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Digitized by the Internet Archive 
in 2013 


http://archive.org/details/ladieshomejourna90janwyet 


For Reference 


Not to be taken from this room 
| 306877 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 






















THE POPE UNFAIR 
‘0 WOMEN— AND 
HOULD HE RESIGN? 
oted Catholics Speak Out 

















IET ’73: START IT NOW, 
OSE WEIGHT ALL YEAR! | 


‘HE CRYSTAL MOUSE” 
tegin 1973’s First 
ireat Suspense Novel 


ill-Time Favorites from 
HE NEW, REVISED 
oem FARMER COOKBOOK ” 


MORIS DAY: MY MOST G¢ xl lk 
fISTAKE ASAWIFE GA Oti(<C—~<Si | 





IHAPE-UP EXERCISES FROM 
IEW YORK’S TOP SALONS 


‘(ROWING OLD BEAUTIFULLY 
by Clare Boothe Luce. 
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1. Quick Mornay. Take a packag 

white sauce mix and make it according 
to directions. Stir in 4% cup shredded 
Swiss cheese, ¥% t. grated lemon peel, 


1 Tb. fresh lemon juice and a dash nutmeg 
Sag. Stir until smooth. Only an expert 
=. SS could tell it’s a short-cut. 


2. Quick Hollandaise. 
Place 4 egg yolks, 2 to3 
Th. fresh lemon juice, ¥% t. 
salt and a dash pepper in 
your blender. Turn to high 
speed and slowly add % 
cup melted butter 
or margarine 
(still bubbling 
hot) in a thin 


3. Quick Bordelaise. Make a pach 
age of brown gravy mix accordin 
to directions, reducing water by ! 
cup. Add 14 cup red win: 
1 Tb. fresh lemo 


but steady 
stream. Classic juice and 2 Tb. bu 
on shrimp, ter or margarin 


vegetables, Superb on meat 


fish, eggs. ~ 


Hollandaise like it says above. 

“Then stir in | t. grated lemon 
: peel, 1 t. snipped parsley, %4 t 

* tarragon leaves. Heavenly 

on just about anything. 
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Golden Gate 
Scampi 
starts with 
Rice-A-Roni. 


Prepare 1 pkg. Spanish Rice-A-Roni 

according to package directions. In 
a 2% qt. casserole combine cooked 

Rice-A-Roni with 2 cans (4%6 02.) 
shrimp, 1 can (2 0z.) mushrooms, 
and % cup dry white wine. Bake for 
20 minutes in 350° F. oven. Makes 
4 to 6 servings. Delicious! 





New! 

Noodle Roni 
Parmesano 
Tenderthin egg noodles 
complete with a delightful 


sauce of rare Italian cheeses 
and herbs. Bravissimo! 
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Moisture that won't quit. (Your skin need never know another dry moment!) 


By night: By day: 
Moon Drops’ Moisture Balm. ‘Moon Drops’ Under Makeup Moisture 


This unique complex of oils-in-moisture Film. You might call this all-day wonder 
is actually formulated to do its best work — aa liquid ‘skin primer’. It prepares your 
while you sleep (when you're most re- face for makeup—so everything goes on 
ceptive fo its thirst-quenching agents).So —_ more evenly, and stays fresh longer. And 
skin wakes up supple, soft, refreshed— —_ all the while, it's packing in the moisture 
feeling young and ‘springy’ to the touch. | —to give skin a moist, young bloom. 


From the ‘Moon Drops’ Collection by Revion. 








The Moon Drops’24-hour Liquid Diet for skin 








If you can tie a knot, 
you can make these 
luxurious, deep- da 
aor) al fed: 


... the wonderful 
Shillcraft way! 


PURE VIRGIN WOOL 


SHILLCRAFT Readicut 
products carry the Wool- 
mark, your assurance of 
a quality-tested product 
made of Pure Virgin Wool. 











———_— 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the remarkable 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 167 
selections in all...53 colors (if you prefer, 
choose your own color combinations), 

your 
first try...a showpiece for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 
Get everything you need by mail at 
direct-from-importer savings 


No 
cutting or winding...comes cut-to-size. 
Guarantees extra-deep, even pile. 

on 
sturdy English canvas. Just match yarn to 
colors on canvas: you can’t make errors. 


Work on an ordinary table or even on your 


lap. No bulky frame needed. 

ties wool to 
quickly, tightly. Vacuum or 
wool cannot pull out. 


canvas easily, 
clean with safety... 


So easy, you can do it w atching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 


You can make a 
complete rug for as little as $13.50. 


For your 
free catalog and complete information, use 
the handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY §& 


DIRECT FROM SHILLCRAFT, 
106 Hopkins Place, Baltimore, Md. 21201 


SHILLCRAFT, Dept. '--25 


»lus 100%-wool samples in 53 colors. 
PRINT: 


IN air 
Address. 
City. 


State & Zip. 
(or Prov.) 





> Hopkins Place, Baltimore, Md. 21201 
Picase send me, free and with no obligation at all, your new, full- 
solor book of Shillcraft Readicut Rugs and complete information— 














ATTENTION CANADIANS: Send to above address for your | free | catalog. 
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Lee Radziwill 
and sister 
Jacktw at the 
Onassi fourth 
weddins 
anniversar, 
party, hich 

( held in 

Ne Y ork 


entir 


Photograph by 
Oscar Abolafia 





he Sisters. You see them in this 

issue as little girls—winsome, 

sunny, artless. Today, of course, 
they rank among the world’s most 
glamorous women . . . Lee Radziwill 
and Jacqueline Onassis. The story 
behind Lee’s reminiscences, Open- 
ing Chapters, starts with a luncheon 
—not with either of them, but with 
author Truman Capote. 

It was Truman who first revealed 
that his good friend Lee Radziwill 
was about to star in a nostalgic film 
about her and her sister’s early life 
in East Hampton—a project quick- 
ened by her return to Long Island 
last summer. Lee Radziwill is no 
stranger to acting (she did Laura on 
TV, you’ll remember), and most of 
the summer was spent shooting foot- 
age of Lee and her two children, 
Antonin and Tina. 

We wrote Lee a note and were in- 
vited to view some of her beautifully 
organized old scrapbooks, including 
letters, verse written by a very 
young Jacqueline Bouvier, and the 
charming early pictures shown in 
this issue of the JOURNAL. Opening 
Chapters, you may (correctly) sus- 
pect, is just a sampling. We’ll have 
more of Lee Radziwill’s memories in 
the future. 


Out of Prison. In the September is- 
sue of the JOURNAL we announced 
the first-prize winner of our Women 
in Prison letter contest. (“What 
Parents Can Do to Keep Their 
Daughters Out of Trouble”). She 
was 38-year-old Jo Anne Moore, an 
inmate at the Federal Correctional 
Institution at Terminal Island, San 
Pedro, Calif. She had served four 
years of her 10-year sentence for 
bank robbery, was highly thought of 
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at the prison—so much so that 
had been granted ‘“‘school relea 
to attend California State Colles 
and she was up for parole. 

When we informed Jo Anne t 
she had won the $300 prize, she t 
us that she was about to be mary 
to another paroled prisoner, Lai 
Summy. It looked like a story ¥ 
a happy ending—until one mor 
we received in our mail a whole 
of copies of letters which indica 
that Jo Anne’s parole was be 
held up. Reason: she had b 
charged with riding on a motorcy 
with her fiancé, instead of taking 
public bus out to the State Coll 
at Dominquez Hills, where she! 
tended classes and worked for | 
Dean of Student Affairs. 

Most touching of the letters 
dressed to Norman W. Carlsor 
the U.S. Bureau of Prisons was | 
one from Jo Anne’s fiancé, L: 
Summy. Signers of other let 
were college professors, a judge, | 
a large group of staffers and | 
dents at California State Colleg 

When I saw this imposing plez 
Jo Anne’s behalf, I asked Co-M 
aging Editor Lenore Hershey, 1} 
had directed the prison letter ¢ 
test, to write a letter for the JouRif 
expressing our confidence in 
Moore. Less than two weeks la 
we received good news from § 
Carlson of the Bureau of Prison) 
Washington, D.C. Jo Anne Moot 
parole had been granted, and 
was released on October 6. She 
also married Larry Summy and t 
both intend to work, as a team, 
penal reform and 
more humani- 
tarian rehabili- ( 
tation systems. 





WELL-DEFINED. OUTLINED. JUICY WITH COLOR. 


ALL YOU NEED IS COLORBRUSH. 


A NEW KIND OF RICH-AND-CREAMY LIPCOLOR. 
FLOWS ON THROUGH ITS OWN SOFTSOFT BRUSH. 


JUST TWIST THE GOLDEN KNOB. 


THE COLOR'S RIGHT THERE. RIGHT ON THE TIP OF THE BRUSH. READY-TO-WEAR. 
IF YOU CAN HOLD A PENCIL, YOU CAN USE COLORBRUSH. 


WRITE-ON! 


IosHADES. CREAMS. FROSTS. 


COLORBRUSH FLOWING LIPSTICK 


















Get this condiment set 
(worth $7) fora sweet $3. 


lere’s a beautiful way to bring jam, 


irmalade, mustard, relish, peanut 
tter, or any condiment, from your 
rigerator to your table: 

A sparkling crystal jar. 

A fitted, silverplated top. 

And a condiment spoon in the 
sepSilver pattern of your choice. 
This set is a $7 value, and it’s offered 
jyou for just $3 to introduce you to 


DeepSilver-the silverplate with more 
silver! DeepSilver flatware is sold at 
fine jewelry and department stores 
everywhere, and each service comes 
with a written Lifetime Guarantee 
(under normal use and care ). 

So choose the DeepSilver pattern 
you want, and order as many sets as 
you need-for all the condiments your 
family loves—right now. 


| International ® Deep Silver 
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Mail this coupon to: Fosdick Corporation/Condiment Set Offer 


Dept. LHJ, Box 200 


Meriden, Connecticut 06450 0° 


Please send me 
=. 

‘Circle pattern numbers you want ] 
: 


[ enclose my check or M.O. for $_ 


“NAME 


—Condiment Sets. 
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($3 each). 





ADDRESS 
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STATE ZIP. 


S.A. except where restricted, taxed, or prohibited by law. Allow 28 days for delivery. 
30, 1973. DeepSilver Silverplate is a product of International Silver Company. 
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WHAT'S 
HAPPENING |} 


BY GENE SHALIT 





The Outrage of Children’s TV 


mean have you ever watched chil- 

dren’s television on Saturday 

morning? Have you any idea 
what your children are looking at? 
At least 20 million youngsters swarm 
to their TV sets each Saturday, and 
I’ve been joining them, watching it 
all, on the three major networks 
(ABC, CBS, NBC), and Excedrin 
hasn’t invented a number for the 
headache I’ve got. Parents and edu- 
cators have had headaches, too. In 
fact one group of women became so 
upset, they set out to do something. 
They formed ACT—Action for Chil- 
dren’s Television—and headed for 
Washington. Where the power is. 
Where the FCC is. In the past four 
years, the women of ACT have 
helped mobilize womanpower, man- 
power, public power. The FCC and 
the broadcasters have checked into 
children’s TV and some of the most 
shameful shows have been dumped 
... conventions have been convened, 
studies released, decisions made. . . 
and Saturday shows are better. Bet- 
ter than terrible. 
What Aroused Mothers? 
Violence: Too much, Commercials: 
Too many. Quality: What quality? 
How About Violence? 
The networks have ordered violence 
killed, heh heh heh. Indeed, I 
haven’t seen any violence this sea- 
son, except an occasional squirrel 
punching a bunny in the nose. 
Are Commercials in a Spot? 
John O’Connor, N. Y. Times critic: 
“There are those who argue that TV 
commercials are educational. Pre- 
sumably they teach the kiddies how 
to spot fraudulent types.” Harvard 
Business School study: Even second 
graders displayed “‘concrete distrust 
of commercials, often based on ex- 
perience with the advertised pro- 
duct.” U.C.L.A. study: “Children 
today are more skeptical about the 
medium’s content than similar age 
groups ten years ago. They have 


This merry band of characters is a 
joy on Fat Albert and the Cosby Kids. 


turned overtly hostile toward hard- 
sell commercials.” Theodore Jacobs. 
executive director of the Center of 
Study of Responsive Law: “Adver- 
tisements directed at children are 
not only socially useless, but are 
positively destructive of values we 
want to encourage.” Beginning in 
January, the networks will cut back 
from 12 to 9 commercial minutes in 
each hour—a 25 percent reductior 
(I’m such a mathematician). NBC 
for instance, will limit commercial; 
to 44% minutes in each half hour 
The women of ACT want no com 
mercials at all, but they’re just bein; 
naive. Have they any idea what i 
costs a network to put on a chil. 
dren’s program? Captain Kangaroc 
costs CBS’s children’s department 
$15,000 an hour. (Compare that 
with NBC’s adult Today, whick 
costs $10,000 an hour.) A one-hou 
National Geographic special costé 
$350,000. Despite these figures, ACT 
not only demands no commercials 
to provide the money, it wants eack 
network to increase its children’s 
programing to 14 hours a week. CB& 
now carries 12 hours, NBC 8.5, ABC 
8. Eliminate commercials? Surely 
ACT doesn’t want the government 
to supply the money with the in: 
terference that that implies. Foun: 
dations? A long shot. Commercials 
should continue. But what is re: 
quired is a sensible number of com) 
mercials—perhaps_ clustered, per 
haps institutional instead of hare 
sell—and the elimination of fraudu 
lent claims, distorted promises, anc 
outright lies. I admire ACT. It ha 
marked up important accomplish 
ments. Recently it helped to per 
suade three major drug compani 
to remove all vitamin commercials 
from children’s TV. In 1970—thi 
last year measured, according to thé 
FCC—the three networks’ gross in 
come from children’s programs wa 
$75 million. CBS took (continued 





















Carl Stokes, former mayor of Cleve 
land, raps on Talking with a Giant 
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Think Silva Thins 100's.They have 
less “tar” than most Kings, 100's, - 
menthols, non-filters. — 


Menthol 00. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


“According to the latest U.S. Government figures. Filter and Menthol: 16 mg.”*tar”, 1.1 mg. nicotine av. per cigarette, FTC Report August, 72. 
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HOW TO BROIL LAMB CHOPS 
WITHOUT BROILING AWAY 
JUICES AND FLAVOR 


When you spend good money for lamb chops, 
you don’t want them to shrink and shrivel in the 
broiling. So try this: 

After trimming excess fat, brush both sides 
and edges with Kitchen Bouquet and let stand 
10 to 15 minutes. Broil four inches from heat. 
When two-thirds done, brush again. 

Kitchen Bouquet’s special blend, with delicate 
herbs and spices, helps seal the good lamb 
juices and flavor inside while it helps chops 
broil dark and crisp on the outside. Broil ten 
minutes for each inch of meat’s thickness. 
Result: chops that are chop-licking good. 

Kitchen Bouquet works wonders for steak 
and poultry, too, broiled indoors or out. And 
as good cooks have known for years, Kitchen 
Bouquet is the secret of successful gravy. 
Just stir in a teaspoonful and the palest 
gravy turns rich, rich brown. Keep a bottle 
in your kitchen. 
































Free Recipe Booklet. 32 pages 
of delicious, main course dishes, gravies, 
marinades. Just send Kitchen Bouquet 
boxtop with your name and address 
to Kitchen Bouquet, Dept. LHJ173 
P.O. Box 88, Lancaster, Penna. 17604 





KITCHEN BOUQUET 
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WHAT’S HAPPENING continued 


$40 million, ABC $20 million, and 
NBC $14 million. To attract that 
kind of money, the networks prepare 
programs to attract enough kids to 
be attractive enough to advertisers. 
Unfortunately, the programs are al- 
most all dreadful. 

What Kind of Shows Are They? 
Animated cartoons. Of the 28 net- 
work programs on Saturday morn- 
ing, 22 are cartoons! Michael Eisner, 
ABC-VP: “Our number-one respon- 
sibility is to entertain.” Theodore 
Jacobs: “Television is the child’s 
first teacher other than his parents. 
It gets more of his time and atten- 
tion than his parents or schoolteach- 
ers do. Preschool children between 
the ages of three and five watch an 
average of 54 hours of television 
every week. The only activity that 
takes up more of their time is sleep- 
ing.’ How is this precious audience 
uplifted? To numbing nothings like 
Hound Dog, Osmonds, Bewitched, 
and Archie. 

There are, thank goodness, excep- 
tions. Allen Ducovny, CBS-VP: 
“Bill Cosby [Fat Albert and the 
Cosby Kids| is a teacher. He has a 
real commitment to children with a 
remarkable understanding for and 
an empathy with them. Being a 
showman, Cosby recognizes that you 
can’t teach kids anything unless 
you've first got them watching and 
listening.”’ Cosby’s is one of this 
season’s eight (out of 28) commend- 
able Saturday programs. The others 
are In the News and Children’s Film 
Festival (CBS); Talking with a 
Giant and Sea Lab 2020 (NBC); 
and H. R. Pufnstuf, Super Movie, 
and Kid Power (ABC). The other 
20 programs range from atrocious 
to zero. The worst is called Run- 
around, “starring” Paul Winchell, 
the ventriloquist who can throw his 
voice and should throw this quiz 
show after it. On a recent Run- 
around, Charles Nelson Reilly ap- 














peared dressed as a large rabbit—a 
costume that wouldn’t make a two- 
year-old laugh—and said, “I’m going 
to see Hugh Hefner.” That’s chil- 
dren’s programing? 
Tell About the Good Shows. 
The most significant program i 
also the shortest. It’s In the News 
three-minute public affairs segments 
shown eight times each Saturda 
morning. The film subjects are as 
diverse as litter in Oregon and th 
diplomatic reunion of China a 
Japan. ... Talking with a Giant is 
strong idea. Two children intervie 
an adult (the so-called giant) , whic 
is fine when the guest is Notre 
Dame’s president Theodore Hes- 
burgh, but not so fine when the guest 
is less substantial, like George 
Plimpton. Still, a most useful pro- 
gram. ...Sea Lab 2020 is a sort of 
animated Jacques Cousteau series 
with a story line. The animation is 
primitive, and the plots have none 
of the what-happens-next tension of 
good storytelling, but the informa- 
tion is fascinating and the look into 
undersea life in the year 2020 makes 
the show an admirable success. . .. 
Kid Power (ABC) isa nifty version 
of Morrie Turner’s comic strip, Wee 
Pals. It’s amusing, the dialogue is 
realistic, and the lesson of each epi- 
sode is clear and pleasantly pre- 
sented. 
Animation Draws Children. 
Most youngsters are crazy about 
cartoons. They can be amusing, in- 
formative, and artistic. But Satur- 
day’s TV cartoons are largely lazy, 
flat, and as creaky as unoiled mari- 
onettes. Networks should hire crea- 
tive animators who have the taste’ 
and inspiration to ignite a child’s 
mind. Let the network VPs go to 
see And Now for Something Com- 
pletely Different, a movie based on a 
British TV show, and then explaira 
to me why that kind of stylish ani- 
mation cannot be brought to Ameri- 
ca’s children. Current network car- 
(continued on page 68) 


“Harold! Harold! Wake up! The clocks 
have stopped and the calendar’s blank!” 
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so easy. 115 menus for each meal (em- 
phasis on dinners), and recipes for the 
major dishes. Inspires you with new 
ideas for superb meals. 34 color photos. 
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at a time, but keep moving in the 
right direction. Start by making 
a list of the points on which you and 
your spouse differ. Select the least 
serious problem and work toward 
immediate positive solutions—a 
good place to start is with your social 
and recreational life. Visit old 
friends, make new ones, go places, 
and do things. If you have financial 
worries, as most of us do, follow a 
budget. Make a few home improve- 
ments together—maybe nothing 
more than a window garden or a coat 
of paint. Then analyze the reasons 
for any sexual difficulties and take 
action to solve them. In most in- 
stances, it’s really easier than you 
think. Each week choose a magazine 
article or a popular book on mar- 
riage, focus on one good idea, and 
put it into practice. If you devote 
even a moderate amount of effort to 
this plan, you'll find it surprisingly 
easy to adapt it to your own mar- 
riage problems. These are the sort of 
things Veronica and Josh did to 
solve their own marital difficulties. 
They succeeded.—The counselor in 
this case was Dr. Robert S. Hicks. 
PAUL POoPENOE, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
The American Institute of 
Family Relations 


aT: ackle your marital problems one 


Veronica talks first 


“A month ago, I accidentally dis- 
covered that every penny of Josh’s 
insurance is in his first wife’s name,” 
said 36-year-old Veronica, a buxom, 
blue-eyed blonde. Both Veronica and 
Josh had been married twice before, 
and in the early stages of a third 
marital venture they were already 
experiencing trouble. 

“T was hunting for an airmail 
stamp when I stumbled across the 
insurance policies in Josh’s desk. I 
also found out that he still carries a 
joint bank account with his second 
wife. It’s hard to believe Josh loves 
me, when he has shown no interest 
in my financial security. 

“When Josh and I were married 
last summer, I immediately named 
him the beneficiary of my insurance. 
I made a new will in his favor, cut- 
ting out my eighteen-year-old twin 
daughters, who are now on their own, 
and my nine-year-old son, who is in 
the custody of my second husband. 
Josh hasn’t discussed his will with 
me, but I’m sure that his two grown 
children are his heirs. 

“The other evening, I casually 
asked him to explain the terms of his 
will, and he blew up. I told him that 
if something should happen to him, 
I could be held legally responsible 
for his colossal debts—and I would 
need all the available facts to be able 
to cope. Josh called me a calculating 
bitch, stormed out of the room, and 
drove off to the building site where 
he is supervising the construction of 
a big shopping center. Shortly after- 
ward, I dried my eyes and followed 
in my car. 

“Josh and his boss were confer- 
ring with the client over a bottle of 
Scotch when I arrived. I suggested 
that the conference adjourn to our 
apartment. Josh said coldly that the 
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Veronica was proud of her husband Josh’s new career—so 
much so that he couldn’t admit his own fear of failure. Instead, 
he simply quit talking to his wife. 


tavern down the street would be 
more convenient and in an icy voice 
ordered me to run along. I was hurt 
and embarrassed, but I nodded and 
asked Josh what time I could expect 
him. In twenty minutes, he replied, 
and I left. 

“It was almost dawn when Josh 
arrived home, sodden drunk, and 
collapsed on the sofa. In the morn- 
ing I woke with a migraine head- 
ache, but I forced myself to go to 
work. My headache grew worse, and 
at lunchtime I went home. Josh was 
just leaving the apartment when I 
tottered in. The place was a sham- 
bles. Nowadays, Josh seems to think 
it’s an affront to his male ego to help 
keep our place tidy. 

“He wasn’t at all sympathetic 
about my headache, although he 
used to be marvelously kind and un- 
derstanding. He said I was a fool to 
work myself to death—Josh has an 
irrational dislike of my boss—and 
added that I ought to quit. Yet Josh 
knows that we need my earnings to 
pay our skyhigh rent and our debts. 

“My present job is demanding, 
but I’m accustomed to hard work. 
Ever since my teens, I’ve worked as 
a bookkeeper-accountant. I received 
no alimony from my ex-husbands, 
both of whom were indigent. 

“My first marriage was a calamity 
contracted for the usual reason— 
pregnancy. I was sixteen years old 
when my twin girls were born. My 
sixteen-year-old husband  disap- 
peared before I was discharged from 
the hospital. My parents were won- 
derful. They put me through busi- 
ness college and, for the most part, 
my daughters grew up in their home. 

“My second husband wasn’t much 
of an improvement. We stayed to- 
gether for seven years while he wrote 
plays that never got produced. I bore 
my son and earned the family’s live- 
lihood. Then my husband met an 
older woman. She was unattractive, 
but rich enough to produce his plays, 
and he soon decided that he was in 
love with her. 

“When I met Josh three years ago, 
I was in the midst of my second di- 
vorce and was operating my own 
small accountant’s office. One eve- 
ning Josh dropped in for help in 
making out his income tax return. I 





was attracted by his good looks, good 
manners, and genuineness. I spotted 
several exemptions he had over- 
looked, and he was impressed. He 
paid my fee in cash, counting out the 
modest sum from a very flat wallet. 
Then he swept me off to dinner in a 
high-priced restaurant and blithely 
settled that bill with a credit card. 

“On that first date, Josh confided 
that his ambition was to become a 
professional architect, but that he’d 
been sidetracked into drafting. I in- 
vestigated the California licensing 
laws, then offered to help Josh pass 
the state examinations. I persuaded 
him to cut down his hours at the 
drafting board and enroll in the nec- 
essary college courses. I also co- 
signed a substantial bank loan to 
cover his tuition costs. 

“T coached him for a year, and we 
slept at his house or in my efficiency 
apartment. We hardly ever quar- 
reled. On Sunday afternoons we took 
my son Greg to the zoo, to the beach, 
or to a movie. At that time, Josh 
acted as if he considered Greg a 
great kid; he now complains when- 
ever the boy stays with us. 

“Marriage was Josh’s idea, not 
mine. After two failures I wasn’t anx- 
ious to risk a third mistake. But a 
few months after Josh passed his ex- 
aminations, his twenty-three-year- 
old son Jack arrived from the Mid- 
west. Jack moved his family into 
Josh’s house. Josh moved most of 
his gear into my apartment and be- 
gan to insist that we make our 
arrangement legal. Eventually I de- 
cided that it was foolish to hold out. 

“My efficiency apartment was too 
small for a married couple. I located 
a duplex near the beach, but the rent 
was so high that I felt obliged to 
change jobs. My present job pays 
well, but the hours are long and the 
work is far more taxing. I was willing 
to make the sacrifice to give Josh 
time to establish himself. I didn’t 
realize he would deprive me of the 
satisfaction of hearing about his 
progress. He used to talk to me about 
his work; now he tells me nothing. 

“On occasion, he deliberately mis- 
leads me. His son Jack has been liv- 
ing in Josh’s house for thirteen 
months, rent free. Josh has promised 
to insist that his son pay rent, but 
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he has yet to keep his word. Near 
every Sunday, if the weather is goo 
Jack and his family turn up at o 
beach home for a free meal. La 
Sunday they brought along friend 
and I served a picnic lunch to s 
adults and seven children. 

“My Greg, who spends weeken¢ 
with us, was disappointed that 
couldn’t take him water skiing, a 
he acted up. But Josh had no right 
smack him. When I protested, Jos 
yelled at me before the whole cro 
saying I was a poor mother with @ 
undisciplined son. 

“Before our marriage, Josh didn 
put me down the way he does now. 
was a rare night that we did not ha 
intercourse. I’ve never met a ma 
like him—he used to be fantastic 
bed. Nowadays, unless I make t 
advances Josh and I are likely 
skip sex. Consequently, on the fe 
occasions Josh has approached me 
usually when I was totally exhaus 
ed—I did my best to be responsi 
Sometimes I have forced myself 
make the advances and then ha 


when Josh did become aroused 
was out of the mood. I then felt ob} 
gated to fake a climax. It has be 
several months since we have shar: 
really satisfying sex. 
“Nevertheless, I do care abo 
Josh. I’m not the kind of woman w 
was made to live an independent li 
If I fail in this marriage, I do 
know what will happen to me.” 


Josh talks next 


“T don’t want to fail my third tir 
around and I’m determined not t4 
said 44-year-old Josh, a tall, attra 
tive man with a firm jaw and troublé 
brown eyes. “Veronica is the o} 
woman I have ever loved. 
“She and I could make out okayj} 
she would just stay out of my buf 
ness. In the ten months of our ma 
riage, Veronica has changed from 
sweet, warmhearted girl into a boss 
sharp-tongued woman. I’m inan | 
profession, working with a new be 
on a new project. I dread bei 1 
dropped from the project, whilf 
would disappoint Veronica after @ 
she has done for me. But I take cé 
to hide my fears. She is always | 
me to tell her every detail of nf 
work. I’d rather wait until I 
something worthwhile to report. J} 
“Veronica seems to think I ha 
complete charge of the design 
partment, and I’ve stupidly let 
believe that. Actually, as the newé#l 
member of the group, I’m low 
on the totem pole. Until recentl 
hadn’t even met the client. But | 
evening I ran into my boss while} 
was showing the client around 
construction site, and we were ini 
duced. My boss produced a bott 
Scotch, and we all got to talking. F 
once it was easy for me to exp 
myself. I had a perfect opport 
to discuss an alteration I had fig 
out to cut construction costs. 
“But just as I started explain 
my concept, Veronica came bus’ 


tered. I wasn’t. She (contin 
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THIS MARRIAGE (continued) 


made me feel like a little boy tied to a 
wife’s apron strings. I never did get 
back to discussing the possible altera- 
tion. 

“After I left my boss and the client, 
I was so depressed that I dropped in at 
a bar, something I never used to do. By 
the time I got home, I was loaded. 
Lately I’ve been drinking too much, 
and I don’t blame Veronica for com- 
plaining. But I’m under such a strain 
at work that when I leave the job I 
usually take a drink to relax. Then I 
picture Veronica waiting at home, 
ready to interrogate me, and IJ take an- 
other drink. 

“Almost every evening, unless she is 
prostrated with a migraine headache, 
she cross-examines me about my work 
and then about her financial security. 
Again and again she has tried to pin 
me down about my will. To tell the 
truth, I have never made one. The 
thought of a will brings the thought of 
dying to my mind. I’d rather occupy 
myself with more pleasant matters. 
One of these days, if she just quits bug- 
ging me, I'll probably hunt up an at- 
torney and have a will drawn up. Then 
I can ask advice about making her the 
beneficiary of my insurance. 

“T didn’t like Veronica rummaging 
through my desk several months ago. 
She went through all my papers and 
turned up a small joint bank account I 


still happen to hold with my second 
wife. It is beyond me why Veronica 
should be upset about a bank account 
that contains less than two hundred 


dollars. I would gladly close the ac- 
count, but my second wife made most 
of the deposits, and I don’t know her 
present whereabouts. The last I heard, 
she and a girlfriend were wandering 
around somewhere in the wilds of Cen- 
tral America. 

“The less I think about either of my 
ex-wives the better I feel. As a boy I 
used to think that when I grew up I 
would marry a woman like my great- 
aunt Gerta. My parents were killed in 
a traffic accident when I was five years 
old, and I was adopted by my great- 
uncle Oscar, who was an architect. 
Aunt Gerta treated us royally. After 
supper she would clear the table, and 
he would read the paper or look over a 
stack of blueprints. I would watch and 
dream of the day I could follow in his 
footsteps. 

“T quit college during my junior year 
to marry my first wife. Clara and I had 
nothing in common except youth. I was 
romantic; she was pretty and extrava- 
gant. Her sole interest in me was how 
much I could earn for her to squander. 
Fortunately, after the children were 
born, she fell for someone else and 
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turned me loose. I signed over eve 
thing and escaped to California. F¢ 
years I mailed her alimony check 
child-support checks, and emergeng 
checks when she needed extra fung 
for the kids. After my son and daugh 
were grown, I learned that the mone 
I had provided for their education hg 
been spent on clothes for Clara. 
“My second marriage was so brief 
is hardly worth mentioning. I was a 
quainted with Ada just six weeks b 
fore we were married. She seemed li 
a nice kid, and I liked her parents. S! 
lured me to the altar with vows of u 
dying love and threats of suicide if 
didn’t marry her. In the six months ¥ 
were married, we made love five tim 
After each of these dismal events, 
bride jumped out of bed, ran to t 
bathroom, locked the door, and 
mained there until morning. She ne 
explained herself, and I never reque 
ed an explanation. It’s my belief t 
she was a latent homosexual who did 
want to disillusion her parents. S 
probably married me in an effort to }f 
come heterosexual and then lost 
battle. At any rate, when she left 
she was accompanied by a girl frie? 
“Veronica means everything to 
yet I always seem to be fighting w 
her. I know my son Jack ought to 
paying rent, but whenever I get 
the nerve to talk to him, I remem 
how he went without as a child— 
cause of a worthless mother and 
absentee Dad. At this late date, a li 
spoiling from his old man won’t hur 
“Veronica is just as guilty of spoil 
her son. We didn’t need a two-bedro 
duplex, but she was hell-bent on ha 
enough room for Greg to stay with 
on weekends. She competes with 
ex-husband’s present wife by shower 
Greg with things he doesn’t need. # 
has mixed up the boy’s loyalties. 
“Veronica and I would have been k 
ter off in her efficiency apartment. 
office was close by and she kept her off 
hours. Nowadays she works too hg 
I work hard, too. Sheer physical fati 
undoubtedly has something to do | 
our messed-up sexual relationship. | 
used to make out beautifully toget 
but somehow I don’t feel confiden 
myself anymore. I can’t help wond 
ing if she has lost interest in me Of 
there is someone else—maybe her b’! 
I’ve begged her to quit a job she cla) 
to dislike, but she won’t. | 
“Several months ago, she began | 
ing in bed. She didn’t think I knew, 
of course I did. Her faking cooled 
ardor. Ever since then, we make 
only at a time of her choosing. I d 
want to risk a rejection. Now when 
fakes orgasm it’s easier for me to 
cept, since I haven’t forced the prete 
on her. (contin 
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‘DoYou Dim the Lights 
to Hide Your Age? 


Just when a woman reaches the age 
she feels most tenderly romantic, she 
often becomes a little self-conscious 
about her appearance. Little lines and 
a dry complexion reveal that she isn’t 
as young as she used to be. So she turns 
the lights down low when the man in 
her life is present, hoping to preserve 
the illusion of earlier days and nights. 

What a pity. If you’re a woman who 
tries to hide the signs of an older-look- 
ing skin, instead of doing something 
importantly helpful to appear younger- 
looking, then it’s surely time you knew 
the secret of,a treasured fluid created 
by beauty researchers especially for 
women like you. This unique beauty 
blend, used faithfully by women in 

BP " “countries around 
Sethe world, is 
ae known here in the 
> United States as 
@/ Oil of Olay. Dry, 
sold-looking skin 

rapidly absorbs 
the remarkable 
a w «fluid, containing 

\ Abrich natural oils 
and moisture that help restore the 
smoothness you probably never 
dared hope to see again. 

Oil of Olay moisturizing lotion 
quickly penetrates the highly-visible 
surface layer of the skin, where the 
unique blend works with nature to 
ease away dryness, the dryness that 
accents the lines and wrinkles that 
cause you to look older. The beauty 
fluid, with its natural ingredients, 
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establishes an effective barrier 
that helps retain your skin’s own 
moisture, particularly important at an 
age when nature’s own supplies of vital 
skin fluids have diminished. 

Join the youthful-looking women in 
countries around the world who make 
this treasured blend part of a faith- 
ful twice-daily beauty ritual. Apply 
Oil of Olay (you will find it at drug- 
stores everywhere) lavishly each morn- 
ing as a superb makeup base which 
doesn’t allow cosmetics to discolor 
or streak. Again at bedtime. And at 
whatever other times a feeling of 
skin dryness signals the need for 
lovely, loving attention. 

Beauty Hints 

Even if you do not wear cosmetics 
during the day, don't forget your morn- 
ing application of Oil of Olay. Smooth 
it on generously to give your complex- 
ion a moisty, misty glow. Leave your 
husband with pleasant memories to oc- 
cur and reoccur during his working day. 


* * * 


Little lines around your eyes and 
mouth may be the first complexion 
signs to betray your age. These areas 
need and deserve extra attention. At 
night, after you’ve soothed Oil of Olay® 
over your face and neck, wait ten or 
fifteen minutes. Then 
gently pat additional 4) 
beauty blend around ox 
the eyes and mouth. “1 & 
This little effort will be »%, 
amply rewarded. 








THIS MARRIAGE continued 


“In spite of our problems, however, 
I know Veronica and I can pull our 
marriage together. We have too much 
going for us to lose each other.” 


The counselor’s turn 
“Experience is reputed to be a good 
teacher, but multiple marriages taught 
Veronica and Josh nothing,” the coun- 
selor said. “The two were as hopelessly 
out of communication as a teen-age 
bride and groom trading insults in a 
petty quarrel. 

“Nevertheless, the couple did have a 
great deal going for them. For one 
thing, they both wanted to salvage their 
marriage. They had sought profession- 
al advice at an early stage and were 
eager to accept it. Both regarded a 
third marital failure as a reflection on 
their own personalities. They also had 
common interests in music, art, and 
recreation, but they had considered 
themselves ‘too busy’ to pursue these 
uni‘ying interests. 

“Tn our discussions, we concentrated 
on their immediate problems. Veronica 
was overworked and consequently was 
chronically fatigued and cranky. At my 
suggestion, she transferred to a part- 
time job, got the extra rest she re- 
quired, and also allayed Josh’s un- 
founded jealousy of her boss. The drop 
in their earnings forced Josh to con- 
front his son with a request for rent. 

“Josh’s over-indulgent attitude to- 
ward Jack sprang from the guilty feel- 
ing that he had cheated his son out of 
a decent childhood. But when he began 
to deal with Jack as an adult, their re- 
lationship profited and one source of 
marital friction was removed. Nowa- 
days, Jack brings his family to the 
beach only on invitation. 

“Perhaps Veronica did spoil Greg, 
but I saw no evidence of it. When Josh 
recognized the truth—that he was jeal- 
ous of Greg—he curtailed his criticisms 
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and became friendly with his stepso 

“Both Veronica and Josh were pe 
sessive, insecure people. During o 
opening interviews, they re-establish: 
communication—always a primary 0 
jective of counseling—and learned 
speak frankly to each other about the 
hidden doubts and fears. It then b 
came relatively simple for them to cle 
up many misunderstandings. 

“Josh had foolishly misinterpret 
Veronica’s natural interest in his b 
ness affairs as bossiness. But Veroni 
was a trained bookkeeper-accounta! 
with a talent for keeping an order 
home and a balanced checkbook. Whe 
Josh hired a lawyer to draw up a 
in Veronica’s favor and name her t 
beneficiary of his insurance, she bh 
came convinced of his love and co 
cern. They now have joint checki 
and savings accounts, which she kee 
in order. Once a week Josh helps tic 
the apartment, reminding himself t 
times have changed. 

“When Veronica realized that Jo 
was worried about his professio 
abilities, she understood why he mig 
be sensitive about discussing his je 
She cut down on her questions and, 
a result, he soon began to tell her mo 
Nowadays, if Josh gets upset at worl 
he is hot tempered and impatient 
disposition—he takes a long walk alo 
the beach before returning home. T! 
eliminates his need to take a drink 
relax. Sometimes Veronica spies Ja 
striding by and joins him; sometim 
he walks alone. 

“When Veronica and Josh solv 
their other problems, their sexual di 
culties soon resolved themselves. 
ronica’s extra hours of rest made he 
more loving partner, and Josh’s abs 
nence from drinking was even mg 
helpful to him. The couple are 
launched on their third successful yé 
of marriage, and according to my 1 
report from Josh, their sexual relati¢ 
ship couldn’t be better.” 


“Here she is, folks—that little rose-covered cottage 
you've always dreamed about. Forty two five asking, 
$90 monthly in taxes, $50 monthly for utilities, $10 monthly for 
water and 25¢ monthly in bone meal for the roses.” 


Cutex? Afashionname  Cutex the premier polish And now that you 
in Paris? Absolutely. of France. know where the Parisians 
Those Frenchwomen, Yours, cherie,is made _ get all their polish, 
so chic, choosy and clever and bottled inthe U.S.A. you know where to look 
about money have made where it was born. for yours, n est-ce pas? 


Cutex. [The No.1 Nail Polish in France. 
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By Dorothy Lambert Brightb 


The two Oriental rugs shown he 
were selected from a group of ve 
fine antiques. The latchet ho 
method used for our copies h 
been tested for wear, is easy to ¢ 
and makes a rug that lasts lo 
enough to become an heirloom. T 
pure wool yarn in the kit is pre-c 
and of the finest quality. It is thi: 
and luxurious and makes a rug 
deep softness. Time will not dim tl 
exquisite colors on these easy-t 
care for rugs. Turkoman (top) h 
bright coloring with designs that r 
call our American Indian motifs. 
looks very contemporary and clea 
cut. It is available in three size 
Caucasian (bottom) has a most u 
usual and effective coloring. T 
soft mauve and deep aqua are e| 
phasized with deep-red trimmir 
It may be ordered in two sizes. 
































Ladies’ Home Journal, pept. 1873, 4500 N.W. 135th Street, Miami, Florida 33054 
Fill out coupon, enclosing check or money order. 

Sorry we are unable to handle Canadian or foreign orders. 

For the convenience of our readers, WE HAVE INSTITUTED A MONTHLY PAYM 
PLAN. You need only send the down payment with your order form. You will t 
receive your rug kit and each month be sent a detailed statement of your acco 
On each succeeding monthly billing date, a finance charge is applied to 
previous balance, less payments made. The monthly payment finance charg 
144% per month (18% annual percentage rate). The finance charge is applie 
the cash price, less down payment, immediately upon purchase and will ap 
on the first monthly statement. The remaining balance may be paid at any ti 
eliminating further finance charge. 


For a change of pace here is a beautiful oval copied from an old Aubusson. 
It has the typical roses and scalloped border. It is available in three sizes. 


T er Sao 


Se 


Minim 

Cash Down Month 

___Kit 61634 Turkoman size 30 by 56 inches .. ¢ $ 48.75 3 5.00 S53 
___Kit 61635 Turkoman size 36 by 70 inches ... é =w ) eae 10.00 10. 
___Kit 61636 Tu.koman size 45 by 75 inches . ¢ 93.50 10.00 10. 
__Kit 61637 Caucasian <ize 36 by 60 inches ae cee 62.00 5.00 5) 
—___Kit 61638 Caucasian size 45 by 75 inches ............... 93.50 10.00 10. 
___Kit 61639 Aubus-on size 36 by 60 inches Es a = 5.00 5. 
__Kit 61640 Aubusson size 45 by 75 inches 5 Sate 10.00 10. 


___Kit 61641 Aubusson size 60 by 90 inches ....... See 158.00 10.00 10. 
Sales tax if required 
Total Enclosed 
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222646 ANDY WILLIAMS 
ALONE AGAIN (NATURALLY) 
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223834 CAROLE KING ; 
of] RHYMES & REASONS [a= 
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221432. PERCY FAITH 
Day By Day 






‘| 222372: GILBERT O’SULLIVAN : 
HIMSELF . 
















ommtio] EMERSON, LAKE & PALMER | § 
222117 TRILOGY 4 


@ 22270 Tammy Wynette 
mC MyMan_ & 











223826 SANTANA 
(coumsra] CARAVANSERA 



















223222 CAT STEVENS 
CATCH BULL AT FOUR | 
221382 JOHNNY CASH « America 


A 200-YEAR SALUTE 
IN STORY AND SONG 









223123 LIZA MINNELLI j 
Liza witha “‘Z” 


222000 THE PARTRIDGE FAMILY 


AT HOME WITH 
THEIR GREATEST HITS i 
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| 217356 * SOUNDTRACK 

“THE GODFATHER” ' 
219485 TOM JONES 

CLOSE UP 

















187161 MORMON TABERNACLE CHOIR'S 
GREATEST HITS, Vol. 3 












223107 * BERT KAEMPFERTS 
Greatest Hits—Vol. 2 








203919 CARPENTERS 
AM Rainy Days and Mondays 
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1 220095 BOBBY GOLDSBORO 
Greatest Hits 


OUTED ARTISTS 
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221689 T.REX 
THE SLIDER 


219477 SIMON & GARFUNKEL’S 
GREATEST HITS 
















222679:°k INSIDE THE MIND | | 
[unr] OF BILLCOSBY | 





215111*% AL GREEN 
LET'S STAY TOGETHER 


Dee aaa ae see 


216093 SONNY & CHER 
ALL | EVER NEED IS YOU 










For complete details see the following pages anata 
















220368 Y Great Composers’ 
JO Hits for the '70’s 














223164 TOM T. HALL 
(Mecuy) GREATEST HITS 


219022 RAY CONNIFF and the Singers 


LOVE THEME FROM 
“The Godfather” 










221424 CHICAGO V 


([coumerm) Saturday in the Park 
ae State of the Union 















| 221176 ELTON JOHN 4 
[us] | HONKY CHATEAU fe 














223412 * Blood Sweat & Tears 
= NEW BLOOD 






2K Selections marked with a star are not available in reel tapes 







NEIL DIAMOND 


220962 
[uni] MOODS 


222919 ENGELBERT r HUMPERDINCK | 
IN TIME 
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220731 BOBBY VINTON 
Gere) Sealed With A Kiss 






222125 ROD STEWART | 


Never A Dull Moment 


a rmasnnsee 
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MAC DAVIS 
BABY DON’T GET 
HOOKED ON ME 
221457% SONNY JAMES 


WHEN THE SNOW 
IS ON THE ROSES 





222208 * FARON YOUNG 
[MERCURY] This Little Girl Of Mine 





222356 RAY CONNIF AND THE | 


SINGERS 





>, @exm) Alone Again (Naturally) | 
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223131% TONY BENNETT 

[COLUMBIA] Ai]-Time Greatest Hits 


Be. . " One 


1207662 Fvatythite You pairs Wanted 
J (couumeia) To Hear On The Fs 
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BRANDY 


221184 DONNA FARGO 
THE HAPPIEST GIRL 
IN THE WHOLE U.S.A. 












B. J. THOMAS 
Greatest Hits Vol. 2 
Raindrops Keep Falling on My Head 


i 209544 & 


a SCEPTER 








214924 * Loretta Lynn & Conway Twitty Be 





| Bie [pecca . Lead Me On 
| af 187112 GERSHWIN’S 
ig Greatest Hits 
| Rhapsody In Blue, etc. 





MARTY ROBBINS 
GREATEST HITS, VOL.3 
Devil Woman, eic. 
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207324 ORIGINAL CAST 
GODSPELL 





2K Selections marked with a star are not available in reel tapes 
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Any 10 tapes o records 


if you join now and agree to buy as few as eight selections (at regular Club prices) in the coming two yea 
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FOXY LADY 
CHER 
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222653 JOHNNY MATHIS 
(coxumsra] SONG SUNG BLUE 
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223651 * THE OSMONDS 
MGM CRAZY HORSES 





214650 Blood, Sweat & Tears 
GREATEST HITS 
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221390 GEORGE JONES AND 
Me TAMMY WYNETTE 
<>) Me And The First Lady 





223669 * SAMMY DAVIS 
[MGM] Portrait of Sammy Davis 


221671 SAILCAT 


AOTORCYCLE MAMA 


210112 MANTOVANI 


oe To Lovers Everywhere 
(LONDON) September Song « 9 More 


220335°** CHUCK BERRY 
{cHess} THE LONDON SESSIONS 












216804 * LORETTALYNN 
One’s On The Way 













173674 BEETHOVEN'S 
; GREATEST HITS 
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223230 GROVER WASHINGTON, JR. 
[KuoU] ALL THE KING’S HORSES 


















217851% JERRY LEE LEWIS i 
The ‘‘Killer’’ Rocks On 





§ 202093 The Best of ROY CLARK 
DoT I Never Picked Cotton § 






212753 ARTHUR FIEDLER 
LAY HE MUSIC OF 


PAUL SIMON 











209726 CHICAGO 


& AT CARNEGIE HALL, Vols.3&4 ff 
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ROD STEWART 
Every Picture Tells A Story 
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187088 BARBRA STREISAND'S | 
GREATEST HITS 
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CARLOS SANTANA 
& ee MILES 


223644 


MOODY BLUES 
Days of Future Passed 


Salam. iy CE ee ee eae ee 


220327* ARGENT 
€-} ALL TOGETHER NOW 


PETER NERO 
THE FIRST TIME EVER 
(SAW YOUR FACE) 


219634 
[coromara) 
4} 219030 STEPPENWOLF 
1967-72 REST IN PEACE 


220038: Ferrante & Teicher 
LYN Play The Hit Themes 


2210362k HANK WILLIAMS, JR. 
ELEVEN ROSES . 


201129 TCHAIKOVSKY 
1812 Overture Pq 
coeeadials oe  Oaney 


BILL WITHERS 


218297 * 
STILL BILL — 


218610 JIM NABORS o 
The Way Of Love |. } 


218446- 218447 JANIS JOPLIN || 


COUNTS AS TWO 
ee 


IN CONCERT /f 


| 215459 THE GRASS ROOTS 


MOVE ALONG 


199158 


LOVE STORY 
Original Sound Track 


207571 GREAT CONTEMPORARY ft 


NSTRUMENTALHITS =F 
RAY CONNIFF # 


Everything Is Beauti 


| 185843 HERB ALPERT 


mw TIJUANA BRASS 


q = GREATEST HITS | 


Plus processing 
and postage 
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218289 ++ SAMMYDAVIS,JR. & | 
(wGm] NOW | 


2196917 —WRIAH HEEP i 


| 223560% JAMES GANG 
PASSIN THROUGH 


(ope SO 


222745 | T’S A BEAUTIFUL DAY 
LIVE at CARNEGIE HALL 


«sie 


218180 * GEORGE JONES | 
We Can Make It | | 


Sis oa rae oo 

























216341 THREE DOG NIGHT 
Seven Separate Fools 


210179 ARETHA FRANKLIN'S 
J {attantic]) GREATEST HITS 


















217844: CARROLL O'CONNOR 
Remembering You 


ANDY WILLIAMS’ 
GREATEST HITS 
Moon River Born Free 


187666 


00k at this great selection of recorded entertainment 
ailable in your choice of records or tapes! And if you 
}OW, you may have ANY 10 of these selections for only 
|. Just mail the postpaid application (be sure to in- 
2 whether you want your 10 selections on cartridges, 
ttes, reel tapes or records). In exchange... 


agree to buy just eight more selections (at regular 
prices) in the coming two years and you may cancel 
ership any time thereafter. 


own charge account will be opened upon enrollment 
nd the selections you sorder as a member will be 
d and billed at the regular Club prices: cartridges 
sassettes, $6.98; reel tapes, $7.98; records, $4.98 or 
... plus a processing and postage charge. (Occa- 
| special selections may be somewhat higher.) 


ay accept or reject selections as follows: every four 

B you will receive a new copy of the Club’s music 
Zine, which describes the regular selection for each 
al interest .. . plus hundreds of alternate selections 
every field of music. 


you do not want any selection offered, just mail the 
sponse card always provided by the date specified 


ou want only the regular selection for your musical 
erest, you need do nothing — it will be shipped to 
lu automatically 


you want any of the other selections offered, just 
Her them on the response card and mail it by the 
€ specified 


d from time to time we will offer some special selec- 

ns, which you may reject by mailing the dated form 
ays provided . . . or accept by simply doing nothing 
he choice is always up to you! 

be eligible for our bonus plan upon completing your 
ent agreement — a plan which enables you to 

at least 33% on all your future purchases. Act now! 


F109/S73 


Columbia 
House 


Terre Haute, indiana 47808 









ALL SELECTIONS* SHOWN ARE AVAILABLE ON 





8-track tape 
cartridges 


7” reel-to-reel 


12” stereo 


tapes records 












221952 LYNN ANDERSON 
Listen To A Country Song 


192583: ROBERTA FLACK 
FIRST TAKE 





CARPENTERS 
A SONG FOR YOU 













JOHNNY MATHIS 






218354 
THE FIRST TIME EVER 
(I SAW YOUR FACE) _ 






221630 DONNY OSMOND fe 
ucw]  TOOYOUNG ff 














220061 DON McLEAN 


American Pie 






UNITED AATISTS 
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PHILADELPHIA 






O’JAYS 
BACK STABBERS } 













202796 RICHARD STRAUSS 


Also Sprach Zarathustra 
Bernstein, New York Philharmonic 
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) wee 220400 = RAY PRICE 
216812 * ae. The Lonesomest Lonesome 
[DECCA ] thou u 





BOBBY VINTON’S 
ALL TIME GREATEST HITS 


220970 * 











THE BEST OF 
JUDY COLLINS 
Colors of the Day 


219782 ‘ 


ALICECOOPER | 
SCHOOL’SOUT | 


218701 




















213559" PA SION { 
e and Julio Down by | 218198:k JOHNNY PAYCHECK 
The Schoolyard => Someone To Give My Love To — 


216663- 216664 


COUNTS AS TWO 


“LIVE” 






OSMONDS 


ANDY WILLIAMS 
LOVE THEME FROM 
= ODFATHER”’ 






216952 


COLUMBIA 









| 215434 TAMMY WYNETTE 186809 SIMON & GARFUNKEL 
















5) Bedtime Story » Bridge Over Troubled Water 
: : 216564* BOBBY SHERMAN 
211284* VIKKICARR © Greatest Hits 
: SUPERSTAR , | 
@ 214403 NEIL YOUNG 1 ® 203539 CAROLE KING fF 
B a= HARVEST : ae 
z . aga cami as ee ae a ae a Ce es” 
3 ie OH BARBRA JOAN 
(@ 178891 RAY CONNIFF’S oo pete ats 





GREATEST HITS 


201780 





Where You Lead — 9 more 









3 DOG NIGHT le 204743. BOOTS RANDOLPH 
Golden Bisquits Homer Louis Randolph, Ill 






4 MONUMENT 










HALL OF FAME HITS 
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181909 


COLUMBIA 






SANTANA 


Their First Big Hit Album = 
e Set 






















193748 * RAY PRICE 196246 Sly & The Family Stone 





GREATEST HITS 


For The Good Times 


ADVERTISEMENT 





BRISTOL-MYERS COMPANY'S 


Medicine Chest 
SERREEELAR ELLIE 


Common sense treatment for ‘‘cold”’ symptoms... 


mpnaeiie aches and pains.. 


. help for nasal congestion 


.. and the special problems of achild’s cold. 


Some cold facts about colds. |t has 
been said if you do nothing for a 
cold it will last about a week. Al- 
though there is no specific treat- 
ment, you can do something to re- 
lieve the symptoms of a cold, which 
usually last 4 to 10 days. 

The problem with a cold is: How 
do you get through its life span with 
less pain, sneezing, stuffy nose — 
the not infrequent discomforts of 
a cold? 

A few tips on keeping as com- 
fortable as possible are in order. 
There is no-question that having a 
cold seems to drain your energy 
and leave you tired. If you pamper 
yourself and rest every chance 
you get, it is better than dragging 
through the day working at about 
50% of your normal efficiency. 


“Starving” a cold and other myths. 
Since you can’t “starve” a cold, eat 
what appeals to you. Drink all the 
liquids you want, especially fruit 
juices, but remember you can’t 
drown a cold. 


The aches and pains of a cold. And 
there can be aches and pains. 
Everything seems to hurt. Your 
head throbs, your muscles ache 
and seem to weigh a ton. This is the 
time to take Excedrin®—The Ex- 
tra-Strength Pain Reliever.rm One 
major hospital study and one major 
medical research study indicate 
that Excedrin is significantly more 
effective than the common aspirin 
tablet to relieve pain. Excedrin con- 
tains more pain reliever and more 
total strength than common aspi- 
rin. If you would like to try Excedrin, 
send your name, address and zip 
code to: MEDICINE CHEST, P.O. 
Box 2451, Baltimore, Maryland 
21203. A free trial size sample of 
Excedrin will be sent to you 


How to help restore free breathing 


during a cold. When nasal mem- 


24 


branes swell, breathing becomes 
difficult and adds to the misery of a 
cold. Modern medicines can help to 
relieve this situation. For example, 
4-Way® Nasal Spray contains not 
one, but three decongestants — 
more than any leading brand— 
which can help you breathe more 
freely in seconds. 4-Way Nasal 
Spray also contains an extra in- 
gredient—antihistamine—to help 
relieve sniffles and sneezing. To 
help relieve congestion due to 
colds and “flu”, there is 4-Way Na- 
sal Spray. That’s nothing to sneeze 
at! 


What to do when children catch 
cold. They can’t breathe comfort- 
ably, they sometimes ache all over, 
run a fever, and one look tells you 
they feel miserable. To help relieve 
all these symptoms there is a 
remedy called Congespirin®. Each 
tablet contains the recommended 
children’s dose of aspirin (1% 
grains) to provide temporary re- 
lief of minor aches, pains and fever 
due to the common cold or “‘flu’’. 

In addition each Congespirin 
Cold Tablet contains a nasal de- 
congestant to help relieve stuffi- 
ness, sniffles and sneezing from 
colds. Depending on the child’s 
age, you can give from one tablet 
at age three to four tablets at age 
ten or over. Congespirin Cold Tab- 
lets are easy to take because they 
are chewable and orange-flavored. 
Make a child more comfortable 
next time he catches a cold. But 
remember, keep Congespirin and 
all other medicines out of the reach 
of children. 


Bristol-Myers Company hopes you 
have found this informative type of 
advertising both interesting and 


helpful. © 1973 Bristol-Myers Co. 


_ PROGRESS 
| REPORT 


BY DAVID R. ZIMMERMAN 





What are the latest methods of fighting the cancers that cause so m | 
suffering and tragedy? How close is science to developing a 
cure (or cures)? A progress report on the most recent medical finding}. 


s medicine making progress in the 
I fight against cancer? If “prog- 

ress” means a panacea, the an- 
swer probably is no. There are no 
miracle cancer cures in sight. Can- 
cer is not one but many diseases, 
none of which yields to simple solu- 
tions. Ironically, doctors are achiev- 
ing the best results in treating some 
of the rarest cancers. The major kill- 
ers, such as lung cancer, are proving 
especially resistant. 

Current research was reviewed in 
Los Angeles recently at the Seventh 
National Cancer Conference, co- 
sponsored by the American Cancer 
Society and the U.S. National Can- 
cer Institute (NCI). The meeting 
yielded these highlights: 


Fight for life. The mainstay of can- 
cer therapy is still surgical removal 
of the tumor, followed by use of X- 
rays and/or drug therapy to kill the 
remaining cancer cells. X-rays and 
drugs are being used more often and 
more aggressively than they were a 
decade ago. NCI officials say that 
survival rates have risen for cancer 
of the cervix and other female or- 
gans, as well as for malignancies of 
the brain, bladder, and thyroid. 
Cancer of the pancreas—a disease 
that is virtually never found in time 
to be halted—shows no improved 
survival rate. Worse, pancreatic can- 
cer is becoming so much more preva- 
lent that University of Michigan 
cancer specialist Dr. H. Marvin Pol- 
lard calls it ‘‘a frightening epi- 
demic.” The cause is unknown. 


Fateful choice. The operation 
women are said to fear most is a 
mastectomy—the removal of a can- 
cerous breast. 

Can X-ray therapy and drugs, 
minus surgery, provide an equiva- 
lent chance of survival? Absolutely 
not, answers surgeon Dr. Bernard 
Fisher of the University of Pitts- 
burgh. What is undecided, he says, 
is which is better—partial or total re- 
moval of the breast? To find out, a 
comparative study has been started 
under his direction at 28 hospitals. 

Breast cancer strikes 50,000 wom- 
en each year, Dr. John Wolfe of De- 
troit and others have demonstrated 
that earlier diagnosis could double 
the present 5-year survival rate— 
from 4 or 5 women out of every 10 
who are stricken to perhaps 9 out of 


every 10. To achieve this, Dr. wi. 
says, the cancer must be discove 
before it has grown large enough}) 
a woman to find it as a lump in 
breast. This early diagnosis cary 
achieved through a special X-# 
technique called mammograr}' 
which Dr. Wolfe has helped to F 
velop. Mammographers at Hosp} 
Insurance Plan clinics in New 
City report that they reduced bri) 
cancer deaths by two-thirds by | 
ministering yearly examinatii 
More impressive, HIP resear@ 
Sam Shapiro says that the surv 
rate was as high as 98 percent i 
group of women in whom the 
cers were found and treated wi} 
the growths were still very smallf, 
The task now is to make mami} 
graphic examinations availabld 
large numbers of women. The ex 
inations might not be necessary 
fore age 40, even 50. They w 
not have to be given more than f 
a year. Mammography tests canif 
tect cancers a year earlier than of 
methods. A woman whose bref 
cancer is discovered early, by mi} 
mography, has doubled her cha 
of being alive 5 years later. i 
The NCI and the Cancer So ci 
are setting up 20 breast-screen}! 
clinics across the U.S. to evalu 
mammography’s potential. ; 
) 
More than survival. Wilms’ tulf, 
is a kidney disease that strikes }} 
children a year. Radiologist 
Giulio D’Angio of Memorial Bf 
pital in Manhattan says he 
member when virtually all Wil 
patients died. By World War 
surgery had permitted 1 in 5 pati¢é 
to survive. The use of post-operalf, 
X-rays raised this survival rate taf; 
percent in the 1940’s; and the agj 
tion of drugs now permits an 80 i 
cent survival rate. te 
While treating young Wilms’ }} 
mor patients with X-rays can s#' 
lives, many boys are rendered stef' 
by the rays. To prevent this, } 
D’Angio now works closely with 
morial Hospital surgeon Dr. P 
Exelby. Before Dr. D’Angio ¢g 
X-ray therapy, Dr. Exelby surg 
ly removes one of the boy’s test 
from the scrotum and, incred 
transplants it into one of his I 
safely outside the X-ray be 
path. The testicle is later re 
to its normal position. 4 
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e answers to some 


our sponsors 


What information will I receive about the child I 
or? 
About two weeks after you become a sponsor, 
will receive a photograph of your child, a case 
ory, and a description of the Home or Project 
re your child is receiving help. You will also 
ive progress reports, and any additional infor- 
ion you may wish to request. 
May I indicate the country, age, and sex of 
I wish to sponsor ? 
Yes, we try to fulfill all requests, but as you can 
gine, sometimes this is difficult. Many sponsors 
w us to select a child for them from our emer- 
cy list. 
Can I write directly to my child, and will I 
ive an answer ? 
‘Yes, to both questions. When you become a 
nsor you receive your child’s mailing address. 
ican write to your child, and the answer will be 
nslated by our staff overseas. (Many sponsors 
the foreign stamps they receive!) 
When will I first hear from my child ? 
Just a few weeks after you become a sponsor, 
r child will write to you. 
Why the “Christian” in Christian Children’s 
” 
Because we are an organization staffed by 
istian people who are committed to the task of 
ng children a chance to grow up in an atmos- 
re of love. 
ow do I make my sponsorship payments ? 
You may send your check monthly or annually. 
will receive a receipt, along with an identifi- 
on card and envelope for use when you make 
r next gift. Your contributions are tax 
uctible. 
s CCF independent or church operated ? 
Independent. CCF is incorporated as a non- 
t organization, witha Board of Directors who 
t quarterly. We work closely with missionaries 
1 denominations. No child is refused entrance 
Home because of creed; or race. 
When was CCF started, and how large is it now ? 
1938 was the beginning, with one orphanage in 
na. Today, over 150,000 children are being 
sted in 55 countries. Hgwever, we are not in- 
sted in being “‘big.”’ Rather, our job is to be a 
ge between the American sponsor, and the 
d being helped overseas. 
hat benefits do the children receive from my 


In general, children receive food, clothing, 
ter, medical care, education, school supplies — 
love. You will receive detailed information 
rding to the country where your child lives and 
type of Project. 
ow can I be sure that the money I give actually 
hes the child ? 
CF keeps close check on all children through 
Offices, supervisors and caseworkers. Homes 
Projects are inspected by our staff. Each Home 
quired to submit an annual audited statement. 
ow long does a sponsorship last ? 
sponsorship should be for at least one year. 
of course, we realize financial conditions can 
ge suddenly, and so you are free to cancel at 
time. A sponsorship may be carried for as 
as a person wishes. 
ay I sponsor a child for less than $12 a month, 
is receive the child’s name, address and 
e? 
€cannot accept sponsorship for less than $12 
onth, but you can become one of our contrib- 
. Your gifts—large or small—will help pro- 
emergency medical care, buy milk for 
doned babies, or help care for unsponsored 
ren. 
y two people share a sponsorship ? 


lestions frequently asked 


ou are considering sponsoring a child through the 
istian Children’s Fund, certain questions may occur 
ou. Perhaps you will find them answered here. 


A. Yes, and please give both names and addresses 
of persons sharing the expense of a sponsorship. 
Q. May groups sponsor a child ? 

A. Yes, church classes, office workers, civic clubs, 
schools and other groups. We ask that one person 
serve as correspondent for a group. 

Q. Are all the children orphans ? 

A. No. Although many of our children are or- 
phans, youngsters are helped primarily on the basis 
of need. Some have one living parent unable to 
care for the child properly. Others come to us be- 
cause of abandonment, broken homes, parents un- 
willing to assume responsibility, serious illness of 
one or both parents, or parents just too poor to 
care for their children. 

Q. Where do the children live who are being 
sponsored ? 

A. The child you sponsor may live in an orphan- 
age, home for abandoned babies, school for the 
blind, hospital, nursing home, day care nursery or 
vocational training center. Or the child may be in 
one of our Family Helper Projects—a youngster 
with a widowed mother, impoverished parents or 
from a broken home. Your support will help keep 
the child with the family by helping supply food, 
clothing, school books, family guidance and a vari- 
ety of services directed by a trained caseworker. 
Q. How long do the children remain in the Home or 
Project ? 

A. This depends on the country but usually until 
they are 18. We do everything possible to see that 
they are equipped to make an adequate living be- 
fore they go out on their own. 

Q. Is it possible for sponsors to legally adopt the 
child they sponsor ? 

A. Many people want to take these needy children 
into their homes, but the majority of them cannot 
be legally adopted. In all cases it is necessary for the 
U.S. Immigration and State Welfare authorities to 
approve legal adoptions. CCF does not handle 
legal adoptions. 

Q. May I visit my child ? 

A. Yes. Our Homes and Projects around the world 
are delighted to have sponsors visit them. Please 
inform the superintendent in advance of your 
scheduled arrival. 

Q. Can my child visit me ? 

A. This decision must be left entirely with the 
superintendent. If allowed, all traveling expenses 
and responsibilities are assumed by the sponsor. 
Q. Are my letters to the child censored ? 

A. Absolutely not. Your entire letter is given to 
the child along with a literal translation in the 
child’s language. 

Q. Which would you advise me to send ? Packages 
or a money gift ? 

A. Money gifts save the cost of mailing a package 
and insure that the items you wish for your child 
will be the proper size. Also, goods purchased 
overseas generally cost less than similar items in 
the U.S., and avoid excessive duty. 

Q. Should I always send a money gift through the 
Richmond Office ? 

A. Always! It would be extremely difficult for your 
child to cash a check or exchange currency. The 
total amount of your gift will be sent to the Home, 
along with your instructions for its use. This is a 
service provided for our sponsors, without any 
deduction for handling. 

Q. Is CCF registered with any government agency ? 
A. Yes, CCF is registered with the U. S. State 
Department’s Advisory Committee on Voluntary 
Foreign Aid, holding Registration No. 080. 

Q. Where do I send my checks ? 

A. All contributions, whether sponsorship pay- 
ments or money gifts for your child, should be sent 
to our Richmond Office and made payable to 
Christian Children’s Fund. 
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Hunger is all she has ever known 
Margaret was found in a back lane of Calcutta, lying in her door- 
way, unconscious from hunger. Inside, her mother had just died in 
childbirth. 

You can see from the expression on Margaret’s face that she 
doesn’t understand why her mother can’t get up, or why her father 
doesn’t come home, or why the dull throb in her stomach won’t 
go away. 

What you can’t see is that Margaret is dying of malnutrition. She 
has periods of fainting, her eyes are strangely glazed. Next will 
come a bloated stomach, falling hair, parched skin. And finally, 
death from malnutrition, a killer that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 pounds of food a day per 
person, then throw away enough to feed a family of six in India. 

If you were to suddenly join the ranks of 114 billion people who 
are forever hungry, your next meal might be a bowl of rice, day 
after tomorrow a piece of fish the size of a silver dollar, later in the 
week more rice—maybe. 

Hard-pressed by the natural disasters and phenomenal birth 
rate, the Indian government is valiantly trying to curb what 
Mahatma Gandhi called ““The Eternal Compulsory Fast.” 

But Margaret’s story can have a happy ending, because she has a 
CCF sponsor now. And for only $12 a month you can also sponsor 
a child like Margaret and help provide food, clothing, shelter— 
and love. 

You will receive the child’s picture, personal history, and the 
opportunity to exchange letters, Christmas cards—and priceless 
friendship. 

Since 1938, American sponsors have found this to be an intimate, 
person-to-person way of sharing their blessings with youngsters 
around the world. 

So won’t you help? Today? 

Sponsors urgently needed this month for children in: India, Brazil, 
Taiwan (Formosa), Mexico and Philippines. (Or let us select a child 
for you from our emergency list.) 





Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, Va. 23283 
I wish to sponsor a [] boy C girl in 
(Country ) 
(0 Choose a child who needs me most. 


month. I enclose first payment of $ 
Send me child’s name, story, address and picture. 


I will pay $12 a 


I cannot sponsor a child but want to give $__ 
(J Please send me more information. 


Name 
Address 





City 
State Zip. 
Registered (VFA-080) with the U. S. Government’s Advisory Com- 


mittee on Voluntary Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7. 
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t various times in our lives, all 
A of us have been or will be dis- 
illusioned. Moderate disillu- 
sionment puts us in a bad mood and 
leaves us with a general feeling of 
disappointment. Acute disillusion- 
ment generates more serious depres- 
sion and self-hate, and can even 
lead to suicide. 

While all men and women suffer 
from disillusionment, few know that 
their state of disappointment is the 
result of the breakdown of an illu- 
sion they themselves have manu- 
factured. Disillusionment is never 
possible without fantasy—and the 
destructive strength of the disillu- 
sionment can never exceed the 
strength and energy that was 
used to create fantasy in the first 
place. 

Everyone lives in two worlds: the 
real world (reality) and the super- 
imposed world of illusion (fantasy ). 
From childhood on, both men and 
women develop ideas and _ beliefs 
that are totally imaginary. Fan- 
tasies become a way of coping with 
pain, solving problems, or overcom- 
ing the difficulties that the real 
world presents. These fantasies mag- 
ically allow their maker to escape 
from anxiety as well as reality—and 
the greater the need to escape, the 
more we cling to fantasy. 

At first, fantasies seem harmless 
enough, but living in a fantasy world 
keeps a man or a woman from tap- 
ping the riches that reality has to 
offer. Dreaming of non-existent cake 
does not fill the stomach with real 
bread; the result is starvation. 

No woman (or man) can go from 
a fantasy world into a real world 
without some disillusionment, but 
the resulting psychological harm 
can be greatly lessened if the indi- 
vidual will realize three things: 

First, it is a tough struggle to 
separate fantasy from reality. But 
the struggle is totally worthwhile be- 
cause it represents emotional growth 
and happiness. 

Second, she must hold only her- 
self responsible for her illusions— 
and, therefore, she alone can make 
the escape from the fantasy world 
in which she has put herself. Diffi- 
cult as it may be, it is infinitely pref- 
erable for a person to remove her- 
self from her fantasy world than to 
wait and have reality do it for her. 
Reality has a way of striking back 
when people are vulnerable—when 
they are ill-prepared for change. 

Third, there are several illusions 
which are particularly common in 
our culture. These illusions have 
been passed on from parents, and 
through books, movies, TV, songs, 
ete. And each person who _ has 
learned them sustains them and 
passes them on to others. Familiar- 
ity with these principal illusions will 
enable you to help rid yourself of 
them before reality does it for you. 

I will list and briefly describe 
some of the most common and most 
destructive illusions. There are illu- 
sions that are particularly prevalent 
to men, but I will not go into those. 
The fantasies I have named | 
low, though common to both sexes 
tend to be more harmful to women: 


1. The Shangri-la Illusion. This is 
the fantasy that somewhere there is 
a paradise on earth, a problem-free, 
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FANTASIES 
THAT MAKE 


YOU 
UNHAPPY 


BY THEODORE I. RUBIN, M.D. 





The Shangri-la Illusion, the Money Illusion, the Love Illusion, 
the Marriage Illusion, the Children Illusion, the Youth Fantasy, the 
Dependency Illusion—have you been caught in these unreality traps? 


carefree, ever-joyous place in which 
one may live forever—if one can only 
find the key to the door. Victims of 
this illusion (and we all are, to some 
degree) believe that there is a soci- 
ety of beautiful people who live 
somewhere in constant excitement 
and joy, free from ordinary burdens 
that lesser people must endure. The 
key to such a “heaven on earth” is 
often thought to come with money, 
fame, power, or beauty. 

In reality, no such place exists. 
Psychoanalysts know only too well 
the severity of problems that affect 
people from all walks of life, includ- 
ing people who—by American stan- 
dards—have “made _ it.” Indeed, 
“making it’ often brings reality and 
vast disillusionment to people when 
they realize that after all, fame and 
fortune do not produce happiness, 
do not prevent aging or death. The 
simple fact is that life is tough for 
everyone. 


2. The Money Illusion. I include 
here all the fantasies stemming from 
the belief that prestige, money, pow- 
er, beauty, fame, etc., make for con- 
tinued happiness and radically alter 
personal experiences. I do not un- 
derestimate the pleasures money 
money can buy, but I also know that 
there is a point beyond which money 
has little effect. Inner peace, self- 
acceptance, self-esteem and respect, 
resolution of inner conflicts, the hap- 
piness that comes from real involve- 
ment in one’s areas of interests, the 
ability to relate fruitfully and con- 
structively to others—all these im- 
portant-for-living things—are simply 
not markedly advanced by money. 


3. The Love Illusion. As I’ve said 
many times love is wonderful, but it 
is not the key or solution to the hu- 
man difficulities that everyone must 
face. Our culture constantly pro- 
motes the love myth with songs, 
poems, and stories, but it remains 
just that—a myth. No matter how 
much in love you are, you will con- 
tinue to have problems with your- 
self and your lover, with others, and 
with the world in general. Love 
makes it easier to face problems, but 
life remains difficult. 


4. The Marriage Illusion. This illu- 
sion is particularly prevalent among 
very dependent women—women who 


lack a sense of identity, real self, 
and confidence. The fantasy here is 
that marriage will provide a woman 
with those qualities she lacks. In 
many cases, these women see mar- 
riage as the solution to all their 
problems—and as a means of attain- 
ing total security and safety in an 
otherwise dangerous world. To 
many women, marriage is further 
seen as the fulfillment of every child- 
hood wish and fantasy: a substitute 
for imperfect parents; a life of end- 
less peace, fascination, and pleasure; 
an end to frustration and feelings of 
emptiness and loneliness. 

The degree to which a bride be- 
lieves the marriage fantasy will de- 
termine the degree of her ensuing 
disillusionment—and rage—when she 
discovers that her beliefs were just 
illusions. Marriage can and does 
provide many satisfactions, but it is 
never a solution to personal prob- 
lems—nor is it a substitute for 
needed personal growth, develop- 
ment, and self-fulfillment. 

Nor is marriage an antidote for 
loneliness. Having a husband and 
children may lessen feelings of lone- 
liness, but self-development and 
learning to like oneself enough to 
feel in good company when alone 
are much more constructive ways of 
overcoming loneliness. Too many 
women have the illusion that mar- 
riage, with love, ought to be instant- 
ly successful and complete. Such an 
expectation can lead to enormous 
disappointment and disaster. 


5. The Children Illusion. Fantasies 
about children run rampant. They 
include claims that children—espe- 
cially one’s own—are brilliant, mis- 
understood, talented, beautiful, good 
natured, and devoted, as well as 
selfish, inconsiderate, insensitive, 
uncaring, etc. Children are some of 
these, all of these, and more. The 
point is that they are human and, 
like the adults they will someday be, 
they are full of human inconsist- 
encies and confusions. 

One prevalent, usually uncon- 
scious illusion is that children will 
never grow up and leave home—and 
that the family status quo will never 
change. There is another popular 
illusion that even though the chil- 
dren grow up and leave home, they 
will still maintain a childlike attach- 
ment and devotion to their parents. 
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But children do grow up, lez 
home, and have families of their c 
—which then become their most 
mediate concern. Parents who 
prepared for this evolutionary 
velopment and change are much b 
ter able to face the changes 
come with middle age than th 
parents who harbor illusions. P 
ents who have no interests and 
volvements other than their child 
seem to age overnight when child 
grow up, leave home, and mar 
With the shattering of their “c 
dren illusions,” these parents 
that all worthwhile things have s 
denly been taken from them. 

















































6. The Youth Fantasy. Intellectu 
ly, we know that we are going 
grow older—and that beauty 
fade and health problems devel 
Yet despite this, some women 
consciously harbor the illusion 
everlasting youth. These women 
prey to all kinds of charlatans y 
promise all kinds of youth tre 
ments. Some desperate women \ 
even engage in activities inapp 
priate to their health and age, ac 
ties that may result in sickne 
death. Some women try to deny 
by dressing and acting like te 
agers. Women who cling to 
youth illusion hate themselves 
they grow older and often becc 
disturbed and depressed. In t 
continual quest for something 
is no longer possible, these wo 
cheat themselves of realistic, ple 
urable activities that are more 
propriate to their particular age ¢ 
state of health. 


7. The Dependency Illusion. We 
en are not naturally dependent 4 
helpless. They are not incapa 
illogical, highly emotional, or 
businesslike. These are false prej 
cial characteristics that have b 
attributed to women for so long t 
many women believe them. I’ve s 
highly competent, intelligent, 
potentially independent wo 
who, believing the “dependency i 
sion,”’ spend their entire lives be 
dependent and unfulfilled. 


All illusions—and there are m: 
more—are the stuff that mise 
made of. “Busting illusions” i 
easy, because it involves motivat 
recognition, and struggle. Gro 
up isn’t easy either, but it can re 
in greater happiness and can jf 
vent emotional difficulties—even 
aster. Therefore, let me close by 
viting you to become an “illus 
buster.” I consider it one of 
prime keys to mental health. 


As a regular feature, Dr. Rubin’ 
swers questions on your persé 
marriage, family and emotic 
problems. The doctor is a Ww 
known psychoanalyst who practi 
in New York and is the author 
Lisa and David and The Thin B} 
by a Formerly Fat Psychiatrist. | 
new book is Emergency Room D 
(Grosset & Dunlap, Inc.). If ; 
have questions for Dr. Rubin to} 
swer in his column, please add 
them to him in care of Ladies’ He 
Journal, 641 Lexington Ave., I 
York, N.Y. 10022. We regret 1 
only letters selected for use in’ 
column can be answered. 
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Just the right touch of menthol. 
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Here’s a sound offer. A 4-band 
AM/FM PSB and Aircraft portable 
Ross radio just like theirs for free 
B&W Raleigh Coupons, the valuable 
extra on every pack of Belair. 

To see over 1000 other gifts, write 

for your free Gift Catalog: Box 12, 
Louisville, Ky., 40201. 


Bi TO aT i ‘ Es4 Pk a oy < - 4 eae a aa: The ni General Has Determined 
: i j= That Cigarette Smoking Is Dangerous to Your Health. 


x 


#7 mg. “tar,"1.4 mg. nicotine; Longs, 18 mg. “tar,” 1.4 mg. nicotine, av. per cigarette, FTC Report August'72 
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Douching 
vs. Norforms 


“Please, let's 
go home. 


6PM: Before the 


party, you douche to stop 
internal odor. (What a 
mess!) 


9 PMS ob, oh. Whats 
that unfresh feeling? All 
that trouble douching— 
and you can't even be sure 
how long it'll work. If only 
you could leave the party 
now. 






ay 


Women Ask’ Write: Norwich Pharmacal Co., Dept. 
LH-301, Norwich, N.Y. 13815 


Name 


* 


Norforms 


Antiseptic - Deodorant 








“Let’s stay out 
until sunrise” 


6 PM: You've used 


Norforms”® The Internal 


Deodorant"” (You just in- 


sert it—how easy!) 


9 PM: stiii feeling 


fresh'and clean with 
Norforms. They stop odor 
up to ten full hours. Hours 
longer than any douche. 


This tiny Insertable™ kills 
odor-causing bacteria— 
without hexachlorophene. 
Norforms stop internally- 
originating odor no bath, 
shower or feminine spra 
can reach. With no apart 
ing mess or fuss. 


Remember, doctors cau- 
tion against douching 
more than twice a week. 
But Norforms are safe to 
insert andeasy to use daily 
... anytime, anywhere. 


y Protect against 
odor without 
hexachlorophene. 
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ebster defines “‘surrogate” as 

\) \ “‘a person appointed to act in 

place of another.” We don’t 

know who, if anyone, appointed the 

following in place of natural moth- 

ers—but we’ve heard no complaints 

from their adopted babies, all of 
whom appear to be thriving! 


Motherly fathers. We’ve been ruled 
for some years by three generations 
of black and white tomcats. Yes, I 
said tom... and no, I’m not suggest- 
ing that toms can procreate. That 
would be a major miracle. What I’m 
writing about is only a minor mira- 
cle. King Mang, our original cat, 
prospered as lord of his fief, lone and 
powerful. During his third summer, 
however, we found him playing with 
a wild tiny black-and-white kitten 
who bore him a remarkable resem- 
blance. With food and patience we 
eventually tamed  Kitty-Junior. 
Mang and he became inseparable 
until Mang died and his crown was 
passed to Kitty-Junior, who ruled 
alone and in splendor for a year or 
more. Then one morning we found 
Kitty-Junior sitting in the garden 
beside a tiny black-and-white kitten, 
whose markings were almost identi- 
cal to those of Kitty-Junior and 
King Mang. We were forced to con- 
clude that each tom had carried, or 
guided, his little adopted son 
through the woods to our home 
(hopefully, with Mama cat’s ap- 
proval). This motherly behavior is 
hardly the norm for tomcats but 
who’s to say a father’s love is less 
ardent than a mother’s? 

Under the able tutelage of Kitty- 
Junior, the new crown prince flour- 
ished and father and son enjoyed a 
long life together. Now Pussy-Baby, 
cat number three, reigns alone but 
we are looking forward to another 
black-and-white princeling any day 
now.—Mrs. Susan R. Treidel, Den- 
ver, Colo. 


Wrong number. Have you heard of 
the boxer who belongs to the Leon 
Minks family of Carmel, California? 
She delivered 8 puppies in a special- 
ly prepared bed—but not before she 
had carefully taken the receiver from 
a nearby telephone and placed it in 
the bed with her. There she kept it, 
protectively licking it as puppy after 
puppy arrived. It wasn’t until they 
came upon a 9th puppy outdoors 
that Mr. and Mrs. Minks realized 
with shock and amusement that 
Bouncer had been substituting the 
telephone receiver for a missing pup. 
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JOURNAL 





Firstborn and mother were re 
Three days later when the Mi 
returned from taking all 9 p 
have their tails docked, they 
that Bouncer had lovingly place 
telephone receiver in the cen 
her bed. They put the puppies 
bed and the receiver back o 
phone. . . . Bouncer retrieve 
They put it back again. Bo 
counted noses, found one m 
and back went the receiver i 
puppy box. Last heard from, B 
er was still playing mama t 
Bell’s baby.—Jean Burden, E 
Friskies’ Research Digest. 


Water mater. There’s a small i 
in our pond, and our Muscovy ¢ 
have chosen it as a hatcher 
sanctuary. Mama ducks One, 
and Three were patiently sitti 
full nests each awaiting m 
blessed events. Mama One ha 
more than a dozen yellow puff 
early next day led them in clo 
mation across the pond. Mamas 
and Three looked on. Then 
Two’s eggs hatched and 
Three was overcome with jealo 
she just couldn’t (or wouldn’t) | 
She deserted her own nest 
joined Mama Two as she se 
with her fluffy fleet. We began 
apprehensive about Mama 1, 
Obviously she had no intention 
turning to her nest and was m| 
vering in to kidnap (ducknap? 
of Mama Two’s darlings. 

Our son Terry rowed to the i 
and gathered the deserted eggs 
put them on top of the water h 
turning them over each day be 
we'd heard that the mama duc 
that. After five days we heard 
coming from inside the unb 
shells. Little beaks began to 
through. We christened our 14k 
the “Hot Shots.” We played | 
for a day or so, teaching them t; 
then placed them near their nz 
mother to rekindle her mot 
love—to no avail! She was co} 
with her adopted family 2 
jected the “Hot Shots,” who | 
ished with their mother, a 30- 
water heater!—Mrs. Lyn Keys’ 
Magee, Miss. = 


Send your anecdotes (500 wor 
less), along with your name, a i 
and telephone number, to: Pet | 
nal, Ladies’ Home Journal, 641 
ington Ave., New York, N.Y. I 
Send pictures only if you don’t 
them returned. 
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~ Youare not lookin 
at hamburger. 
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This is New Improved Gaines Top Choice. 
It’s better for your dog than hamburger. 
And its a burger really worth 
begging for. 
New Improved Top Choice is 

moister and tastier than ever before. 
In fact, it’s so moist and meaty 
it holds together like the ham- 
burger you were thinking 


Now for why New Top 
Choice is better for your 
dog than the hamburger 
you buy for yourself. 
You see, besides beef 
by-products and rich 
red beef, for areal meaty 
taste, it has vegetable 
protein, vitamins and 


of buying for dinner tonight. 


























minerals. So it supplies your dog 
with more complete nutrition 
than a whole pound of hamburgei 
No, you're not looking at 
hamburger. 
Youre looking at something 
better. But dont take our word forit. 
Ask your dog. 





Better for your dog than t! 
hamburger you buy for yo 





“My wife is incredibl 


“The way she takes care of the 
kids, the house, a job and me—it’s 
incredible. And look at her. She 
looks better than any of her friends. 
And they re all about the same age.” 

Arent those nice words for a 
woman to hear? But to be able to 
get all of those compliments, you 
have to take care of yourself. 

You should eat right, get plenty 
of rest, exercise. And to make sure 
you get enough iron and vitamins, 
take Geritol every morning. 

Geritol has more than twice the 
iron of ordinary supplements. Plus 
seven vitamins. 

Take care of yourself. Take 
fon ea 








BRINGING UP} 
CHILDREN 


BY DR. BRUNO BETTELHEIM 





Why are almost 25 percent of American school children experiencin} 
learning difficulties? This column—on reading problems and dyslexi 
is the first of a two-part series on academic underachievers. 


early all learning in school is 
| \ based on the ability to read 

well, with good comprehen- 
sion. “Reading retardation” is one 
of the most serious learning diffi- 
culties of grade-school children. 
When a child seems unable to learn 
to read, he cannot do well academi- 
cally. 

It is understandable that a child’s 
difficulties in learning to read worry 
his parents, and that, consequently, 
they will make all sorts of well- 
meant but ultimately damaging ef- 
forts to get their child to read. 
Among the worst methods they em- 
ploy is correcting every one of the 
child’s mistakes without trying to 
understand his (or her) reasons for 
making them. Parental corrections, 
are usually felt by the child to be 
criticisms of his efforts and thus of 
himself—so he becomes increasing- 
ly discouraged about reading. Hat- 
ing his parents’ disapproval because 
of his inability to read, he ends 
up hating reading, hating himself, 
and hating those associated with his 
plight. 

If parents and teachers were to 
realize the close connection between 
reading difficulties and emotional 
disturbance, they would be much 
more concerned about the child’s 
emotional well-being. The connec- 
tion between the two is clear, yet 
there is great reluctance to accept it 
and to plan accordingly. 

In dealing with learning problems, 
the National Institute of Mental 
Health studied the entire school pop- 
ulation of a typical average-sized 
town. By the fifth grade, more than 
16 percent of the students—and 
many more boys than girls—were at 
least two years behind in reading 
achievement. The same children 
were re-tested in sixth grade, and 
very few of them had caught up; but 
the children whose reading had been 
adequate in the fifth grade continued 
to do well. The pattern of bad read- 
er/ good reader division remained re- 
markably stable with few crossovers, 
as confirmed by testing in the eighth 
grade. But by the eighth grade, most 
of the slow readers also showed seri- 
ous social and emotional disturb- 
ance. Many had become delinquents; 
others were permanent truants. 

The NIMH study thus clearly es- 
tablishes the correlation between 
reading (or learning) retardation 
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and emotional disturbance—a co 
lation substantiated by many 
lar studies. The data do not perp 
us to be sure which factor repres@ 
cause and which is effect; but f 
my own experience with poor le} 
ers, I think that the emotional fa| 
is definitely causal. While it m 
appear in some cases that diffie 
in school caused an emotional 
turbance, usually the difficulty dq 
brought the disturbance out into 
open and aggravated it. In 
cases, the emotional problem } 
just not as obvious at the ea 
ages, when less was expected of 
child, and so his impaired abilit; 
cope was not recognized. In a yo 
child, emotional disturbances + 
lead to intellectual blocking are } 
ly easily overlooked. The dema 
of school reveal such problems 
aggravate them, thus creating 
ever-widening vicious circle. 

Emotional disturbance is ad 
tedly an elusive concept. Coping} 
it poses so many problems that ' 
ents and educators are eager 
willing to believe in almost any 0 
reason for a child’s reading di 
ties. Parents blame poor schools 
poor teaching; schools prefer 
blame the home situation. Since 
causes bitterness all round, par 
and schools have sought and fo 
causes for reading difficulty in se 
thing for which nobody can 
blamed. It is at this point that t) 
ries of neurological disturbar 
failures in the brain which pre\ 
the child from learning to re 
prove very attractive. 

The neurological bases on wl 
these reading difficulties are blaig 
tend to fade in and out of fash 
The favorite term now is a suppo} 
ly inborn impairment called (fF 
lexia (Latin for “word blindnes 
first coined in the 17th cent 
when the sudden loss of rea¢ 
ability in an adult (conti 
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Dr. Bruno Bettelheim, one of 
world’s most distinguished ¢ 
psychologists, recently retired ¢ 
28 years as Professor of Psyche 
and Psychiatry at the Universiti} 
Chicago. He is Director of the Si 
Shankman Orthogenic School 
chonically disturbed children, 
has written many books about « 
dren—their psychological deve 
ment and proble-ns. 





Our little people woulc 
play with your little peo; 


hoe? _ Inthe new Romper Room Car & Camper. 


It comes complete with trail bike, rowboat, 
picnic table and chairs, luggage, and a 
CO a fully decorated interior. The roly-poly, 
r playful Mother Weeble;" Father 
Weeble, Brother Weeble, and Sister 
. Weeble are waiting for your pre- 
‘ schooler to take them on 
many exciting camping trips. 
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There’s a spinning carrousel, sliding 
board, swings, and a teeter-totter 
for 3 wobbly Weeble children and 

Weeble dog. They're waiting to have 
hours of fun with your little boy or girl. 


In the new Romper Room playground. 6 s= Pe 

















In the new Romper Room boat. 

It’s a clickety-clack pull toy that 
rocks as it moves. Comes soul te 
with fishing rig and fish, steerin 
wheel, anchor, and a movable 

deck. A roly-poly family of 4 Weeble 
sailors is waiting for your 3 to 6 year 
old to take them sailing to faraway lands 
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__ There's a whole new world of wobbly Weebles to help your child learn about the world he lives in. rs =lale) |, 
eed S - eS eet eon: BR oO ee i a 





When's the last time your family 





got excited 
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the end of meat loaf boredom. 


Light, savory, juicy. 
And a feast for the hungry eye. 
What adds extra excitement to this dish is 


the choice B in B Mushrooms. 


about meat loaf? 


Introducing B in B's Beef Loaf Wellington, 


Tender, elegant mushrooms broiled at the 


peak of their flavor in pure, creamy-fresh butter. Then, 
packed in their own buttery broth, broth you add for 


extra moistness and flavor. Not “throw-away’” salt 


water brine like most other mushrooms are packed in. 


] can (6 02.) or 2cans (3 oz.) BinB 
Sliced Mushrooms including 
broth 

1-1/2 Ibs. ground chuck 

2 eggs, slightly beaten 

1/4 cup chopped onion 


Drain mushrooms, save broth. Lightly mix together meat, mushrooms 
(save a few for garnish), 2 tablespoons mi 


Now for the excitement. 


B in B Beef Loaf Wellington 


a tablespx ons che pped green 
pepper 

1/2 teaspoon salt 

1/8 teaspoon pepper 

] cup packaged biscuit mix 

1/8 teaspoon poultry seasoning 


room broth, eggs, onion 











CHILDREN continued 


was described for the first time. Word 
blindness is a misleading term, how- 
ever: misreadings attributed to dys- 
lexia show clearly that the children in 
question can see quite well; their read- 
ing difficulties obviously have nothing 
to do with blindness. In fact, the dis- 
turbance called dyslexia usually occurs 
in adults and is characterized by the 
loss of an already well-developed read- 
ing ability—something quite different 
from difficulties experienced by chil- 
dren in learning to read. 

Fortunately, in 1972 two authorita- 
tive studies directed themselves to the 
problem of clarifying dyslexia; one was 
sponsored by the National Academy of 
Education in the U.S., covered the 
whole field of reading, dealing inci- 
dentally with dyslexia; the other com- 
missioned by Great Britain’s Secretary 
of State for Education, was solely to 
investigate dyslexia. The findings of 
both studies are most critical of the 
concept of dyslexia, and deplore the 
unfortunate consequences that have 
resulted from widespread use of this 
inaccurate term 

The U.S. study reports that: Even 
with teaching procedures and materials 
that succeed with most children, some 
few children, especially boys, do not 
readily learn to read to a minimal level 
of literacy. If no other explanation for 
the failure presents itself, such chil- 
dren are often labeled as “dyslexics.” It 
is often assumed that their perceptual 
or neurological abnormalities inhibit 
their learning. It has usually turned 
out that these children, when put 
under the tutelage of a well-trained 
remedial teacher, respond readily to 
teaching techniques and materials that 
actually could have been applied in the 
child’s normal classroom, but, for lack 
of resources for early diagnosis and 
effective treatment, were not. 

Such cases have led many to believe 
that there is really no such thing as 
dyslexia per se—that the term is an 
empty label for a child who does not 
learn to read simply because he has not 
been properly taught or properly moti- 
vated. To the extent that this view is 
correct (and we believe it to be at least 
partially correct), it would suggest that 
the primary effort to reduce the num- 
ber of non-readers, or “dyslexics,” 
should be directed toward improving 
the instructional procedures and tech- 
niques in the regular classroom. 

This report notes the greater fre- 
quency of so-called dyslexia in boys, an 
imbalance that also holds true for 
many other learning difficulties during 
the early grades. These children for 
some reason or another find it difficult 
to cope with the classroom situation. 
Given the differences in their personal- 
ities and the nature of their disturb- 
ances, they respond in various ways to 
the demands made of them in class. 
The so-called dyslexic child does not 
respond to learning demands through 
disturbing behavior, but by his inability 
to pay attention. He resists the class- 
room procedures not so much because 
he hates school and learning, but be- 
cause the demand to read activates an 
































































to exist because of the presence of 
havioral signs (such as an inabilit 
learn despite adequate intellige 
This is circular reasoning at its wo 
an unexplained phenomenon is 
plained,” without evidence, by re 
ence to an otherwise unrecogniza 
dysfunction. 

The British report goes beyond 
American in stressing that read 
difficulties are most often due to e 
tional factors. It recommends reme 
efforts designed to deal with emotif} 
ally conditioned learning proble 
The British report also condemns ¥ 
dyslexia label as offering an excuse 
not providing the child with prope 
medial attention. The report 
cludes: 

While we acknowledge that it is p 
sible to separate a minority of child 
with severe reading difficulty (and 
ten spelling, writing, and number p 
lems) who fulfill some of the critert 
“developed dyslexia,’ we are h 
ly skeptical of the view that a sf 
drome of “dyslexia” with a spe@ 
underlying cause and specific syf 
toms has been identified. Since the t | 
“dyslexia” has recently been used 
very loosely and misleadingly, we th 
it would be better to adopt a more U 
ful descriptive term, such as “spee 
reading difficulties,’ to describe 
problem of a small group of child 
whose reading abilities are significan 
below the standards which their ak 
ties in other spheres would lead on 
expect. 


Emotional problems vs. learni 


Obviously there must be a causé 
causes for the wide variety of read 
difficulties which have been lumped! 
gether and explained by dyslexia. 
neurological explanation itself ger 
ally holds very little water. Ha 
worked for more than 25 years w 
children of good intelligence wh 
massive learning difficulties cleared) 
as their emotional problems were 
solved, I am firmly convinced of 
causal connection between emotio 
disturbance and academic troub 
school failures in general and read 
retardation in particular. There 
much corroborating evidence involy 
children who are not conspicuow 
disturbed, but whose academic pF 
lems nevertheless reflect an emoti@) 
basis. A case has recently been no 
in which a child developed class 
symptoms of “dyslexia” in direct 
to his developing anxiety about sek 
The boy had been eager to start? 
grade: but as the vear progressed | 
became increasingly strained and @ 
ious. He started out with no read 
problems, and developed them in ex 
proportion to his increasing dislike 
school. At the beginning he had 
difficulty reading along with his fell 
first-graders. and recognized le 
with the best of them. By the end of 
first vear, however, he had become) 
able to differentiate many letter shaj/ 
His inability to recognize letters 
clearly be related to his level of anxi 
and dislike for school, not to any 
born disability. 

The pressure to read words that 










green pepper, salt and pepper. Form into 10 x 3-1/2-inch loaf in ; : x 3 z S 
shallow pan, at least 12 x 8 x 2 inches. Stir biscuit mix, poultry season- overwhelming resistance or anxiety in personally offensive to the child 
ing and 1/4 cup mushroom broth together to mak« Jough. Roll him. greatly aggravate reading difficult 
into 12 x 8-inch piece. Cover top and sides of loaf with dough, saving Dyslexia has been ascribed to “mini- as illustrated by the story of anot 
bits of dough to make garnish. Arrange dough bits on top of loaf. Bake : = Stags - : = 
in 375° oven, 45 minutes. Lift loaf onto serving platter. Garnish with si mal brain dysfunction”—a technical boy who spent his first years in 
mushroom slices. Makes 4—5 servings tay way of saying that the failure to func- orphanage and foster homes. The” 
Free Recipe Booklet. 32 pages of mushroom magic = tion cannot be discovered through neu- consistently misread house for 


ats For your copy, send label from any B in B Mushroom rological examination, but is assumed continued on page 
¥ s can with your name and address to B in B Mushrooms, 


) They're not just mushrooms, : 
£ Dept. LHJ 173, P.O. Box 553, West Chester, Pa. 19380. 


They're broiled in butter, : 29 i 
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Can you see whats wrong with this corn? 


This ear of corn is below Del Monte Brand standards. The husk is still bright green. The silk is 
still shiny. This indicates the corn hasn't matured and hasn't developed full Del Monte flavor. 


The more you know 
about corn, 
the better for Del Monte: 





No kitchen’s 
book, Man-pleasing Recipes. It's filled With: 24 
simple, delicious ways to cook uipts ai Tittle excite- 
ment for the family. Sses8 
In minutes you can create a new: dich: just by 
using beef broth, green onions,mushrooms and 
rice. Or how about raisins, milk} sicé, honey..and 
lemon juice? Easy, quick; good-to-eat suggestions 
with your own personal: touch. 
And they’re all yours for only 25¢. Remember, 
| good home- cooking helps make a house a home. 


. i will get you a colorful 16-page cook- 





q 

§ book full of man-pleasing recipe ideas. Mail to Rice # 

§ Council of America, Box 22802, Houston, RICE i 

y Texas 77027. Cou i 

i i 

: Name ' 
tie. > 

oman t E 








‘comple ae our.” 








Divorce, unannounced visitors, unusual wedding 
invitations, table manners—these are among the questions about 
today’s life styles answered here by the first lady of etiquette. 


Teetotalers 

When I discovered that our dinner 
guests were teetotalers, should I 
have removed their wineglasses from 
the table? My husband and I had 
wine with dinner as is our custom. 


No, you were right to leave the wine- 
glasses. Frequently when wine- 
glasses are placed on the table, water 
glasses are omitted, French fash- 
ion. You could have offered your 
guests something else in the wine- 
glasses—water, milk, cider, iced tea, 
or cranberry juice. 


Eating Continental Style 

After a European trip I started eat- 
ing in the Continental manner— 
keeping the fork in the left hand, the 
knife in the right—but my family 
hated it. So I figured out a way to 
avoid transferring the fork. I simply 
put my knife on the left side and use 
it in my left hand throughout the 
meal. Buttering bread isn’t easy, but 
what do you think of that? 


In many families—including mine— 
some members eat Continental fash- 
ion, some American fashion. Your 
family should be more tolerant. I 
suggest that you drop your invented 
method and follow either the Conti- 
nental or the American style of eat- 
ing in the accepted way. 


Invitation to a House Guest 

I am a widow and recently had as a 
houseguest a widow my own age. A 
woman we both know invited my 
guest for dinner but did not include 
me. Am I childish in feeling hurt 
that I was not invited? 


The invitation certainly should have 
included you. This is a rule that has 
not changed, but many people are 
careless about it. 


Salute to the Flag 

What is the correct way to salute 
the American flag? Do only men 
place their hands over their hearts? 


A civilian places either his hand or 
his hat, if he is wearing one, over his 
heart. It is quite correct for a woman 
also to place her hand over her heart 
if she wishes, or she may merely 
stand at attention during the salute 
to the flag. If a woman is gloved, in- 
doors or out, she does not remove her 
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gloves. A military man does not 
move his gloves to salute, althot 
a civilian man does. 


Divorce 

My first husband, Robert Smith, ; 
I had two children. Several ye 
after he died, I married John Bre 
(no children), and after five ye 
we are now getting a divorce. B 
should I sign my name? 


You may request the court to . 
you to return to the name of y 
first husband. This would seem 
sible, as you have children by h 
Since you were a widow, if you’ 
return to the name of your fort 
husband, there is no reason why } 
cannot call yourself, socially, \ 
Robert Smith. In business, howe’ 
you would undoubtedly be N 
Marilyn Smith, to conform ¥ 
present-day procedure. 


























College Graduation 
If my nephew sends me an 
nouncement of his college grac 


am I expected to send anything’ 


In neither case is a gift necess: 
Since you are closely related 
would seem natural to send a 
even though it may be a small : 
with a note or card. If this is ah 
ship for you, however, certain) 
card offering your congratulat 
would suffice. 


Serving Rolls 
How should rolls be served 
formal dinner? 


There are two ways of handling 
(continued on page 


Miss Vanderbilt welcomes ques 
from readers and answers thei 
this column as space permits. 


Now ready for JOURNAL re 
Miss Vanderbilt's new boo 
‘Large Parties” (open houses, ¢ 
versaries, house warmings, show 
Also “Letter Writing,” “Engage: 
and Wedding Etiquette,” and “1 
Manners.” Send 75¢ in coin for 
booklet to Miss Amy Vande 
Box 1155, Weston, Conn. 06 





Aunt Jemima announce S the kind 
of french toast your kids love. 


, \ Your kind. 





We use fresh eggs and fresh | G ' - French Toast t Bene. 


milk like you do. We dip the bread G : eo SP i BROWNED « READY FOR THE TOASTER Sak Weseten havens 


to get it rich. We even brown 
ita homey, speckled gold. 

So we know your kids will 
love it. 

Why shouldn't they? It’s yours. 
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iy, We've practically stolen your recipe. 





New! 


Dermatologist tested. 





PONDS 


Pond’s Peach Cold Cream 
for skin like beaches and cream. 


Pond’s blends the soft fragrance of peaches 
in cold cream pure and white as country cream. 
A creamy new beauty experience to cleanse, obs 
purify, moisturize your skin. Delicious! 
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©1973 Chesebrough-Pond’s Inc. 
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Eating contaminated fish can poison your system—sometimes 
fatally. And health experts are worried by the alarming rise in suc 
“‘bad fish” incidents. What’s happening, and what can be done about) 


Iowa’s Agriculture Secretary, L. B. 
Liddy, said yesterday that tests on 
buffalo fish and carp at the Coral- 
ville Reservoir near Iowa City indt- 
cated dangerously high levels of 
dieldrin, a pesticide residue. The re- 
sults, Mr. Liddy said, show that the 
fish are unsafe for human consump- 
tion. (UPI, October 8, 1972) 


eports on fish that are unsafe 
kR to eat are published sporadi- 

cally in the press. The warn- 
ings usually come too late, appear- 
ing as they do after contaminated 
fish have been sold to the public 
and they are usually one-time alerts, 
with no assurances that hazardous 
fish in other areas are being detected 
or will be detected in the future. 
These reports are indicative of our 
negligence in confronting a major 
health problem: control of the qual- 
ity of fish we eat. 

For years public health officials 
have reported cases of poisoning 
caused by contaminated fish, some 
of which have resulted in deaths. 
The following’ incidents were 
brought to the attention of the Sen- 
ate Commerce Committee in 1969: 

e In 1963, unsanitary conditions 
in a plant processing smoked lake 
fish resulted in a major outbreak of 
botulism; nine persons died. 

e In 1966, more than 250 cases of 
food poisoning were reported in one 
city; contaminated shrimp was iden- 
tified as the cause. 

e Infectious hepatitis was traced 
to shellfish in four different incidents 
reported since 1964. 

e From 1957 to 1967, the U.S. De- 
partment of the Interior documented 
28 outbreaks of contaminated fish 
poisoning—resulting in 16 deaths 
and nearly 1,500 cases of illness. 

Less visible but equally lethal are 
fish contaminated by environmental 
pollution. High levels of mercury, 
arsenic, cadmium, and other toxic 
substances are being detected in fish 
caught in waters polluted by indus- 
trial and other contaminants. Scien- 
tists are becoming more concerned 
over the serious, long-range effects 
these and other substances may have 
on human health. In 1968-69, 1,000 
coho salmon containing pesticides 
were seized in Lake Michigan fish- 
eries. Fish contaminated by high 
levels of water pollution are a major 
problem for the public—as well as an 
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economic problem for fisher} 
One huge chemical company al} 
has dumped more than 200) 
pounds of mercury into Michig) 
St. Clair river system over the }) 
20 years. Fish in that river com 

are now highly dangerous for huy 
consumption, and parts of the © 
have been placed off-limits for ¢ 
mercial fishing. 

In many cases, we could be 
sured of safer fish products sin 
by cleaning up the plants in 
they are prepared for marke 
How many people realize that tf 
is no mandatory inspection of fis 
fish processing plants? All we ha 
a voluntary inspection program 
erated by the U. S. Departmer 
Commerce and paid for entirelt 
participating members of the fis 
dustry. 

Only about 25 percent of 
domestically processed fish is 
spected under this voluntary 
gram, according to the Com 
Department. 

Health experts consider fish 
even greater potential health ha’ 
than meat, eggs, and poultry, 
which we do require inspecti 
Fish spoil more quickly and are r 
susceptible to contaminants in f 
natural environments and in 
dling and processing. 

For the past five years, Cong 
has been considering bills that 
require the inspection of fish anc 
processing plants. This legislé 
has consistently been defe: 
largely because of strong indt 
opposition and a decision by 
Nixon administration to sup 
a weak spot-check system ré 
than the full-time inspection 
posed by Senator Philip A. — 
(D., Mich.) in the bill passe¢ 
the Senate Commerce Comm 
(The full Senate passed that b: 
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Ralph Nader is America’s fore 
consumer defender. He is cre 
with the passage of at least six n 
laws that imposed new Federal 
ty standards on cars, meat and j 
try products, coal mining, gas | 
lines, and radiation from elect 
devices. In 1970 Nader founde¢ 
Public Interest Research Gi 
which investigates and reseq@i 
consumer issues. He is also a tri 
of the Center for the Study oj 
sponsive Law. 


weakened form, but it was defeated 
n the House. ) 

The 1971 bill also included a pro- 
ision authorizing the government to 
top the harvesting of fish in waters 
hat are dangerously contaminated. 
‘his provision would have required 
he systematic testing of fish for 
svels of toxic substances. Such test- 
ag is the second major protection 
eeded to assure safe fish products. 
t is significant that it has been inde- 
endent researchers, not government 
r the industry, who have alerted us 
) major sources of contaminated 
sh. High levels of mercury in fish 
aught in the Great Lakes area were 
iscovered by a graduate student in 
1e course of research on his doctoral 
hesis. A professor at the State Uni- 
ersity of New York at Bingham- 
om, Dr. Bruce McDuffie, started his 
rusade after he found mercury 
then he tested a can of tuna from 
is kitchen shelf. Tons of canned 
ina and salmon were later recalled 
y the U.S. Food and Drug Admin- 
stration. 

Until such time as Congress de- 
ides to take seriously the problem 
f contaminated fish, consumers 
nould take the following precau- 
ons: 

1. Check all fish products (other 
aan fresh fish) for the U. S. Depart- 
1ent of Commerce inspection seal. 

2. If there is no seal, Commerce 
partment spokesmen advise con- 
ers to assume that the product 
as not been inspected. 

3. If fish products at your grocery 
ore are not inspected, ask your 
ocer why not, and request that he 
arry only inspected brands. If 
ough pressure is brought by con- 
ers through their retail grocers, 
te industry may view inspection in 
different light. 

4. Urge your congressmen to sup- 
ort meaningful fish inspection leg- 
lation in this session of Congress. 
‘ they oppose such legislation, ask 
or concrete reasons why. 

Your representatives may argue 
t spot checks are adequate. But 
orkers in the industry, as well as 
nost health officials, believe that 
nly the full-time presence of an in- 
tor whenever processing is un- 
er way will insure meaningful pro- 
tion. Arnold Mayer, representing 
e Amalgamated Meat Cutters and 
sutcher Workmen of America, AFL- 
IO, has pointed out that one of the 
eaknesses of spot checking is that 
oducts may already be offered for 
ale in the supermarket by the time 

Ith hazards are found. “Mad 
ases after dangerous products, as 
ow occur, will continue—to the 
eat harm of consumers,’’ Mayer 
noted. “Only a fraction of the 
gerous product will eventually 
ee cred from consumer chan- 
5. If you buy fish that contains 
reign matter or is contaminated, 
colored, odorous, or whitish on 
ne surface (indicating dehydra- 

































rvice, Division of Fisheries Prod- 
Inspection, 1801 N. Moore St., 
rlington, Va. 22209. Send copies of 
our letter to the manufacturer and 
» the Food Bureau, U.S. Food and 
rug Administration, Washington, 
a END 
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KOTEX THE ORIGINAL | 


FEMININE NAPKIN PRESENTS: 


You. 
Protected better. 


Protected longer. — 
And a better woman/ 


for it. 


HELP YOUR DAUGHTER UNDERSTAND HER 
CHANGING SELF WITH OUR MOTHER-TO- 
DAUGHTER KOTEX® NAPKIN INTRODUCTORY 
KIT. IT CONTAINS THREE BOOKLETS ON 














AND DISCUSS TOGETHER. PLUS EVERYTHING 
SHE WILL NEED FOR HER FIRST MENSTRUAL 
PERIOD. A HELPFUL NEW SERVICE FROM 


KOTEX. JUST MAIL $2.50 TO KIMBERLY-CLARK, 2 ¥ 5 


Good old-fashioned 
cocoa Without 


a Sood old-fashioned 
mess 


CKasyas adding hot water sust zi 

\ Ss a Just zip open 
a packet. Stir in the hot water and you’ve got a cup of rich, 
creamy-tasting cocoa. Without a messy cocoa pan in sight! 
Get Carnation Hot Cocoa Mix by the single packet or 12 
packet box. Either way, good old-fashioned tasting cocoa is 
everywhere you shop today. 
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Mutual Funds 
Are there mutual funds which have 
consistently outperformed all others 
over the years? 


It’s a question asked over and over 
again—and so, finally, to get the an- 
swer, FundScope, a monthly maga- 
zine specializing in mutual funds, 
compared the performance records 
of all mutual funds in each of the 16 
successive five-year periods of the 
past 20 years. (If you’re wondering 
how they get 16 five-year periods 
during the last 20 years, here’s how: 
1952-1957 equals one five-year peri- 
od; 1953-1958 equals the second five- 
year period, and so on. Add them up 
and they total 16!) Its findings, dis- 
closed late last year, included the 
following: (1) no mutual fund was 
the top performer in each of the 16 
five-year periods; (2) no mutual 
fund was in the top 10 percent of the 
performers in all 16 of the five-year 
periods; (3) in seven of the 16 five- 
year periods, however, three funds 
did make the top 10 per cent list; 
and in six of the five-year periods, 
five funds ranked in the top 10 per- 
cent; (4) 79 mutual funds were de- 
fined as generally above average for 
five-year growth results. 

In sum, no single mutual fund has 
consistently outnerformed all others 
The answer is not that simple. 
What’s just as fundamental, a past 
record is not a future record, and 
performance over the 20-year span 
of 1952-71—an era of generally rising 
stock prices—is certainly no guaran- 
tee of future performance. 


Veteran’s Rights 

I know that a returning Vietnam 
veteran has certain rights when it 
comes to getting his former pre-ser- 
vice job back. Is there any deadline 
for applying for these benefits? 


Yes! The deadline is 90 days after 
you return to civilian life. 


Airlines and Compensation 

Last year our daughter was bumped 
off a flight when she was returning 
home from college for the Christmas 
holidays. Apparently the airline had 
simply oversold that particular 
flight. Isn’t she entitled to some kind 
of compensation for this inconve- 
nience? 


Yes, she is—with the amount of com- 
pensation ranging between $25 and 
$200 (depending on the value of the 
original ticket) —but only if the air- 


line did not get your daughter to he’ 
destination at the airport via anot 
er flight within two hours of the ti 
she was originally supposed to a 
rive. 


Grading Beef 


We think that now is a good time té 
buy a whole beef, or at least a sid 
of beef. Can you provide a guide s 
I can tell what net amount of pack 
aged meat we’ll get after all the fa 
and waste have been cut away? 


Yes. The ‘guide is in the so-callet 
yield grade, which tells you precise 
ly what you want to know: how muc 
trimmed, edible meat you'll get fron 
a given carcass. The yield grade 
range from one through five ane 
here’s a rundown that shows you th 
number of pounds you can get fron 
each grade in a 600-pound beef: 


Grade Fat and Bone Edible Mea 


1 108 Ib. 492 lb. 

2 135.6 464.4 

3 163.2 436.8 

4 190.8 409.2 

5 218.4 381.6 
The Dollar Then and Now 


What is the 1939 dollar worth today 


Thirty-three cents. This means tha 
the $1, which bought 100¢ of typica 
goods and services for a city famil 
way back in 1939, buys 33¢ of simila 
goods and services today, in Januar 
1973. But I must enter a protest 
your question—even though I’m sur 
that what prompts it is your concer? 
about our ever-continuing cost-of 
living spiral. I think it’s neurott 
for Americans to refer continuall 
to 1939 figures—the last year in ¢ 
decade of world depression and o 
plunging prices, the threshold of 
global, wildly inflationary war. 193 
was not only another era in anothe} 
generation. 1939 was another world] 
Comprehensive Health Services | 
I’m thinking about signing our fam} 
ily up with a Health Maintenancé 
Organization. It’s my impression 
that such prepaid groups tend to cos} 
more than the fragmented health 
services we’re now buying. Howeve 
these plans usually boast about thei 
“comprehensive’”’ services. It’s hare 
to believe they mean (continued 





Miss Porter welcomes questio 
from readers. Those of general inter 
est will be answered in this columr 
as space permits. 


Natural Menthol Blend 


(means naturally fresh taste) 


Salem’s unique blend features natural 
menthol, not the kind made in labora- 
tories. Like our superb tobaccos, our 
menthol is naturally grown. You'll get a 
taste that’s not harsh or hot...a taste as 
naturally cool and fresh as Springtime. 





© 1972 R.J. REYNOLDS TOBACCO Co, 


Narning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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really comprehensive services—or do 
they? 


While it depends where you live and 
what plan you join, you are absolute 
ly on target in your overall skepticism. 
Here is a list of typical exclusions by 
typical HMO’s: 

Medical Services: Military service- 
connected disabilities; illness or injury 
arising out of employment; long-term 
psychiatric care; dental care, except 
oral surgery; cosmetic surgery; nuclear 
medicine or super-voltage X-ray treat- 
ment; kidney 
plants; use of 
chamber 

Hospital 
for diagnostic studies only; Workmen’s 


dialysis; organ trans 


hyperbaric oxygen 


Services: Hospitalization 
Compensation cases; conditions cov- 
ered by Federal agencies; rest cures; 
custodial care: nonessential cosmetic 
surgery; blood and blood plasma; preg- 
nancy. 


Assigned-Risk Auto Insurance 
Our son, aged 17, has the “Indianapolis 


500 syndrome’’—every time he gets be 
hind the wheel he drives as if he’s an 
auto racer. As a result, he has just been 
forced to resort to our state “assigned 
risk” automobile insurance plan. Will 
his plan include collision, comprehen 
sive, and medical payments insurance? 


No. Only a certain minimum of liabili 
ly coverage. 


Food Costs Here and Abroad 
Every time we travel abroad, we're 
amazed at how inexpensive the fruits, 


DENTISTS WANT 
TO SAVE TEETH, 
NOT PULLTHEM. 


SO many Cavities start. And a straight handle so 
it’s easier to brush at the proper angle. 

When the rubber PY-CO-TIP® was added, it 
made it even easier to clean between your teeth 





That's why a dentist designed 
othbrush. 


the PY-CO-PAY 


Dentists agree that 
thing you can do to save y 
right. So a dentist designed | 
brushing right easier. 


PY-CO-PAY has a small profes 


head, so it’s easier to reac! 


st Important 


vegetables, and other food items are. 
We never realized how high food costs 
in the U.S. really are until we saw the 
contrast. Just how badly does the U.S. 
come out in comparison with other 
nations? 

We don’t come out “badly”; we come 
out best in the world—no matter what 
you think you saw. To document the 
point: 

We in this country spend on average 
only 16¢ out of each after-tax dollar on 
Food costs in the U.S. are the 
major nation in the 
world, in terms of the share of our pay- 


food 


lowest of any 


checks that we must budget for food— 
which is the only truly valid compari- 
son. In Japan and most countries of 
Western Europe, food takes more than 
35¢ out of every consumer dollar; in 
the Soviet Union the share is more 
than 50¢; in India, it’s 60¢. 

And this also goes for many of the 
other basic necessities of life—includ- 
ing clothes and shelter. As a result, we 
have a larger share of the money we 
earn left to spend on goods and ser- 
vices (other than necessities) than peo 
ple anywhere else in the world. 


Working after 65 


My mother will soon be 65 but she 
doesn’t want to retire immediately. If 
she goes on working, will her earnings, 
which so far have been rising year 
after year, help to increase the amount 
of the Social Security benefit for which 
she will qualify when she does decide 
to retire? 


Your mother’s earnings and the Social 


Security contributions made in her 


later years will definitely affect her 
future benefits. In fact, she might not 
qualify for any Social Security bene- 
fits at all without working past age 65 
if she does not already have the re- 
quired number of “credits.” A woman 
reaching 65 in 1973 needs a minimum 
of 414 years of work under Social Se- 


curity in order to get retirement 
benefits. 
Buying a Car Abroad 


Our family of six plans a motoring trip 
in Europe next spring. We want to pick 
up an automobile in Germany, drive it 
for a month or so in various countries, 
and ship it back with us. Will we be 
permitted to lump together our six $100 
exemptions when we come through 
United States Customs? Is the 3 per- 
cent Customs duty levied on the pur- 
chase price of the car? Or is it levied on 
the amount the car is worth as it rolls 
off the ship—after a month or so of 
wear and tear? 


Assuming, as you say, that the car is 
for your own personal use, has been 
acquired abroad in connection with 
your trip, and comes home on the same 
ship with you, you may make a joint 
declaration. Thus, you can use all 
total—toward 
the value of the car. You declare the 
actual purchase price to the Customs 
officials. 

However, the 3 percent Customs 
duty is applied only to what the Cus- 
toms officer determines to be the “duti- 
of the car. Note: A key 
point is that your car must meet all 


your exemptions—$600 


able value” 


current motor vehicle safety and emis- 
sion standards in effect in the U.S. at 


to brust and massage your gums, the way your dentist 
AY fo mak recommends. 
As you'd expect, many dentists recommend 
h the PY-CO-PAY toothbrush. After all, it was 
eeth where designed to make it easier for you to brush right. 





the time it was manufactured. If 
car you buy meets these standar 
will bear a permanently attached 
tification label stating that it is 
compliance with U.S. motor vehi 
standards. 


Tax-deductible Contributions 
We are moving to a new house in 


other state, and Id like to give a tru 
load of used furniture, curtains, drapé 
and similar household furnishings—n 
to mention old clothes—to our ch 
My question is: how should I han 
the value of these gifts for income 
purposes, for there surely is a hu 
difference between what Id get fro 
a used furniture or used clothes deal 
and what I’d have to pay to repla 
these things, even in their present co 
dition. I know I have to handle tk 
correctly at the start. What is t 
guideline? 


In general, the Treasury Departm 
considers the value of your charital 
contribution to your church to be w 
you'd get from the used furniture ai 
used clothes dealer, not what yr 
would have to pay to replace the iten 
But in some cases taxpayers have be 
allowed to deduct what an ultime 
consumer would have to pay rath 
than the amounts they would get fre 
a dealer. 

To illustrate: say a dealer would p; 
you $250, and say your replaceme 
cost would be roughly $1,000. If y 
feel sure of yourself and aren’t afra 
of a Treasury fight, give your items 
your church and prepare to take a 


duction of $1,000. Otherwise, settle f 


$250. E 





Use PY-CO-PAY twice a day. 
See your dentist twice a year. 


Bet cee 





















)VERTISEMENT 


When 
But at 


T’s A kind of self-defense, laughing at your 
own fat. Like the water ballet I once took part 
at the Country Club. At 260 pounds, it was 
possible for me to sink or swim. If I dove un- 
pr water, I bounced right back up again. So I 
Faally rolled over on my back, stuck a rose in my 
iouth, a tray of drinks in my hand and floated 
»stardom amid a bevy of slender beauties. 
Believe it or not, I weighed only 110 pounds 
»my wedding. But in less than a year after the 
irth of my daughter, I had gained 50 pounds. 
ind it was up, up and away after that. 
| As the years rolled on, my family could see 
Bhat was happening to me, but not how it hap- 
ened. That’s because I was a secret eater. I'd 
y a chocolate cake for dinner but never take 
















tere I am, mimicking Sophie Tucker. In one way, I 
ad a lot more to offer my audience: 260 pounds. 


piece in front of anyone. Then, when everyone 
as in bed, I’d get up and, if half the cake was 
eft, I’d eat it. Next day, before my family got 
ome, I’d buy another cake just like it, eat half 
nd they’d all think I hadn’t touched a crumb. 

I attribute my eating to my parents’ never 
Owing me to have sweets as a child. When I 
narried, I decided to eat what I wanted. Nerves 
d emotions, of course, compounded the situa- 
ion. Yet my husband never insulted me. Once, 
nowever, he did proposition me. “Lose some 
eight and I’ll buy you a mink stole.” I took 
lim up on it and took off 50 pounds. But no 
woner did I have the stole than I started to 


I was fat, I had to“act” happy. 
128 pounds, I can be myself. 


By Lorraine Marks—as told to Ruth L. McCarthy 
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Isn't it great I Tak like this for my 25th we lind anni- 
versary? It’s the best gift I could give my husband. 
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sneak eat again. I knew better, too, because 
I’m a Registered Nurse. I just continued to lie 
to myself and cover up with funny acts. 

The only place my clowning around didn’t 
take was the golf course. Good thing, too, for in 
the end that’s where I finally learned my lesson. 
You see, when the men were playing for fun, 
they wanted only slender girls as partners. 
When they were out to win, they took me on. 
I’d broken 100 more than once. Unfortunately, 
I won my reputation in men’s golf shorts. 
Nothing else fit. That’s what finally brought me 
down on the scale. I wanted to wear a skirt on 
the green. 

Thank heavens I’d seen those Ayds® ads. 
Since everything else had failed, I thought 
maybe those reducing-plan candies might help 
kill my craving for sweets. When I bought my 
first box at the drugstore—the chocolate fudge 
kind—I learned from the list of ingredients on 
the outside of the package that Ayds contains 
vitamins and minerals, but no “filler”? sub- 
stances, like cellulose, and no drugs. 

I started taking Ayds as directed: one or two 
before breakfast, then juice and an egg. Mid- 
morning, I’d have Ayds and bouillon. That was 
my own idea. At lunch, Ayds, soup and salad. 
And at dinner, Ayds, then probably chicken, 
salad and milk. And Ayds anytime I woke up 
hungry in the middle of the night. 

It took a lot of losing before people began to 
notice. But the Ayds plan worked, and I went 
down and down on the scale. The first 50 pounds 
actually took me six months to lose. After that, 
it came off faster because I think my stomach 
had shrunk. 

Of course, I lost my fat roles in the Club’s 
shows—like playing Tessie O’Shea and Sophie 
Tucker. But, thanks to the Ayds plan, I got my 
applause other ways—from my son, daughter, 
husband and a lot of new golf partners. 

Incidentally, I’m not a new loser. My weight’s 
been off a few years, but I still remember Ayds 
in case my scale and I have a showdown. After 
all, I don’t want to have to go back to “acting” 
happy when it’s so much nicer to be myself. 


BEFORE AND AFTER 
MEASUREMENTS 
Before After 
Height NAN oe een. OAK 
Weight 260 lbs. 
Bust . 46” 
Waist Ae 
Hips app. 46” 
Dress: SS. 241% 


128 lbs. 
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hy are we all so fascinated by 

V V/ the subject of sex on the job? 
Is it because at any time in 

our working lives, someone else’s ex- 
perience can suddenly happen to us? 

As every working woman knows, 
sex has been used, abused, and ac- 
cused of many things. Sure, some 
bosses extort sex in return for a pro- 
motion; sure, some women try to en- 
hance their job status by making a 
sexual alliance with a corporate big- 
wig; and sure, some husbands use 
the specter of office sex as a scare 
tactic to discourage their wives from 
going back to work. 

But the public in general has vast- 
ly exaggerated the clichés of the 
swinging career girl, the lecherous 
boss, and the orgiastic office Christ- 
mas party. 

During 13 years in business, I 
never saw an orgy. And I have met 
more average working women who 
consider a job a job than frivolous 
husband-hunters who consider a job 
to be a cruise-ship mixer. Needless 
to say, sex is a big part of life. What 
I object to are the myths and mis- 
conceptions that make sex a special 
problem for working women. Take 
the following common axioms and 
you'll see what I mean: 

When a man and woman work to- 
gether they can’t help having a sex- 
ual dimension to their relationship. 
It’s only natural. 

The words “only natural” are a 
red-flag cue that someone is trying 
to keep women firmly “in their 
place.” Notice how the vive la dif- 
férence men who emphasize and re- 
joice in our “femaleness” also use it 
to deny us employment! 

e A Supreme Court justice inter- 
viewing law clerks wouldn’t hire an 
attractive woman who was a law 
school honors graduate—because it 
would “look bad” when he and she 
had to work together late at night. 

e A film distributor refused sales 
jobs to two experienced women be- 
cause they would have to travel 
around the country with the men on 
the sales force. The employer was 
afraid the trips would involve more 
sex than selling. 

As long as a woman is viewed pri- 
marily as a pretty face and a sexy 
body—instead of as a person with a 
brain and individual talents—people 
will continue to read sex into every 
male/female encounter. And wom- 
en’s job advancement will continue 
to suffer as the ever-present “sexual 
dimension” gets in the way of our 
fair and equitable treatment. 

e “The men in my office see me as 
an object for sexual conquest,” says 
an insurance adjustor. “None of 
them take me seriously when I try 
to talk business. They think I’m 
there to choose a bed partner rather 
than make a living.” 

e A Detroit blue-collar worker, a 
woman, is bewildered by a recent 
experience. “One of my co-workers 
and I were good friends both in and 
out of the plant. People couldn’t he- 
lieve that a man and woman could 
be just friends. Nasty rumors start- 
ed about us and I lost my job—but 
my friend is still there. Why is it al- 
ways the woman who pays?” 

e “My boss is always teasing me 
or making suggestive comments,” 
says a computer programmer. “I 
know he’ll never promote me. He 
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Must women who want to work endure bosses who want to play? 
Must the “sexual dimension” dominate every job situation involving men 
and women? Here, Letty Cottin Pogrebin separates fact from fantasy. 


sees me as a potential mistress, not 
as a potential executive.” 

e An administrative assistant 
asks: “How can a man listen to my 
project report if he’s focusing on my 
blouse buttons?” 

In a case that epitomizes the sex- 
ual bind in which business women 
can find themselves, a courageous 
woman brought suit against an em- 
ployer who had made it part of her 
job function to have sexual relations 
with him. The court ruled that sex 
could not be part of the “terms and 
conditions of employment” for a 
woman unless it also applied to all 
the men who worked in the firm. The 
idea of a man having to sleep with 
this male employer in order to keep 
his job put the problem in its proper 
perspective. 

I don’t believe that women are less 
sexual than men, but I do think we 
resent being treated solely as sex ob- 
jects—especially when such treat- 
ment costs us money. 

For every ten men who treat a 
woman as a sexual ornament around 
the office, there may be one woman 
who exploits her own sexual attrac- 
tiveness for all it’s worth. Because 
she flirts, teases, dresses provoca- 
tively, and seems savagely competi- 
tive with other women, we usually 
say she’s asking for it. I suspect 
there’s a more complex and com- 
passionate interpretation. Such a 
woman is usually so lacking in self- 
esteem that she thinks her sexual 
allure is her only strength. Call a 
woman a “broad” and she’ll act like 
one. Erode her self-confidence, no- 
tice her only when she arouses the 
male libido, and she’s apt to believe 
that sexuality is the only barter she 
can trade on. 

Women can sleep their way to the 
top of any business. 

The underpinnings of this lie are 
even more infuriating than the lie 
itself. What it really suggests is that 
a woman couldn’t possibly have 
achieved success by virtue of her su- 
perior ability and hard work. This 
assumption that women travel up the 
ladder of success by lying on their 
backs is demeaning at all levels of 
employment. But it becomes partic- 
ularly fierce in the elite strata of big 
business, where a successful woman 
is a threat to male dominance of the 
top salary jobs. 


I’m not saying that no woman has 
ever tried the bedroom route to the 
boardroom. But I do say that it’s far 
from common, that it rarely works, 
and that no one has the right to put 
a woman down by attributing all her 
job triumphs to sexual trickery. 

We can learn something from 
women who did buy this myth and 
tried to make it work for them: 

e “T was looking for a Henry Hig- 
gins who could make me his Fair 
Lady,” admits a public relations 
woman. “T fell in love with my boss’ 
hero image and I expected all his 
business knowledge to rub off on me 
in bed. But it didn’t happen that 
way. Close up, his image crumbled. 
I saw he was a scared phony. It set 
me back a lot. If that’s what it’s like 
at the top, who needs it!” 

e A media buyer for an advertis- 
ing agency talks about her affair 
with an account executive: “I want- 
ed an exciting job with lots of re- 
sponsibility, but I knew women 
could only go so far at our agency. 
So I had an affair with a man who 
had the kind of job I couldn’t have 
myself. Behind the scenes I helped 
him make decisions and solve prob- 
lems. Living vicariously was pretty 
frustrating. I began to wonder if he 
loved me or my secret contributions 
to his job. Finally, I realized that his 
power was mine on loan only for as 
long as the affair lasted. You can’t 
sleep with power, or marry power; 
you have to get it on your own.” 

e “T was living with him at home 
and spying for him in the office,” 
says an executive secretary about 
her ex-boss. “From the information 
I got for him on the secretarial 
grapevine, he was able to maneuver 
a major promotion for himself. But 
the deal was, when he moved up he 
had to keep his predecessor’s secre- 
tary. So without a word he left me 
behind. I loved him and I didn’t stay 
with him for what he could do for my 
career. But I’ve learned that sex on 
the job loses you dignity and doesn’t 
gain you a damned thing.” 

Women who have consciously 
avoided the sexploitation game offer 
some cogent explanations: 

e “Some men accuse me of being 
‘masculine’ because of my hardhead- 
ed commitment to my career,” ex- 
plains an actress. “I found that they 
wanted to get into bed with me to 












































cut me down to size—to make 
woman’ out of me. That’s a pret 
sick reason to make love.” 

e “T’m thirty, I’m single, and 
not a virgin,” confesses a busines 
woman. “But I don’t mix work a 
sex. It would diminish who I «¢ 
and what I’m doing on this job.” 

e A copy editor takes the pra 
cal approach. “Getting involved wii 
a man sexually could affect my ba 
gaining power. I would feel uptig! 
about asking for a raise if I we 
sleeping with the guy I have to as 
I know Id shortchange myself rat 
er than have a confrontation.” 

e “T’m the only unmarried won 
an in our school,” says a yo 
teacher. “The principal intima 
that he won’t recommend renewal ¢ 
my contract if I don’t ‘warm up’ t 
him. The gym teacher hints he 
make trouble for me in the teacher 
union if I keep putting him off. It 
all so sordid and sneaky. I believe i 
having sex for pleasure and love: 
not for fear of reprisals.” 

These women are willing to qu 
their jobs rather than compromis 
their principles. Countless oth 
women say that the question of se 
has simply never come up in the 
work lives. And there are thousan¢ 
more, married and single, for who 
sex belongs after marriage and on 
with one’s husband—whether tl 
woman works or not. 

Marriage means less in the b 
ness world. Married men and wome 
fool around more readily on the jo 

Taken at face value, that sta 
ment should be patently absurd, 
cause we each carry our standa 
with us wherever we go. Marriag 
either means commitment and e& 
clusivity or it doesn’t. All of us kno 
that some people make liaisons da 
gereuses at a neighborhood part 
But when the same kind of peop 
get together at the water cooler it 
blamed on the corruptive influen 
of the business world. Nonsense. 

I’ve never found it difficult to 
ject a come-on. In my view, cheatir 
in marriage is reprehensible for bo 
sexes and in all situations. Nevert 
less, I respect the testimony of ot 
ers who don’t see things that way: 

e A woman lawyer describes a 1 
warding affair she had before s'! 
married: “I never hesitated abo 
getting involved. We were equa 
Neither of us were playing stat 
games and the sexual intimacy e 
hanced our working relationship 
the firm. We paid closer attention 
one another’s feelings as well | 
ideas. Now, when I feel sexual 
brations toward a man, I measu 
the risk. If its not an enormous <¢ 
traction, why should I compromi 
my marriage? If an affair ever we 
to appear irresistible, I would ha 
to think about whether I should st. 
married at all.” 

e “At first I thought my affe 
would be therapy for a bad marria 
and an unsatisfying sex life,” says 
nurse. “Now I see that I got involv 
with another man because I need 
an excuse to leave my husband.” 

e “T married young and I ne\ 
had sex (continued on page 12 





CJ Letty Cottin Pogrebin, 33, is aut) 
wife, and mother of three. During her 
year business career, she rose from file cl 
to vice-president—and she wrote a best-s 
ing book: How to Make It ina Man’s Wor 
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Every season has days you can’t-and shouldn’t—forget 


Remember the day when the snow felt so powdery you 
thought you could separate the flakes and count them? 
Eve eryone was in a beautiful, giggly mood— 
especially you. 
You were a confident bundle of energy. Being that 
supremely confident posed no 
problem because Tampax tam- 
pons were protecting you. 


Your feelings about Tampax 


tampons are shared by many 
o xe women just like you. That 


certainly must be why more women prefer them ovet 
other tampons. Internally worn Tampax tz impons were 
designed to make your life easier, more comfortable 
Removal is no problem. The withdrawal cord is cha 
stitched the entire length of the tampon for extra sai 

Best of all, Tampax tampons take away worry, tal 
away embarrassment, take away your last reason { 
not joining in. No wonder you've put your t 
Tampax tampon reputation. 

Who'd stay home on a snow-day, a ski-da\ 

Certainly not you! 


The internal protection more women trust 


MADE ONLY BY 
TAMPAX 





Here’s a family whose love of children runs 
deep. They have adopted some, sheltered 
others. In all, an inspiring testimonial to the 
future of family life in America. 
“We knew right from the start we wanted 
children, so if it had been possible I'd prob- 
ably have had a dozen. Since it wasn’t, we 
took somebody else’s dozen!” So explains 
Nancy Jean Jones, 37, wife of the Reverend 
William Jones, 40, Presbyterian minister of 
Dundalk, Md., a suburb of Baltimore. The 
dozen the Joneses have had changes from 
year to year, sometimes from month to month 
but there are three constants: two adopted 
children—David Lloyd, 13, Julia Ann, 9 
and a foster child, Anne Louise Charles o1 
“Charlie,” who recently celebrated her 16th 
birthday. The rest of the dozen are some 30 
“shelter children,’ who have been placed 
temporarily with the Joneses over the past 
several years until the state can find a per 
manent home for them. 

The Joneses—Nancy Jean Wittenberger, of 
French and German ancestry, and William 
Jones, of Scotch-Welsh strain (Nancy quips, 
“Bill’s folks were too poor to afford a middle 
name”’)—met at Wilson Teacher’s College, 
Washington, D.C. They were married soon 
after graduation and as Nancy puts it, “I 
went on to secretarial work and a Ph.T. (put 
ting hubby through), while Bill earned his 
divinity degree at Union Theological in Rich- 
mond, Va.” 

Bill’s first parish was in Manasses, Va., 30 
miles south of D.C.; then they moved to Dun 
dalk, where they’ve now lived for six years 
It was in Dundalk the Joneses began to take 
in shelter children and as Nancy says, “‘the 
nest really filled up.” After three childless 
years (a common problem, but especially sad 
and frustrating to this child-loving pair), 
they decided to adopt children—first David, 
and four years later, Julie. 

The Joneses never made a secret of the 
adoption to anyone—in fact they started tell- 
ing the children themselves about it as part 
of one of their bedtime stories. This story be- 
came such a favorite that the children would 
beg for it every night: “Mommy, please tell 
me where you got me.” How do the children 


““T’ve read 
about mug- 
gings and 
commiserated 
in my heart 
with the vic- 
tims but now 
it has hap- 
pened to me— 
on a dark 
street In my 
own “‘safe’’ 
hometown. If 
that street 
had been 
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feel about being adopted? So obviously se- 
cure that when David was six, one of his 
friends went crying to his parents, ““I want to 
be adopted like David Jones.” Both he and 
Julie are proud ‘““Mom and Dad chose us.” In 
the case of Anne, who had been a shelter 
child, neither the Joneses nor Anne could 
bear the eventual parting, so they asked for 
her to be left with them under the state’s new 
“Ma and Pa” program for foster children. 

A “Ma and Pa” home is a normal home 
with couples who are willing to take in young- 
sters who cannot continue to live in their own 
homes because of serious family problems. 
Sometimes these are young persons from re- 
form schools or detention centers. Hundreds 
of such youngsters—judged delinquent for 
causes such as running away from home (as 
in the case of Anne) or actual crime—have 
been so placed across the state 

Chief protagonist for this new type of home 
is Dr. Neil Solomon, Secretary of Health and 
Mental Hygiene for the state of Maryland, 
who convinced the state legislature to take 
juvenile offenders from under the jurisdiction 
of the Department of Correction and place 
them under his department, where focus is on 
rehabilitation rather than on incarceration. 
The program not only gives a child a chance 
to relate to the real world; it also costs a lot 
less (under $4,000 as compared to $10,000 a 
year per person in an institution). Thanks to 
that pilot program and the social conscious- 
ness of folks like the Joneses, there may be 
no need for a single reform school or deten- 
tion center in all of Maryland within ten 
years! 

When we asked recently what makes her 
so happy in her new home, Anne, a pretty, 
bouncy eleventh-grader at Patabsco High, 
answered, “I guess it’s because we laugh a 
lot. It’s the first time I’ve been in a home 
where there’s no yelling or screaming. And 
it’s the first time I’ve been able to really be 
myself.” 

The Joneses meet with other “‘Ma and Pa”’ 
parents once a month to discuss teen-age 
matters such as allowances (Anne gets $7 
a week but it’s spaced out during the week to 
prevent feast-and-famine behavior) , separate 
telephone (the Jones’ kids have one “or 


brightly lighted, I feel sure it wouldn’t have 
happened. How can we get such proper light- 
ing to help deter crime?” We asked one of our 
congressmen, Edward I. Koch (D., N.Y.) 
whom we knew had introduced a bill (H.R. 
114022) to establish a “Federal light on 
crime program.” That bill would mandate the 
spending of $30 million by the Federal gov- 
ernment in each of the next three years for 
the installation of high-pressure sodium-type 
light in high-crime areas of cities. Says the 
congressman, “Because they virtually turn 
night into day, they undeniably help deter 
crime.” After such installations, crime in 
Washington, D.C. dropped 31%; in Gary, 





there’d be no parish business conducted on 
the phone—they’re such gabbers”’) , curfews, 
dating, interference of natural parents, 
household-chore assignments, pay for baby- 
sitting (Anne is paid to sit for David and 
Julia at the same rate the Joneses would have 
to pay any other babysitter) , etc. 

Did David and Julie feel threatened by 
Anne’s coming to be with them permanently? 
On the contrary: Julie begged to have Anne 
share her room, and Anne, given a choice of 
a bedroom of her own, preferred to share 
Julie’s. That leaves a bedroom free for shelter 
children for whose temporary care, incident- 
ally, the state provides $10 a day. Right now, 
the Joneses have such a “shelter” child, 
Christine, 14. And the three Jones children 

David, Anne, and Julie, work to make the 
shelter child believe there can be a future 
for her (or him) just as there is now for them. 

Are the Joneses rich that they can afford 
all these children? David Jones’ salary is 
$8,860 a year, and his home is provided by 
his church. “Hardly munificent,” says Nan- 
cy, “but the money’s not important. Being a 
family is! What we lack financially we more 
than make up for with love.” And speaking 
of love, it runs deep in the Jones family. 

After each child’s adoption, Nancy’s whole 
family from Syracuse and Bill’s from the 
D.C. area converged to welcome the new- 
comer. And when, in June of ’72 the Joneses 
won permanent legal custody of Anne, back 
came the clan to rejoice. 

Are there ever problems with the children? 
“Of course,” says Reverend Jones, “or none 
of us would be human. This summer, during 
our vacation, when David, Anne, and Julie 
got out of hand, I upbraided them as I’d 
never done before, at least not to Anne. 
While I was laying down the law, I caught 
the most beatific look on Anne’s face. I was 
nonplussed. Anne told Nancy later that she 
was absolutely delighted because then she 
knew she was really one of the family.” 

“One of the family,” a phrase that prob- 
ably says more for the future well-being of 
life in America than any other we know. We 
came away thinking if the world could keep 
up with the Joneses of Dundalk, Md., it 
could be a better place to live in. 


Ind., 60%. (See before-and-after effect in 
photos, left.) Congress adjourned before the 
bill could be passed, so it is back in commit- 
tee awaiting reintroduction. Write your rep- 
resentatives to support it and your senators 
to introduce a companion bill in the Senate. 
Also, write to the Street and Highway Light- 
ing Bureau, 200 E. 42 St., N.Y.C. 10017, for 
a free brochure, “5 Reasons and 18 Ways to 
Improve Your Street Lighting.” 


Send us your complaints. We'll print those of 
general interest as we can. Write: Ladies’ 
Home Journal, Complaint of the Month, 
641 Lexington Ave., New York, N.Y. 10022. 
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Our most recent reckoning ranks Christopher 
second only to Michael in popular boys’ 
names today. Most illustrious bearer of the 
name was Saint Christopher, patron saint of 
travelers, especially ferrymen. Legend has it 
he carried wayfarers over a bridgeless river, 
one of them a child who seemed a crushing 
weight and whom he chided, “Had I borne 
the whole world on my back, it could not 
have weighed heavier than thou.” The child 
replied, ‘“Marvel not, for thou hast borne up- 
on thy back the world and Him who created 
1h) 

Beatified a saint, Christopher was de- 
moted in 1969 “for lack of factual evidence” 


} BABY OF. THE MONTH - Has Fun—Will Travel 


but his stature is undiminished with baby- 
naming parents. Take, for example, our Baby 
of the Month, Christopher James Bernat, 
born November 8th, 1970, and adopted soon 
after by Bonnie and Ronald Bernat of East 
Moline, Ill., who two years before had adopt- 
ed Chris’ older brother, Jeffrey. Nor do we 
lack factual evidence about Chris’ traveling 
proclivities: he prefers anything on wheels 
(cars, cycles, ferries) to cuddly toys or pets 
. .. and he’s walked since before he was a 
year old. 

Chris leaves nothing to chance, reports 
Bonnie: “He calls, ‘Mommy, mommy, I’m 
crying,’ just in case I hadn’t noticed!” 





Send us a ee Lee of your baby up to two 


years old. (Keep 
a duplicate; we 
cannot return 
pictures.) We'll 
pick a winner 
and send you a 
framed enlarge- 
ment. Write: 
Ladies’ Home 
Journal, Baby of 
the Month, 641 
Lexington Ave., 
New York, N.Y. 
10022. 


> PARTY OF THE MONTH: Round the World 


Mary Lou Turner of Benson, Ariz., offers 
this ticket to see the world while you party 
in your own backyard: 

“A number of couples here like to travel, 
but since time and tabs preclude exotic trips, 
we journey vicariously through parties—with 
food, costumes, music, art, dance, games, and 
customs indigenous to each foreign land, all 
of which we learn about from research, as- 
signed by specific subject to each couple. So 
far we’ve traveled to India, Albania, Hun- 
gary, Greece, and France. Our most recent 
argosy was to Japan with invitations in Jap- 
anese.” (Ed. Note—Mrs. T. enclosed one and 
it was a calligraphic delight. ) 

“For each of our dinners we contact li- 


a. 


A passel of pictures and grandchildren pro- 
pelled two self-styled “antique nuts,” Mrs. 
St urty Westfall and Mrs. Pearl Ellis of 

Carmi, Ill., into making “antique” frames. 
Their profit: ible ““Pearl-Mar Gift Shop” hap- 
pened because these proud grandmamas, one 
in her 50’s, the other in her 60's, were deter- 
mined, as they put it, “to have family-tree 
picture walls containing photographs of our 
grandparents, parents, ourselves, our chil- 
dren, and finally, our little darlings—the 
grandchildren—Pearl has nine and I’ve got 
six. To show off our families, we neeeded 
about 50 to 60 frames in various sizes.”’ They 
scoured local antique shops with little suc- 
cess because their budget rebelled at the ex- 
orbitant prices—so the picture walls were all 
but forgotten. 

Then one day, while browsing in a hobby 
shop, they saw several plastic frame molds 
replete with scrolls, florals, and cherubs—the 
ornamental flourishes that make real an- 
tiques so appealing and expensive. Marty re- 
ports, “Pearl must have had her fingers 
crossed—I know mine were—when we made 


B. 


Mrs. Mary Wil- 
liams runs the 
“Community 
Clothes Closet” 
in Oakland, | 
Calif. Every- | 
thing in it is free, 
even Mrs. Wil- | 
liams’ time and | 
energy. When | 
she’s not at home 
mothering her | 
children or work- 
ing as a part- 
time playground attendant (to help support 
her family), she’s in the “Closet,” formerly 
in the YWCA, now in a school. Hats off to 
this truly dedicated volunteer! 
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braries, extension divisions of Arizona Uni- 
versity and Oklahoma State U., my alma 
mater. We’ve spent an evening in Paris savor- 
ing quiche lorraine and vintage wines, listen- 
ing to Maurice Chevalier and Yves Montand 
records—dressed in our formal best. For our 
trip to India, we wore caste marks, veils, 
turbans, and saris. An Indian friend in 
Tucson taught me how but I didn’t grasp the 
fine details of sari wrapping, and all night 
long our saris kept slipping. We finally re- 
sorted to those prosaic unthinkables—safety 
pins! As bells we’d hung from a patio fence 
tinkled gently in the southwest wind, we 
sampled curried dishes and fish cooked in 
buttermilk, A delicious meal! 


our first purchase: one mold in each size 
plus 100 pounds of plaster, and, of course, 
a how-to-plaster-cast book. Then the experi- 
ments began. By the end of our first day we 
had made one frame from each mold. Then, 
after we decorated them to blend with our de- 
cor, they looked 
as lovely and au- 
thentic as the 
few real antique 
frames we had.” 
Before long, the 
partners-in-plas- 
ter had their pic- 
ture walls. That 
was just the be- 
ginning, how- 
ever. As friends 
came into their 
homes to admire 
the “family tree,” 


they asked for some frames. One friend in 
particular, an antique dealer, ordered 20 
unfinished frames, which she _ lacquered, 
painted, gold-leafed, silver-rubbed for her 


Pam Waters could have been a fashion mod- 
el, but chose, instead, to design buildings 
that contain elements to please the eyes 
and bodies of the people who pass by, into, 
up, and through them: glass portholes in ele- 
vator doors that reveal graphics as they soar; 
soft vinyl telephone booths; an undulating 
brick sidewalk that also includes swivel 
seats; ceramic murals that can be changed 
with the seasons (holly at Christmastime, 
flowers in the spring) . 

Pam is grateful to Mel Kaufman, who gave 
her free rein with his newest building in 
Manhattan, because he shares her belief that 
“A builder can give back to the community 
some of what he took away by making the 
ground floor area the public’s welcome mat” 

..and her faith that “People will know we’re 


“Many foreign recipes have become stan- 
dard fare in our homes, we’ve built up a li- 
brary of foreign cookbooks and travel posters, 
we’ve made friends of wonderfully interest- 
ing people in our quest for lore—librarians; 
U.N. delegates, newspaper and magazine 
editors to whom we’ve written; foreign stu- 
dents, faculty, and shop keepers whom we’ve 
buttonholed for information on our intended 
foreign country. Next on our agenda? A 
Hawaiian luau!” 


What are your favorite party ideas? Tell us 
and we'll print them as space permits. Write 
Ladies’ Home Journal, Party of the Month, 
641 Lexington Ave., New York, N.Y. 10022. 


SPARE-TIME MONEYMAKER -: The Great Frame-up 





customers and for local shops. The response 
brought in hundreds of orders. 

“The time came when we felt limited by 
our molds. We needed new designs but they 
were non-existent. Then Pearl suggested we 
learn how to make our own molds. After 
many weeks of trial and error we mastered 
the technique, so now we can make frames 
no commercial house can furnish,’ Marty 
says proudly. Prices range from $2 to $8 for 
unfinished frames; $8 to $12 for finished ones. 

Their first year’s earnings totaled $2,150. 
Because this year promises to be even bigger, 
they’ve asked another grandmother, Elsie 
Harlow, to join them. (In the picture, from 
left, are Marty, Pearl, and Elsie.) 

All the women agree: “It’s not the extra 
money, it’s doing something creative that 
make us feel so good! The days simply fly.” 


Are you a housewife who started a profitable 
business in your spare time? If you are, or 
know someone who is, write to: Spare-Time 
Moneymakers, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 





doing something special to make them happy 
so they won’t vandalize it.” 


Tell us about an outstanding woman in your 
town. Write Ladies’ Home Journal, Women 
of the Month, 641 Lexington Ave., New 
York, N.Y. 10022. 











Shouldn't your next cigarette be True? 


Of the twenty best-selling brands only one is lowest 
in both tar and nicotine. True is the one. 


In fact, True (Regular and Menthol) is lower in both tar 
and nicotine than 98% of all other cigarettes sold. | 
Think aboutit. Shouldn't your next cigarette be True? 


Regular: 12 mg. “tar”, 0.8 mg. nicotine, 
Menthol: 12 mg. “tar, 0.7 mg. nicotine, av. per cigarette, FIC Report Aug. 72. 








a 
Warning: The Surgeon General Has Determined | 
That Cigarette Smoking Is Dangerous to Your Health. | 
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This is the year of the lemon landslide. 
Lemon is the color, the motif, the irresist- 
ible scent that is casting a glow on this 
year’s proceedings. Wear it; decorate 
with it. Color a corner, a room, or even 
a whole house with it and let the sunshine 
pour in to brighten even the darkest days. 


The cocktail 
lemon 
f paper napkins. 


Jie 
‘ y Hs 


Lemon, lemon, 
burning bright 
a variety of 
shapes and sizes. 


. _ 
: 


The lemon 
look— 

a fresh color for 
fashion tops. 
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Lemon Living—a sitting room/guest room enveloped in lemon. A ripe lemon rug runs wall to wall and 
then meets up with four yellow walls, The corduroy-covered sofas convert into beds, making this a 
place for pleasant dreams by night. Just to make sure no one misses the. motif, there ave old lemon 


prints on the walls and an Oriental bowlful of fresh lemons and ivy on the console. 







The lemon 
fork—makes 

a cup of tea more 
elegant. 


A grove of a 
lemons on a tray and matching 
glasses 





Photographs by Tosh Matsumoto. Drawings by Marie Michal Simon's Hide-A-Beds; Bloomcraft fabrics; Bigelow carpet; Tyndale lamps. 
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Cool the fever. 


The miseries of a cold or the flu don’t have to be that miserable. Take Bufferin 


Bufferin’s pain reliever not only starts go- 
ing to those aches and pains twice as fast 
as plain aspirin, it also reduces the fever 





as effectively as any plain aspirin tablet. 
And Bufferin’s special ingredients help 
prevent the stomach upset plain aspirin 
can cause. 
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Lemon tree 
napkin 
to dress up 


any luncheon. A 
7 


' 


Lemons growing 
on fabric to 
cover a 

side chair. 


There’s nothing fresher than 
this textured lemon placemat. 


napkin and coaster 

Sculptured lemons adds a special touch 

atop a ceramic tureen— to the party. 
most ap propriate for a 

lemon dessert. 


The Luxurious Lemon—A lavishly lemon bedroom that is as cheerful as a summer garden. Lush flowers 
and fruit grow on the fabric-covered walls, curtains, and the yellow hooked rug underfoot. The sunny set- 
on the subject. 


Greenbaum Bros. furniture; Bloomcraft fabric; Tyndale lamp. 





If Colgate is just a kid’s cavity fighter, | 
10w come Amy Vanderbilt wont brush | 





else? 


re . Fresh breath is just good 

: manners. And who should know 
that better than Amy Vanderbilt. 
That’s why her toothpaste is 
Colgate. Ata party, or athome 
with friends, Colgate helps 
keep her breath fresh and 
well-mannered. 

Sure, Colgate is a great cavity 
fighter. In fact, only your dentist 
can give teeth a better fluoride 
treatment than Colgate with 
MEP. But clinical test results 
show it freshens breath as long 
as aleading mouthwash. 
Colgate has powerful breath- 

@ freshening ingredients. Anda 
® clean, brisk taste that says 
> they’re really working. | 
F Nexttimeyouseethatfamiliar | 
*  redandwhite tube, think | 
m about what’s in it for you. | 
Amy Vanderbilt wouldn't think 
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vith an 















































of brushing with anything else. 


: " breath-freshening _ 
| cavity fighter. | 
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Lemon Bath—A dressing room 
g 


* 


bath that is having a love affair u ith the lemon. Citra soaps and scents, 


tham poos and other lemon potions are on hand to help start or end a beautiful day. The setting com- 
bines the splendor of richly damasked walls and velvety shag carpeting with the simplicity of wicker 


The 

lem On 

shave— 
for 

smoother 


look. 





special lemon box. 


The lemon 
coaster crop | 


ae 


in its own <S 


Sears’ yellow wicker furniture, 


and straw. The flower arrangement is a hap py blend of paper, plastic, and real dried pods. 









damask, towels, and rug. 











| When you're so far away you can’t give 

| anything but love on an important birthday, why not Gay 
give a gift of yourself...in a Long Distance call? 

Long Distance is the talking, 

laughing, loving birthday greeting. 











Lemon labeling— A lemon aid— 
buy them read y-cut, 2 the squeezer 
or cut your own. v 9 to match £ 
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Lemon drops— “ 
compact and ff 
convenient. | 
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Lemon a la mode 





lemon lights up a cheerful kitchen corner that is both lovely to look at and pleasant 
to work in. The color of lemon crops up in the china, flatware, and in all the brightly painted furniture. 
The fruit itself is portrayed in pictures and in raffia. And then, of course, there's the real thing piled into 
baskets and jars to add flavor to every course from soup to dessert. 


Lemon zest— 
a miniature grater 
that’s handy 

in any kitchen. | 
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The lemon & 


coat— 


pocketed for a 
new shape. 


Shopping information on page 118 





Thonet bentwood furniture; Lane Co. étagére. 
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During the 1890's, everybody wanted to know the secret of Mr. McLellan’s prize-winning smoked hams. Even Mr. McLellan. 





VIRGINIA 
SLIMS. 


Slimmer than the fat cigarettes men smoke. 


‘om, Le] 





ns: John Kloss for 499 Div. Kloss—Pruzan 


ing: The Surgeon General Has Determined 


n: ; Regular: 17 mg:‘tar:'1.2 mg. nicotine—Menthol: 18 mg: ‘tar,’ 
vigarette Smoking ls Dangerous to Your Health. ; ; 


1.3 mg. nicotine av. per cigarette, FIC Report Aug: 72 © 
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1. Cheese cake, from the store. 


2. Gingerbread, from a mix 


3. Cherry tart, theirs. 





ome made. 
















1. Cheese cake, from the store. Top it. Like 

this: melt 12 cup butter or margarine with 

¥ cup sugar, 3 egg yolks, 1 t. grated 

lemon peel and %4 cup fresh lemon juice. 

Stir over low heat until thick. Your 

cheese cake looks and tastes home made. 
ALLE DDO LN, = 





2. Gingerbread, froma mix. Make 
it. Then glaze it. Here’s how: 
blend 2 cups confectioner’s 

‘ sugar with 1 t. grated 
lemon peel, 3 Tb. fresh 
lemon juice, and 1 Tb. 
warm water. Pour over 
warm gingerbread. 
Looks, tastes, 
smells fresh. 


3. Cherry tart, yours. Use 6 store bought 
tart shells. Bake ’em. Fill em with cherry 
pie filling (right from the can) freshened 
with 1 t. grated lemon peel and 1 Tb. 
fresh lemon juice. Chill. Garnish 

with lemon slice. rs 
_ Very simple. es 
_ Very special. 








elegant. Combine 142 
aa 2 t. cornstarch in a 
444 cup strong cold coffee, 
efies liqueur and.1 Tb. fresh 

ww to boil. Reduce heat. 
clear. Add ¥% t. vanilla 
ed, slivered lemon peel. 


r Over ice cream. 


fresh lemon is full of delightful the 
bundle. Drop a postcard to 
s, California 91409. 


by, 


Besa 
3 z é are 
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“Just like you, 

Bayer® Children’s As pirin 
takes extra care?’ 


JANE WYATT 


“When your child has ; 


| 1] 
you take extra care to help him get well 


. cold or the flu 


as quickly as possible. And to bring dows 





the fever, you make extra sure to give 
your child the best childrens ; vee 
there i s, Bayer Child S \spirin 
ae ScGy Bava 
takes extra care, te” ak 
| is ia ry 
: too making “® ™ 
7 : 
“ over 200 tests on every lot of Bayer 
mY 1ildren’ss Aspirin tablets. And only 
& Riewantiniaee > : 
: po | | i 2 DAVe DICNAS two shapes of 
ye ee aspirin crystals to help it go to 
we" > ] 
work quickly and gently 
Remember, doctors recommend 
aspirin to reduce the fever of a cold or flu, and each Orange 
ae 1 Bayer Children’s Aspirin tablet is the exact size 


doc tors recomme nd.’ 


You takee 


racare. Wetake extracare. 2 
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| done about. it?” 





| What can plastic surgeons do to 
| resculpture too-ample hips, thighs, 



















































BODY 
CONTOURING 


stomach, and arms? Another special 
report prepared with the assistance 
of members of the American 
Society of Plastic and Reconstructive 
Surgeons. By Harriet La Barre 


“I’ve lost forty pounds,” a formerly 
overweight woman tells a plastic 
surgeon, “but now my stomach 
Can 


Sags. something be 


Another be- 


moans the pads of fat 


woman 


on her hips, although 
she’s otherwise slen- 
der. A 
asks if 


thighs 


third woman 


sagging 


her 
can ‘be cor- 
rected surgically. 
These com- 
plaints typify the 
body contouring 
problems that peo- 
ple—particularly 
women 


bring plastic 


surgeons. Some of these 
problems are the result of 
: others are due 
still 


caused by an inherited body 


losing weight 
to aging; others are 
build. 


Plastic surgeons can re- 
shape the body in several areas, 
but body 
considered 
panacea. 
you should be at your 


such contouring 


should not be 
weight-reducing 
Ideally, 
optimum weight, or close 
considering 
body-contouring surgery. 
And must control 
your after the 
since extra 


to it, before 
you 
weight 
operation, 
weight will make the nor- 
mal scars tight and un- 
sightly. 

The Abdomen: Slim 
women with otherwise 
attractive bodies some- 
times have sagging ab- 
domens. This “‘pot bel- 
ly” is relatively com- 
mon as a person grows 
older. It is not primari- 
ly a fat problem, but 
results from loss of 
muscle tone intheab- 
dominal wall—prin- 
cipally ( continued ) 
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‘ bath, only it’s on the inside. It has a low surface tive. You can’t count on any douche for that; but } 

ension, which means it can reach into the folds in Massengill is a good way to wash secretions or | 

our vagina more easily to wash away built-up contraceptive creams or jellies out of your vagina. | 

scretions. That's really important, because secretions And there’s a lot to be said for that. 

an cause odor. With Massengill Liquid, you feel : 

esh from the inside out. oo 


It’s a fresh start at the end of your period. | 

ven nh When. yOur pe iod is over, Some trace of the NS 
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y hot -feel as fresh as you'd like. 
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BODY CONTOURING continued 


because as people age they exercise 
less. When a person gains weight and 
then loses it, the result is also sagging, 
loopy skin folds in the abdomen, usual- 
ly accompanied by skin rashes. Some- 
times a woman develops a weak abdom- 
inal wall after pregnancy, and, even 
if she exercises properly, the muscle 
fibers fail to regain their former tone. 

Patients request an abdomen “lift” 
for a variety of reasons: a desire to be 
more athletic, more attractive, to be 
able to move more easily, or to be more 
comfortable. Some people with pendu- 
lous abdomens have unsatisfactory sex 
lives because they feel physically un- 
attractive. Formerly obese individuals 
request the operation simply because 
their sagging abdomens are a constant, 
irritating reminder of being fat. 

The abdomen lift operation is called 
a lipectomy. With the patient under a 
general anesthetic, the plastic surgeon 
makes either horizontal or vertical in- 
cisions (depending on the problem) 
and removes the excess tissue and skin. 
If the patient has a malformed navel, 
the surgeon can make it more attractive 
by reducing or reshaping it. If the prob- 
lem is a post-pregnancy loss of muscle 
tone, the surgeon may pleat the under- 
lying, overly relaxed tissue of the mus- 
cular wall and remove the excess skin, 
thereby creating a neat, flat stomach. 

This operation lasts from three hours 
(to correct a post-pregnancy “pot”’), to 
four hours or more for a formerly obese 
person (removing up to 10 pounds of 
tissue and skin). The dressing is a tight 
bandage that usually goes completely 
around the body. In some cases a pa- 
tient may wear an abdominal support 
for two months or more. The operation 
is a major one; post-operative pain, 
when present, can be controlled with 
medication. The hospital stay involves 
several days to a week or more, depend- 
ing on the complexity of the procedure. 
Surgical costs range from $750 to $2500. 

The scar in the post-pregnancy “pot 
belly” operation extends from hip to 
hip, just above the pubic hair line. The 
sear will pale considerably, but will al- 
ways be perceptible. When the opera- 
tion is performed on a formerly obese 
person, the incisions are far more ex- 
tensive and the scars are thicker. These 
scars also fade but usually remain more 
noticeable. Formerly obese patients will 
be more physically comfortable, look 
better in their clothes, and be more ac- 
tive—but they cannot expect perfection. 

Bulging hips and buttocks: A woman 
may be slender down to her waist, but 
often she has an unsightly cushion of 
fat on her hips and buttocks. It is sim- 
ply the body build she inherited; nei- 
ther diet nor exercise will remove it. 

Surgical removal of this fat deposit 
usually entails a two- to three-hour 
operation. With the patient under a 
general anesthetic, the surgeon makes 
an incision curving from the seat crease 
up across the buttock toward the hip. 
He removes the excess tissue that forms 
the bulge and cuts off the overlapping 
skin. With the bulge gone, the upper 
buttock is flat. 

Slack or heavy inner thighs: Hip and 
buttock problems vary; sometimes a 
woman has a fatty hip bulge and also 
slack or heavy inner thighs. Here, the 
surgeon will make somewhat different 
incisions so that he can also tighten or 
slenderize the inner thigh. In either 
case, the final scar runs along the seat 
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crease, and curves out and up toward 
the hip. 

While the scar in the seat crease is 
not conspicuous, the portion of the scar 
that curves up toward the hip is visible. 
It will fade somewhat in 6 months to a 
year, but it won’t completely disappear. 
The woman who undergoes this opera- 
tion must accept this scar in exchange 
for losing her fat bulge. 

The operation is considered major: 
the patient usually stays in the hospital 
several days to a week for both types 
of lift described. She begins walking 
after two days, and can sit comfortably 
in about two weeks. Post-operative pain 
is moderate and controllable. Surgical 
costs range from $1000 to $2500. 

Sagging or heavy inner thighs can 
also be corrected separately—to elimi- 
nate discomfort and skin rashes. With 
the patient under a general anesthetic, 
the surgeon makes an incision in the 
crease of the groin and around to the 
natural seat crease. He loosens the skin 
from the tissue on the leg’s inner side 
down about an inch, removes excess 
tissue, then pulls the skin up taut and 
cuts out a half-moon of excess skin. 

The patient remains in the hospital 
for several days to two weeks (or a 
week in the hospital and a week in bed 
at home), and walks stiffly at first. 
Very limited activity is recommended 
for the first three or four weeks. The 
operation is major, but post-operative 
pain is easily controlled. The scars, in 
the groin and seat crease, are less con- 
spicuous, but not entirely hidden. Sur- 
gical fees range from $1000 to $2500. 

Drooping buttocks can be corrected, 
with pleasing results. This condition 
can come from poor muscle tone, loss 
of weight, age, or a fat metabolism 
problem. In this two-hour-or-longer op- 
eration, with the patient under a gen- 
eral anesthetic, the surgeon makes an 
incision below the buttocks, in the seat 
crease. He then removes excessive skin 
and fat—giving the patient smaller, 
trimmer buttocks. The scar is in the 
seat crease. The hospital stay is ap- 
proximately a week or less, and post- 
operative pain is moderate and control- 
lable. Surgical costs range from $750 
to $1500. 

Upper arm problems can be cor- 
rected to some minor degree. Plastic 
surgeons generally refuse to perform a 
“slenderizing” operation on heavy up- 
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per arms, since the operation leaves an 
armpit-to-elbow scar that cannot be 
concealed. But women who have slen- 
der upper arms with inner surfaces that 
are sagging or wrinkled can have an 
operation that lifts and tightens the 
skin. However, a crescent-shaped scar 
is left in the armpit, and the scar can 
be seen when the arm is raised, so the 
woman must be willing to wear at least 
short sleeves. 

This operation takes about half an 
hour and is done under a local or gen- 
eral anesthetic. The surgeon makes a 
two- to three-inch incision under the 
armpit, pulls the loose, sagging skin on 
the inner side of the arm up taut, then 
cuts off the crescent of extra skin. The 
patient leaves the hospital the next 
day, and the stitches are taken out two 
weeks later. The operation is minor and 
pain is moderate. Surgical costs range 
from $250 to $750. 

In body contouring, as in any sur- 
gery, there is the risk of possible com- 
plications; among them drainage prob- 
lems and possible separation of the 
wound. Since these operations general- 
ly involve fatty areas which aren’t able 
to cope with bacteria as well as other 
tissues, the patient is more subject to 
infection. 

Anyone contemplating body contour- 
ing should be aware that body incisions 
do not heal as well as facial incisions. 
Facial scars usually fade and become 
almost invisible. This is not true of 
body scars, particularly below the waist 
and on the extremities, where there is 
more tension on incisions. 

Scars can often be made narrower by 
another operation—a “scar revision” — 
when the original healing is complete. 
Some surgeons charge for revisions, 
others include it in their initial fee; the 
patient should discuss this with the sur- 
geon in advance. 

People contemplating body contour- 
ing often ask the surgeon to show them 
photographs of people who have had 
similar operations—to get a realistic 
idea of what the final scars will be like. 
However, some surgeons do not believe 
in showing patients such photos. The 
patient may conclude from these pic- 
tures that her operation will be simi- 
larly successful; and this implied war- 
ranty could mislead the patient and 
prove embarrassing to the surgeon, 
since surgical results vary widely. END 


“She belongs to so many clubs...” 














AMY VANDERBILT 
continued from page 34 




















































The rolls are placed either in the 
of the napkin (a very formal wa 
on the butter plate. It is quite acce 
ble for you to nibble on the rolls 
fore anything is served, if you 
(but not before the invocation, if 
is to be one). 


Knitting During Meetings 
Is it discourteous to knit or cro¢ 
while listening to long reports in ¢ 
mittee meetings? 


If no one on the committee has brow 
handiwork like yours, I would certa 
ly ask if the others minded your de 
it during the proceedings. If an ¢ 
side speaker is brought in, you she 
not work, as it is frequently distract 
for a speaker to look at an audie 
and see knitting needles or croe 
hooks flying—even though he or 
knows that this work doesn’t actu: 
interfere with the listener’s attenti 


Bridal Shower 
A widowed friend who has her ¢ 
home is marrying a man who has k 
a bachelor for many years. Would i 
appropriate to give her a shower? 


Because many of them have colle 
a lot of belongings, widows and di 
cées are not given showers. Should 
be given, it is usually limited to 
gifts—just for the fun of it. You 
suggest a joint shower for the 
and her fiancé. I know of one coup 
similar circumstances who were 
a bottle shower. Friends brought 
tles of wine, liqueurs, champagne, 
the groom’s favorite Scotch. A gro¢ 
shower is fun, too, with every 
stretching his or her imaginatior 
find all kinds of interesting gour 
foods. 


Calling Unannounced 
Is it right for someone to stop by y 
home without first telephoning? 


When I was young, my mother 
dressed and ready for unanno 
callers every afternoon by 4 o’c 
Then it was unnecessary to ask if 
might visit—unless you were a 
wishing to call on a young lady. T« 
it is different. There are few se 
to tell unwanted callers, “Madan 
not at home.” Intimate friends s¢ 
times do drop in on one another 
announced, but even close neigh 
often do well to have an agreer 
that they phone before dropping 
have had many clergymen write t 
that this modern rule did not app 
them, and I have some letters from 
older generation saying that pas 
calls are always welcome. But I 
yet to hear from a young homem/) 
saying the same thing. Even pas 
calls, it seems, are better made by, 
pointment. But I’m willing to liste 
those who disagree. . 


Wedding Invitations 
Have you ever heard of weddi 
vitations and announcements 
issued in the names of both the br 
and groom’s parents? 


This is a Latin custom and is not 
erally followed in this country. 
also used by some Jewish families 
by Mormons. 


Giant new gard 





BRAND NEW ROSES! MEDALLION — 1973 Rose of the Year and All-America 
Winner, first rose in a decade to win both honors...SUNSET JUBILEE — 
magnificent new hybrid tea with 6-inch blooms of pink and cream... plus 
favorite FIRST PRIZE, now acclaimed by the American Rose Society as the 
finest rose introduced in the past 5 years! 


EVEN MORE — new All-America Rose Selections, fragrant flowering ? 


trees, extra-quality berries, vegetables, exotic flowers... and all your 


favorite roses in every color, size and form under the sun! Hundreds ¢ 
of ideas eet here in the most asked for catalog in the world. It’s ¢ 
yours FREE. Mail your postage paid card today — or use the ? 
coupon to the right. > 

ao pai “icy ? av 
Jackson & Perkins Co. goons Househneping « ? Z 
World's Largest Rose Growers and Nurserymen Peer oe servo 10 0 Ss 
32-A Rose Lane Medford, Oregon 97501 Picea acteal. 0 & 
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OPENING CHAPTERS 


continued from page 79 


dangerous—it meant “sail at your own 
risk”; blue was “fair”; white was rare— 
and completely safe. 

But I wanted red—it brought the 
mystery of being frightened. I wanted 
to be tossed and somersaulted in those 
colossal waves, I wanted to swim out to 
the: farthest barrel and pray I would 
get in again—with excitement along the 
way. It was my sea—and because I 
loved it I thought of it as my friend. 
Just as you think a close friend won't 
hurt you, I trusted it; I always will. 
Everything else has changed—but not 
the ocean, the dunes, the sea grass, the 
iodine smell of seaweed, the sound of 
crashing waves, the feeling of freedom 
to walk, to breathe, and to imagine. 

How fast the summers passed. It 
seemed it was yesterday, June Ist, that 
school was out at last. All our belong 
ings were packed and heaped into a 
navy blue four-door Ford convertible 
for the great trip to East Hampton. 

Imagine—our summer would be an 
uninterrupted three months! Not one 
day of returning to the city—unless I 
broke my braces! On the way out, the 
inevitable childhood question was asked 
at least a thousand times: “How much 
farther is it?’ Smithtown was the half- 
way point. We were allowed to stop 
there for ice cream cones. My mother 
had usually been admonished by the 
police for speeding by the time we got 
there. When I heard their car whistle 
I was convinced it meant life imprison- 
ment, and I would burst into tears as 
they approached our window. 

After Smithtown (which no longer 
exists on the route), one started to 
recognize landmarks — the huge white 
stucco duck on the left, then Watermill, 
with the big duck farm on the right. 
Now one realized how flat the land 
really was, covered with potato fields, 
shingled houses with creaking porches 
set behind post and rail fences, soon to 
be covered with honeysuckle and ram- 
bling roses. Flies on banging screen 
doors would shortly be another sign 
that summer had begun. 

Finally we were coming into Fast 
Hampton. We had just passed the vet- 
erinarian’s house, where we spent a 
great deal of time, and I could see the 
traffic lights ahead, 

We would turn right, and in three 
minutes I would be home, back on my 
bike and off to visit all my favorite 
haunts. I desperately wondered if any- 
thing could have changed. Nothing had. 
I felt it was waiting for me to return. 
There were no disappointments. 

By now it was evening. I had to re- 
turn and not really willingly unpack my 
summer wardrobe (though it was far 
better than school uniforms!). It didn’t 
take long, as it consisted mainly of four 
pairs of shorts—one red, one blue, one 
white, and one gray. The latter was for 
special occasions. We also had four 
striped shirts and two pairs of sneakers. 
Everything would be well used by Sep- 
tember. Of course, the less you have, 
the simpler your life is; mine was pretty 
simple—mostly concerned with eating 
triple-decker ice cream cones, frequent- 
ly covered with chocolate sprinkles, 
swimming at The Maidstone Club, at- 
tempting to learn how to play tennis, 
but mainly enjoying the root beer and 
laughs between the lessons. 

My sister was deeply involved in rid- 
ing, which left me quite free—except 
68 


when I was forced to ride our mean pie- . 


bald pony called “Dancestep” One un- 
forgettable day I was thrown three con- 
secutive times trying to jump my first 
fence, which was the last thing in the 
world I wished to achieve. Each time 
my father, in his gabardine suit and 
black patent leather pumps, made me 
get back on, saying, “Lee, you cannot 
leave this ring without getting that 
pony over. If she knows you're scared 
of her she will always have her way 
with you.” She always did, and I ended 
the day with a chipped front tooth and 
a hoofprint on my stomach. 

The only fun part of riding for me 
was the various “Costume Classes” we 
would enter in summer horse shows. 
But the village fair was the high point. 
I could enter my dog—a Bouvier des 
Flandres called ‘“Caprice’’—in several 
important classes and take no risks with 
“Dancestep,” who would pull a straw 
wagon. In between all these various 
events I would roll joyously down the 
hill at the village green, which I real- 
ized on my return after many years was 
merely a gentle slope. How strange it 
seems that one imagined everything, 
from houses to hills, as being so huge. 

I suppose if I had never left I 
wouldn’t have noticed so many differ- 
ences. I would have taken every sum- 
mer for granted and never have been 
haunted by sea smells and images of 
winding tar roads, our hideout, the irre- 
sistible visits to the haunted house—cov- 
ered inside with broken glass, turned- 
over tables, and blood (or so I imag- 
ined!), I might not have appreciated the 
beautiful sadness of autumn, when 
abandon was finished and the rules of 
school and the limits of city life began 
again. 


Ridiculous but exciting 


What fun it was—all the ridiculous, 
simple things we did! The excitement 
was tremendous. One day in August we 
made five dollars selling lemonade, but 
only because we became so desperate 
that we moved our stand into the mid- 
dle of the road! 

Why don’t cars still have running 
boards that I can give my children rides 
on, or rumble seats like the one on my 
grandfather's polished maroon Stutz? I 
can still hear the noise when he pressed 
his foot down on the accelerator for five 
minutes before moving. Sometimes I 
felt embarrassed, but once we got go- 
ing I was delightfully secure. 

Maybe the best weekend was return- 
ing to East Hampton for Halloween—all 
the roadstands sold fat pumpkins and 
squash gourds. We were so busy scoop- 
ing them out, cutting their faces, mak- 
ing their hats, and playing games like 
dunking for apples. Why was it such 
fun to gather polished chestnuts and 
be fascinated by the feel of their satin 
veneer? 

Now it was fall and there would be 
no more trains to meet our father on— 
until next summer. No more rushing to 
put pennies on the track before the 
Cannonball from New York arrived on 
Friday evenings. Not until June—and 
that seemed an eternity away. 

Picasso said, “When I was fourteen I 
knew I could draw like Michelangelo 
and I spent the rest of my life learning 
to draw like a child” I understand that 
so well, because in growing up we lose, 
and are forced to lose, all our original- 
ity, all our simplicity. That is why I 
look back with such love on “those 
precious golden days.” END 


WHAT’S HAPPENING 


continued from page 10 


toons could be called And Now for 
Something Completely the Same. 


What can be done? 


Don’t think the executives haven’t re- 
sponded to the recent shelling. These 
men are not evil, after all. George 
Heinemann of NBC, Allen Ducovny 
(CBS) and Michael Eisner (ABC) 
don’t get up each morning and rub 
their hands in gleeful anticipation of 
subverting the children of America. 
They are in a trap of their own—the 
trap of ratings and commerce. The 
solution is probably illegal, but who 
knows? I suggest that instead of com- 
peting for children, the three networks 
get together and conspire to do good. 
Let them answer some questions and 
do something about it: Why is there no 
artistic and graphic experimentation? 
Why are there no fine artists like Mau- 
rice Sendak and Tomi Ungerer and 
Edward Gorey and Arnold Lobel and 
David Levine drawing for television? 
Why is there no program based on the 
abundant children’s literature of to- 
day’s America where so much invigor- 
ating writing is being published? Why 
are there no compelling or endearing 
stories prepared for children by Isaac 
Bashevis Singer or Lloyd Alexander or 
Joan Aiken or John Updike? Why 
aren’t Mel Brooks and S. J. Perelman 
and Woody Allen recruited to bring 
mad laughter to children? Why aren’t 
the writers and artists of America 
mobilized for children’s programs? 
How can there be hope for network 
children’s programing if we hear this 
from ABC’s Michael Eisner: “We need 
as much professionalism in children’s 
programing as we do in other pro- 
graming. Just because their parents 
are asleep doesn’t mean we’re going to 
give them junk’”—and then see him 
reach out for writers who have been 
responsible for The Partridge Family, 
The Courtship of Eddie’s Father, Gid- 
get, and Petticoat Junction. The money 
paid for this hack work could be far 
better used—imagine the writers who 
might leap to the thrilling challenge of 
writing for children—a chance to have 
America’s children captivated instead 
of captured. 


If you want to act for better chil- 
dren’s programing, you may want to 
contact ACT. You'll get a newsletter 
three or four times a year. There are 
groups all over the country. For in- 
formation write to Peggy Charren, 46 
Austin St., Newtonville, Massachusetts 
02160. END 


Tiree 
SNOW CAME LAST NIGHT 
By Helen F. Dougher 


Snow came last night. I woke to find 
On ivon fence and gate a kind 

Of joy, a feathery, wild thing 

That will take wing. 


O magical. enchanting snow! 
From other winters long ago, 
Come traveling the starry way 
Horses and sleigh 


And children wearing sweaters bright 
And bells that jingle in the night 

And whiteness settling everywhere 
Like angel's hair. 


TIPPER 
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word home. Never having kr 
home, he substituted for it the 
that he had known—a hous 
the teacher insisted on correctij 
the boy substituted hole for hou 
teacher had shown him that sh 
view a house as an acceptable 
tute for a home. although he hz 
forced to be satisfied with it. Sc 
tired even further, into a hole 
he buried himself emotionally. F 
ilar reasons, he was unable to 
spell love, for which he regula 
stituted life. i 

The boy’s reading difficulties 
this point, were restricted to a) 
substitution for a few offensive 
the new words were relatively < 
riate, started with the same let 
had as many syllables as the r 
word. But his second substitu 
life for love, was again not acce 
the teacher. Soon he misread 1 
the few words already noted, 
words that started with h ( 
(love), m (mother), and so on.| 
misreadings became more cop 
did the correction and criticis) 
the teacher. Eventually the yal 
gave up reading altogether. 
years of hard work and of acti’! 
couraging him to substitute acc 
words for unacceptable ones, be 
boy could start to learn to reac! 

I believe that all such misre 
or reversals of letters, have sou) 
chological reasons that seem | 
once we are able to discover 
rarely has much to do with thi 
larity of shapes in letters, as j 
assumed for the typical revers 
for d and other such cases. Tr 
two letters are mirror images, b| 
also point toward opposite dire’ 
one forward, the other ba 
Hence they lend themselves e 
well to representing the wish to 
a situation—the loss of a loved | 
one’s place in the sibship, or wi 
else might be troubling a chil 
Sometimes all that such revers 
press is the need to look only ba | 
because of horror about what the 
may have in store; or, on thé 
hand, a wish to look only forwa 
cause the past has been so disi! 


Good reasons for his ‘“‘mist 


If we are serious about dise 
the cause of reading difficult 
child himself will help us. But v: 
begin with the assumption that 
excellent reasons for his “mis 
and we must be able to guess thi 
chological causes—because thr 
tries to hide these reasons from 
and us through his inability to 
we, through our ingenuity, he 
covered the reasons, only then’ 
openly acknowledge them. O: 
discover what distresses the ¢ 
the degree that he cannot read, | 
well, we can help him to overcc 
problems. 

Helping children with their 
learning difficulties (includin; 
of those currently labeled “dys 
has to begin with our accepti 
fact that whatever children d 
do for good reasons. It is our 
discover those reasons, and t 
help the child to master the im} 
living that he has acted out thro 
learning disability. Once the fF 
is dealt with, he will be able to fu 
and enjoy functioning. 

ah 
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Are you : sure ve tampon keeps you odor-fre e? 





Playtex’makes ie first desdccu Sarwol 
to help protect you two ways. 


A girl can never feel too secure. That’s 
why Playtex created the first and only tampon 
that offers deodorancy and absorbency. Two 
kinds of protection to help give you two kinds 
of security. 

The fresh delicate scent reduces doubt about 

id intimate odor in a very gentle, totally feminine way. 
St Yet Playtex Deodorant Tampons 
. contain no hexachlorophene. 

: Deodorant’s one kind of 


- ex protection. Then there’s that 
{ famous Playtex self-adjusting a 
A action. All Playtex Tampons (with 
S or without deodorant) respond to your inner con- 
pp tours to help meet your individual absorbencyneeds. 


ss] In fact, tests with women like you show Playtex is 
ta gO” more absorbent than the leading tampon. 
ree Deodorancy. Absorbency. Plus a smooth, flex- 


= ible plastic applicator designed for easier, more com- 
go 





fortable insertion. With Available in Kuo fonus: 
or without deodorant, 
you'll find there’s no- Ae 
thing quite like the playtex rk 
Playtex Tampon. eT MoS 

Honest. 
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with deodorant 
without deodorant 


Playtex. The dual-protection tampon. S Self- adjusting and deodorant. 


ational Play poration. Playtex is the registered trademark of International Playtex Corp., Dover, De 











‘There’s a secret to successful dieting. The 
secret is learning what to eat rather than 
concentrating on what not to eat. That se- 
cret is one reason this diet is so successful. 
‘There are other reasons, of course: its variety 
will stave off boredom and inevitable trans- 
gression; it's practical because it respects the 
life-styles of most American women; and 
most important of all, rt really takes full 
advantage of the availability of seasonal 
foods! 

Why is that last reason so important? Be- 
cause, despite the blessings of refrigeration 
and rapid shipping, most of us still eat large- 
ly on the basis of what's in season. It’s obvi- 
ous that tangerines are a winter fruit and 
peaches a summer fruit. What is not as ob- 
vious is that meats, fish, and vegetables also 
have a season. “Season” refers not only to 
availability, but to price and to taste. Straw- 
berries, for example, cost less and taste bet- 
ter in summer. 

Just as we don’t dress the same in summe) 
as we do in winter, so we need not diet the 
same way. Here I’ve outlined a Four-Season 
Basic Diet. 

On this program you will probably lose 
extra weight the first week. This does not 
mean you will lose the same amount ol 
weight each week. In fact, I call the third 
week of dieting “‘quitter’s week,’’ because 
most dieters reach a natural plateau about 
this time, but then recover to lose an average 
of two pounds per week. Do not quit—unless 
you are thin enough! 

The Basic Four-Season Diet is shown be- 
low. You'll find the winter, summer, spring, 
and fall variations under the seasonal head- 
ings later on. Since, presumably, you will be 
starting to diet now, we’ll begin our seasonal 
breakdown with the winter plan. 





THE BASIC FOUR-SEASON DIET 
Breakfast: 
1 whole fruit or 4 02. juice 
Protein: 2 oz. cottage cheese or 





1 egg or 34, oz. hard cheese 
Carbohydrate: 1 slice of bread 
Beverage: Black coffee, tea, skim milk, etc. 
(See seasonal charts for variations.) 
Mid-morning: 
If desired, tea (with lemon) or black coffee 
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Lunch: 


4 oz. seasonal extra—low-calorie juice or 








clear soup 

Protein: 3 oz. meat, fish, or poultry, or 
2 eggs, O1 
114 oz. hard cheese, o1 
| to 6 o7. cottage, pot, or farmer cheese 

Carbohydrate: 1 slice bread, o1 
lf cup vegetables, or 
| fruit 

Salad: any quantity of salad greens dressed 
with lemon juice, tomato juice, or a low- 
calorie diet dressing (See seasonal chart 
for permitted variations.) 

severage: Black coflee, tea (with lemon), 
skim milk, ete. 

Mid-afternoon: 

If desired, tea (with lemon) , or black coffee, 
and | fruit 

Dinner: 

1 oz. seasonal extra low-calorie juice or clear 
soup 

Protein: 6 oz. meat, fish, or poultry 

Carbohydrate: 1 or 2 vegetables—each por- 
tion never to exceed 14 cup (try not to 
repeat the same vegetable two days in a 
row) 

Salad: any quantity of raw vegetables (see 
seasonal chart) dressed with lemon 
juice, tomato juice, or low-calorie diet 
dressing 

Dessert: 1 fruit or 34 oz. hard cheese, or 
sugar-free dietetic gelatin or pudding 

Beverage: Do not drink artificially sweet- 
ened soda with dinner; learn to give up 
having any sweets with dinner. Have a 
diet soda as a mid-afternoon or evening 
snack 

Evening snack: 

If desired, tea (with lemon) or black coffee, 
and | fruit or 
34, oz. hard cheese 

Anytime: 

One, but preferably two, 8-oz. glasses of 
skimmed milk or fat-free buttermilk. 
‘The basic dinner pattern is similar to 
the lunch pattern, but expanded. Din- 
ner may be taken as either the mid-day 
meal or as the evening meal. If dinner 
is taken as the mid-day meal, then lunch 
is taken in the evening, and would be 
more appropriately called supper. 





Note: When measuring liquids, remember 
that 8 fluid ounces equal | cup. 

But before we get into the matter of what’s 
best to eat at what season of the year, I want 
to say something special about that all-im- 
portant meal of the day every season of the 
year—breakfast! Do I hear you say, “Oh, I 
can do without it—why should I waste cal- 
ories when I don’t have to?” Like all other 
nutritionists, I feel that breakfast is the one 
meal you must eat. Why? Because you're not 
saving calories by skipping breakfast. 

Having breakfast is the surest way to pre- 
vent “hidden hunger.” This is the hunger 
that builds up during the day—the hunger 
that is responsible for nibbling in the late 
afternoon, often to the extent that by the 
time dinner arrives you are too full to eat 
your regular meal. Keeping your blood sugar 
under control by spacing meals will result 
in better ability to control] eating the extras. 
A breakfast of 200 calories 
makes a lot more sense than 
an unnecessary 500-calorie 
nibble later in the day. Eat 
breakfast. In fact, eat it within one hour 
of rising. The diet day that doesn’t start 
right rarely ends right. 


WINTER 


Breakfast 

Fruit. Winter is truly orange and grapefruit 
season. Start the day with 4 oz. fresh 
orange or grapefruit juice. Alternate this 
with a half grapefruit or a sliced orange. 
Protein and Carbohydrate. This is a good 
time of the year to combine both these nu- 
trients with a 14 cup of hot cereal. You can 
use an individual packet of one of the new 
instant hot cereals. Use with skim milk, and 
if you wish to sweeten, use an artificial sweet- 
ener. Alternate: A boiled egg and one slice 
of toast. Try thin sliced whole wheat bread 
for variety from the usual white breads. 
Beverage. Tea with lemon, black coffee, or 
try an 8 oz. glass of hot skimmed milk fla- 
vored with some coffee, or the new chocolate 
flavored (dietetic) skim milk powder. 


Lunch 

This is the perfect season for a hot soup. Use 
totally clear bouillon, consommée, or broth. 
Protein and Carbohydrate. Winter is really 
turkey and beef season. There are fewer cal- 
ories in turkey than in beef, so choose turkey 
more often, especially the white meat. Slice 
3 oz. of turkey meat and serve with a 14 cup 
of cooked fresh vegetables. Broccoli, carrots, 
spinach, and cauliflower are especially in 
season. Or instead of the vegetable, have a 
14 cup of artificially sweetened cranberry 
sauce. If you would prefer a hot but lighter 
lunch, make a cheese omelet on a non-stick 
pan, using 2 eggs and 14 oz. Cheddar cheese. 
Eat with a slice of toast. 

Salads. Winter is a good time (continued) 


Dr. Morton B. Glenn, 
one of America’s fore- 
most weight control spe- 
cialists, is Chief of the 
Obesity Clinic, Knicker- 
bocker Hospital, New 
York City, and Assistant 
Professor of Clinical 
Medicine at New York 
University’s College of 
Medicine. 
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and minerals. All you add 
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dinner for dogs. Instantly. 
Chuck Wagon... what 


dogs like best and need 
most, all from one package. 
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DIET '73 continued 


to experiment with new combinations 
raw broccoli and mushrooms. Or if 


you have a plain omelet make a 
spinach salad and add % oz. of Swis 
cheese 

blac k 


Beverage. Tea with lemon or 


coffee 


Dinner 

Begin with a hot, clear soup. Try mak 
ing a cabbage soup, but leave out one 
vegetable from the vegetables to be 
served with the main course 

Main Course. Though this is pork sea- 
son, limit your use to lean portions 
only. Concentrate on turkey and lean 
beef. And oysters are still in season 
Vegetable. Brussels sprouts and winte1 
squash are particularly good vegetables 
at this time. With your turkey try re- 
placing one of your vegetables with 14 
cup unsweetened cranberry sauce. 
Salads. In the winter, there is consid- 
erable vegetables 


variation in fresh 


from one area to another. Try cauli- 


flower buds and fresh carrot sticks. 


AVAILABLE WINTER FOODS 


Meat and Vegeta s Fruits 

Other 

Proteins 

Turkey Broccoli Cranberries 

Beef Brussels- Grapefruit 

Pork sprouts Oranges 

(very Cabbage Tangerines 
lean) Carrots Persim- 

Eggs Spinach mons 

Cheese Winter Apples 

Squash Pears 
Cauliflower Bananas 
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SPRING 


Breakfast 
Fruit 


fresh 


Start with a % cup of diced 
pineapple or half grapefruit 
Karly spring is a good season for grape 
fruit. Later in the spring, start with 
half a small cantaloupe 

Scramble 


an egg on a non-stick pan and eat with 


Protein and Carbohydrate 
a slice of toast. On Sunday morning, 
try a mushroom omelet. Mix 14 cup 
diced fresh mushrooms with one egg 
and make in a non-stick skillet 

black 


Beverage. Tea with lemon or 


coffee. 


Lunch 

Have your choice of a clear soup or 4 
oz. of tomato or clam juice. 

Protein and Carbohydrate. This is the 
season for veal, chicken, and fish (es- 
pecially whitefish, cod, and _ sole). 
THESE ARE THE LOWEST CAL- 
ORIE MAIN COURSES. The more 
you rely on these three items instead 
of beef or lamb, the more weight you 
will lose! Use 3 oz. of any of these items 
with either a slice of bread or as a hot 
plate with 14 cup of cooked asparagus 
or collards. Or poach two eggs and put 
on a bed of cooked fresh spinach for a 
dieter’s Egg Florentine. Or have a melt- 
ed cheese sandwich, using 11% oz. hard 
cheese. Make it into a diet pizza by 
adding sliced tomato with oregano. 
Salad. Endive and watercress are 
plentiful in spring. Use a diet dress- 
ing with a tomato juice base. You can 
make it yourself buying one of the 
packaged dry dressings, to which you 
would normally add vinegar and oil: 


This Hotpoint Lady Executive soaks your 
clothes overnight, then washes in the 
morning automatically. Six cycles and five 
water temperature selections give you plenty 
of flexibility in the way you wash. Other 
features include a bleach dispenser, a 
metered water fill, and a choice of three 
Wet eo aoe 
WEG Cee arose M Cur mur) oe 
Tee) hae BCC Reelthes eee ome 
Mu MOR slime hmoe ore 
BRC oaet stare 


The makers of 18 washers pack 
Tide coupons in every top 1 
automatic. 


but instead of oil, add tomato juice. 
Beverage. Tea with lemon, black coffee, 
or skim milk 


Dinner 

Start with 4 oz. of tomato juice or clear 
soup 

\VJain course. In the spring, the first 
thing that always comes to mind is 
lamb, but like beef, lamb is one of the 
higher calorie main courses. You can 
eat lamb but less often. A much lower- 
main course is veal. Choose 
most of your main courses from veal, 


calorie 


chicken, or fish. 

Vegetable. Spring and summer prob- 
ably offer the largest variety of vege- 
tables, including spring green beans, 
broccoli, and carrots. Artichokes are 
also a welcome vegetable change at this 
time of year. 

Salad. Try a salad of raw green beans 
mixed with endive, watercress, and 
spinach. Dress with lemon juice, to- 
mato juice or a low-calorie diet dress- 
ing. Note: use a low-calorie diet dress- 
ing only once a day. 

Dessert. Use pineapple (fresh, of 
course) and grapefruit until the sum- 
mer fruit and melons become available 
in the late spring. One-half cup of rhu- 
barb will add more variety to the des- 
sert list. 


AVAILABLE SPRING FOODS 


Meat and Vegetables Fruit 
Other 

Proteins 

Lamb Artichokes Pineapple 
Veal Asparagus Rhubarb 
Chicken Mushrooms Grapefruit 
Fish: Carrots Apples 








whitefish, Green Straw- 
cod, sole Beans berries 
Eggs Broccoli 
Cheese Collards 
Endive 
Spinach 
Watercress 
SUMMER 
Breakfast 


Fruit. Start with a 2-inch wedge 
melon, half of a small cantaloupe or 
a cup of fresh berries. If you are ha 
ing cereal for breakfast, serve the be 
ries with it. 

Protein and Carbohydrate. Cold cer 
als are best for hot summer morning 
Use an individual package, add skij 
milk, and artificial sweeteners, if d 
sired. Instead of starting the meal wi 
a fruit, add it to the cereal. Use a slice 
fresh peach, or a 14 cup of fresh stray 
berries or blueberries. Another go¢ 
breakfast protein is hard cheese. Ta 
3/, oz. of any cheese you cut with a kni 
—Swiss, Gruyére, American, etc.—wi 
a slice of toast. j 
Beverage. The usual tea with lemo 
and black coffee, iced if you wish. 


q 


Mid-Morning Snack 
Restrict yourself to clear, non-calor 
liquids only, in any quantity, hot 
cold. Stay away from even raw veg@ 
tables at this time. ; 
Lunch 

Use a cold soup—but the clear tya 
only. Frozen consommé or cold jellié 
madrilene make a good change of padi 
Protein and Carbohydrate. On a h@ 





ie 




















F cold chicken (3 oz.) with cold 
h cucumbers and radishes, together 
a slice of toast, is a good midday 
n course. Fish surrounded by to- 
lo wedges and two rectangles of 
Iba toast also suits the warm weath- 
ell. And, of course, a most refresh- 
‘summer dish is 4 to 6 oz. of fresh 
age cheese with a half cantaloupe 
strips of honeydew melon. If you 
e the fruit with the cottage cheese, 
D the toast. 

ads. Summer salad greens are abun- 
t and excellent fillers. Combine 
r salad to make it part of your main 
rse by adding 1 oz. of chicken, 1 
d-boiled egg, and 14% oz. of hard 
ese. Add a diet dressing and it’s a 
eshing Summer Chet’s Salad 
erage. Iced tea 
ike a 
h artificial sweetening. 


or iced coffee, or 
fresh limeade or lemonade 







d-Afternoon Snack 

't be Spartan! Take a snack. It will 
to control extra “tasting” 
1 are preparing dinner. Have a fresh 
it...a glass of skim milk. . 
raw fresh vegetables! 


when 


. or nib 


aner 

art dinner in the summer with a cold 
ear, of course) soup... . Or instead 
aving a 6-0z. main course portion, 
e a 4-0z. main course and start with 

t-oz. portion of cold fish. 

nin course. Use chicken and _ fish 
stly. For outdoor barbecueing, re- 
mber that fish and chicken can be 
becued as well as beef—and are 
er in calories. 

getable. Peas and summer squash 


are especially good, but do not eat peas 
more often than three times a week: 
too many calories! 

Salad. Almost all salad greens are 
available. Try different combinations 
of these, dressed with lemon juice, 
tomato juice, or a diet dressing. 
Desserts. Melons, berries, peaches, and 
apricots, are all in season. 

In the summer a good replacement 
for fruit is a 4 oz. serving of ice milk. 
but give up one glass of milk in addi- 
tion to giving up the fruit. 


Evening Snack 
Have a fresh fruit serving, or take a 
second glass of skim milk. 


AVAILABLE SUMMER FOODS 
Meat and Vegetables Fruits 


Other 


Proteins 


All salad 


greens 


Apricots 
Blueberries 
Chicken Melons 
Nectarines 
Peaches 
Straw- 


berries 


Peppers 
Fish: trout, Tomatoes 
salmon Summer 
Cheese 


Eggs Celery 


squash 


Cucumbers 


Radishes 


FALL 
Breakfast: 


Fruit. Fall is apple and pear season. 
Start the day with a 14 cup of cold 
applesauce (with cinnamon and arti- 
ficial sweetener). Or start with a baked 
pear or apple cooked with a flavored, 
non-caloric diet soda to sweeten. 

Protein and Carbohydrate. Put 2 oz 
cottage cheese on a slice of wholewheat 
bread and bake in oven. Or poach an 


egg lightly and serve on a slice of toast. 
Beverage. Tea with lemon or black cof- 
fee. Use artificial sweeteners only. 


Lunch 

Start with 4 oz. of tomato juice, or on 
cooler days, a cup of hot clear broth. 
Protein and Carbohydrate. Shellfish 
are in season in the fall. Try 3 oz. of 
dill-seasoned shrimp or crabmeat 
stuffed into a scooped-out tomato, 
served with one slice of crisp toast. Or 
take 3 oz. of broiled beef with one slice 
of bread or omit the bread and heat 4 
a cup of last night’s left-over vegetable. 
Incidentally, beets are an excellent 
autumn diet vegetable. For a low- 
calorie, vitamin-rich bonus, try boiled 
beet tops. Or bake 114 oz. hard cheese 
with a 1% cup of eggplant. Turkey is 
also an abundant fall food. Have an 
open turkey sandwich with one slice of 
bread if you are having lunch out. In- 
the sand- 
wich with a few slices of tomato. An- 
other good idea is to have a Dieter’s 
Chef Salad: loads of fresh salad greens, 


stead of mayonnaise, “wet’’ 


1 oz. of turkey, 1 hard-boiled egg, and 
'4 oz. of Swiss cheese slivers. 

Salads. Salad greens are in season in 
the fall, along with peppers and cu- 
cumbers. When it comes to salad, use 
in any quantity, and any vegetable as 
long as it is raw. Dress with tomato 
juice, lemon juice, or a low-calorie diet 
dressing. 

Beverage. Tea with lemon, black coffee 
or skim milk. 


Dinner 
You may have a clear soup or 4 oz. of 
tomato or unsweetened cranberry juice. 





ye ato 


rates es eye GCs is a sea any 


Tide's In... Dirt's Que. 


Main course. For the dieter, fall is the 
season for shellfish, turkey, and beef. 
The lowest amount of calories are in 
shellfish, turkey has a moderate num- 
ber, and beef has the most (even the 
leaner cuts). Concentrate on shellfish 
and turkey. Some of the lean game 
foods are also in season now 
Vegetable. Eggplant, onions. peppers 
and pumpkins are in season 

Salads. Celery is especially tasty at 
this time of the year. 

Desserts. Restrict dessert to one fruit 
Watch the size. If they are very large, 
eat only half as a full portion. 
Beverage. Tea with lemon or black cof- 
fee with artificial sweetener. 


AVAILABLE FALL FOODS 


Meat and Vegetables Fruits 
Other All Salad Apples 
Proteins greens Fresh figs 
Beef Beets Pears 
Game hen Celery Plums 
Shellfish Eggplant 
Eggs Cucumber 
Cheese Onions 

Peppers 


RULES FOR ALL SEASONS 


1. Choose fish, shellfish, poultry, and 
veal instead of beef or lamb. Never use 
goose or duck. 
2. Never fry foods. Never use butter, 
oil, or margarine in cooking. Broil or 
bake all meat on a rack so fat drops off. 
Baste meats with consommé, tomato 
juice, or marinate in lemon juice. Use 
a non-stick frying pan only for omelets. 
(continued on page 128) 
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this unique filter system: Cellulon fiber 
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GROWING OLD 
BEAUTIFULLY 
BY CLARE > | 
3OO THE 
LUCE 


can toboggan into old 
before 50—or you can 
e gently down a gradual 
be of the years into your 70’s. 
the time to begin cheating the calendar 
ow, says this distinguished writer. 


















the subject of this article turns you 
off, your teens are probably not far 
ind you. For you, “growing old”’ is a 
ote concept. The soft face and smooth, 
1 body you see in your mirror are the Real 
1. You will never, no never, get old. 
Sut perhaps you are well into your 20's, or 
n 30's, and while the idea of 
isn't exactly grab you, you've begun to suspect 
it’s something that does happen to every- 
y. Only last week you plucked out that hid- 
s gray hair, and this morning there’s another. 
your scales tell you that somewhere along 
line you've put on 7 pounds—all in the 
ng places. Might as well admit it: 
ve subtle, unfavorable change 1s 
ing place in that dear, familiar 
ge in the mirror. It’s beginning to 
more like mother. 
Vhat good can it do to think about 
h a disagreeable subject? It could do a lot 
rood. It could keep you on top of “old age”’ 
», three, or even four decades longer than 
ther or grandma. As you've already be- 
1 to realize, there is no fountain of youth. 
€ biological process of living is indivis- 
> from the biolagical process of aging. 
‘you have a choice. You can toboggan into 
age before 50, or you can glide gently, al- 
st imperceptibly, down a gradual slope of 
years into your 70's. But the time for a 
man to begin cheating old age is before she 
‘ins cheating on the number of candles on 
birthday cake. 
he battle against age must be fought simul- 
eously and unremittingly on two fronts— 
physical and the psychological. The goal 
she first is a youthful appearance; the goal 
she second, a youthful spirit. 

On the purely physical 
plane, ultimate defeat is J 
inescapable. But if a wom- 
an has the (continued) 


“growing old” 









Clare Boothe Luce: her still-rele- 
vant 1937 play, The Women, will 
soon be Broadway. 


revived on 
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GROWING OLD continued 


will, she can preserve a youthful figure 
and the illusion of a fresh, youthful 
face for an extraordinary number of 
years. In the past few decades, thou- 
sands of articles and hundreds of books 
have been written, telling us how to go 
about it. What all this flood of advice 
comes down to, quite simply, is three 
do-it-yourself plans: exercise, diet, and 
personal hygiene. At any age, these are 


ee 














the foundation stones of physical beau- 
ty and health. The regularly exercised, 
properly fed, well-groomed and cared- 
for body remains wonderfully resistant 
to those physical diminishments and 
infirmities that we associate with age. 
Far more than heredity, these three 
plans account for why many women in 
their 50’s look younger than their 
grandmothers at 35. By actual physi- 
ological criteria, they are younger. 
Marlene Dietrich, curvaceous and 


Every precious inch of it 


If you’ve ever used Vaseline Intensive Care — 
Lotion on your hands, you know how even - 
chapped, dry, cracked skin can becomes 
smoother, younger-looking. 

imagine what the rich, greasel 
of Intensive Care Lotion can: 


ave 
your 


slim in her black silk tights, still draws 
wolf whistles from her audiences. Alex- 
is Smith, 50. and Ruby Keeler, 62, 
recently headlined long-run Broadway 
musicals. Jacqueline Kennedy Onassis, 
43, maintains a well-exercised, almost 
girlish body—arrow-slim and erect on 
water skis or on horseback. Similarly, 
Mrs. William Paley, Gloria Vanderbilt, 
magazine editor Diana Vreeland, and 
Gloria Guinness, who enjoy world-wide 
reputations for beauty and chic, all 
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have one thing in common—yout 
figures. Granted, they are all women 
means. But money never melted fat 
any woman’s hips. These women 
their model dimensions to regular ex 
cise and control of their appetites. < 

Personal hygiene includes regu 
medical and dental consultation. ( 
teeth, dentists now tell us, were m 
to last a lifetime. They decay and 
lost for one reason only—neglect.) . 
for cleanliness. no one needs to be 
that plenty of soap and water are t 
greatest beauty aids ever invented. 

The well-fought battle for a slim 
ure can be won indefinitely. You ec: 
stay spry and reasonably active as lo 
as you live. The battle to maintain 
youthful face is a different questi 
The biological clock ticks away, ho 
ever slowly. Eventually the facial m 
cles weaken, the skin loses its elastici 
and “time’s little mice,” the wrinkl 
come. Then not even the most artful 
applied cosmetics, not even candlelig’ 
or moonlight, can conceal the fact th 
you are “getting on.” (The plastic si 
geon can perform small miracles ¢ 
drooping eyelids, wattled cheeks ar 
chins, but the results are temporar 
the reprieve is never followed by a pa 
don from the Governor of All Life.) 


Instant aging 

But just as the clothes you wear w 
conceal or accentuate your figure’s b 
points, so will what you put on yo! 
face make it look younger and pretti 
or older and plainer. I am talking abo’ 
emotions, not cosmetics. 

You can prove to yourself the insta 
aging effect that certain negative em 
tions have on your face by acting the’ 
out in front of your mirror. Look s 
len, petulant, suspicious, cruel. The: 
emotions, even when feigned, instant 
furrow the brows, narrow the eyes, ar’ 
create hard lines and prunish wrinkk 
around the mouth. Make facial expre 
sions of bitterness, anger, and _ hat} 
Watch them twist and deform your fe 
tures almost beyond recognition. Loc 
cynical, critical, anxious, or fearfv 
and you look years older. Have a goc 
whack at looking “bored stiff,” and nov 
how whatever vivacity or charm yot 
features possess suddenly evaporate 
You probably will not be able to bur 
into angry or self-pitying tears in froi 
of your mirror. That’s too bad, becaus) 
crying plays the worst havoc of all wil) 
a woman’s face and form. (If you can) 
manage to cry, try whining and con 
plaining.) It is well known that a ma 
can’t bear to see the woman he love 
cry. This is probably less because } 
can’t bear for her to be unhappy tha 
because swollen eyelids, a red and leal 
ing nose, mottled cheeks, a droopin 
mouth, bent head, and sagging shou! 
ders make her look so old and ugly. | 

Now try this final experiment i 
front of your mirror. Set your face i 
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FIRE LOG 
By Lenore Eversole Fisher 





Deep in my hearth, burns summer's 
Cool and sweet green shade; 

Here are consumed the last soft whis pei 
Of my oaken glade; 

Please, no resentful smouldering, 
Burn brilliantly, my tree, 

And crackle just to bring your leafy 
Laughter back to me. 
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of these negative, aging emotions, 
try to apply makeup. You will find 
it is extraordinarily difficult to do 
nd, what’s worse, makeup does not 
> you look the least bit prettier. 
netics help the face that helps 
ic 
ing is a biological process. But the 
at which we age is a psychosomatic 
ass. The effects of the mind and the 
‘ions upon the body, and vice versa, 
ircular. We feel old, we act old. We 
ld, we look old. And then round 
round—we feel older, we act older. 
Maintaining a youthful attitude 
rd life can help us to delay for a 
time many of the biological pro- 
15 of deterioration. 
hat are the mental, emotional, and 
tual attitudes that we commonly 
sjate with youth? We tend to think 
youth is gay and full of laughter. 
th, we say, is curious, interested, 
‘open-minded toward people and 
es, ideas and things. Youth wants 
» where the action is, and it wants 
of the action. Youth is involved, 
mitted, dedicated. It spends and 
es itself freely. Youth is willing to 
great risks for what it desires or 
wes in. Youth is creative. But 
e all, youth lives in the present. 
is youth’s real wisdom. Nothing 
be accomplished yesterday, which 


one, or tomorrow, which never 
45, (When tomorrow comes, it is 
y.) We can act only in the “now” 


1ent. Carpe diem—seize the day. 


The Real You 
ne Real You, the ever-changing 
is the person who is feeling, think- 
and doing now. Bring the past into 
eternal present only to guide your 












ns, or when, in some dark moment, 
need to be cheered by happy mem- 
;. Bring the thought of the future 
your mind only when it spurs you 
ction now. (This is the difference 
een planning and day-dreaming.) 
here are young people—even chil- 
—who are habitually morose, un- 
xinative, selfish, cowardly, pessi- 
ic, or cynical. We find such youths 
tractive; we pity and shun them. 
have also known people 
se attitudes toward life are views 
end to associate with chronological 
h. We find such men and women 
ensely attractive. We call them 
ing at heart.” We say that they 
\ “refused to grow old.” And if 
he people happen to be creative as 
as spry, cheerful, and alert, we 
ire them enormously. 
gpatha Christie wrote her 80th best 
yr at age 80. (She has since written 
4more.) Grandma Moses, who be- 
to paint late in life, was famous at 
ind remained prolific until the age 
0. “I ain’t done bad.” she said, “for 
bld lady.” Israel’s Golda Meir, 74, 
i India’s Indira Gandhi, 
uiding the destinies of their crisis- 


older 


55, are firm- 


4 nations. Senator Margaret Chase 
ith, 75, was until the recent election 
j of America’s hardest working and 
it respected legislators. And, at 82, 
te Kennedy’s unquenchably coura- 
4s spirit keeps her active and happi- 
"bsorbed in many fruitful activities. 
jologists, psychologists, and geron- 
igists have long been aware of the 
terious psychosomatic effect that 
‘individual’s attitudes toward age 
i have on her body. Now there is a 
© awareness that social attitudes, 
®clally family attitudes, can also 
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affect a person’s aging process: Re- 
member what an awful time Mom had 
when she went through menopause? It 
meant, she said, that she was now an 
old woman. After that, she “let herself 
go.”” Come to think of it, that’s when 
she began to gain weight. Strange, too, 
how Dad so suddenly became old and 
drawn (and cranky and depressed) af- 
ter his retirement. Retirement based 
on age often produces the same syn- 
drome in men that menopause pro- 
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It marks the hour 
when society has decreed that they are 
“old and useless.” 

In fighting the battle for psychologi- 
cal youth, you must fight within your- 
self and outside yourself, against others 
and for others. You must treat those 
who are “growing old” the way you 
would wish to be treated at their age. 

This does not mean you should say 
things like, ‘““You are looking younger 
every day,” or “You haven’t aged a bit 


duces in women. 


since I saw you ten years ago.” Such 
fatuous remarks will only remind peo- 


ple that you are really thinking the op- 





posite. Treating old people in a way 
that makes them feel younge1 means 
encouraging them to be active, mental- 
ly and physically. It means doing 
things not only for ther but with 
them. 
You can grow old, an yu can h 

others to grow old, without anyone 
noticing—or minding. END 
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The beauty of 18th century styles that adds so much 
to English homes, can now do the same for yours. 


The people of England have always loved and cherished 
their homes. From generation to generation, they have 
passed on carefully accumulated and cared for furniture and 
decorative objects. And the period most cherished is the 
romantic late 18th and early 19th centuries. 

Windsor Park, the newest coordinate from Cannon 
Royal Family International Fashions, is an adaptation of the 
lovely fabric of this period. Still used in England today. 

Now you can enjoy it in thick towels, no-iron cotton and 
polyester percale sheets, and bedspreads. 

Windsor Park. Inspired by the people who coined the 
phrase “a man’s home is his castle” 
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ONE OF THE WORLD’S MOST 

FASCINATING WOMEN OFFERS EVOCATIVE 
IMPRESSIONS OF HER HAPPY CHILDHOOD— 
r WITH PERSONAL PHOTOGRAPHS 
_NEVER BEFORE PUBLISHED OF HERSELF 
AND HER SISTER JACKIE. FROM A 
FORTHCOMING BOOK., 
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Epitor’s Note: Lee Radziwill is the younger of two sisters who were the adored and adoring 
daughters of John Vernou Bouvier III and Mrs. Hugh D. Auchincloss. Lee, whose destiny 
would encompass many careers and the title of Princess, and Jacqueline, who would one day 
be First Lady, grew up in the 1930's. The early part of their childhood was spent together 
at East Hampton, N.Y., where the sea, family activities, and sisterly affection combined to 
create an ambience of enchantment and charm. In this exclusive LapiEs’ HOME JOURNAL 
preview of her childhood reminiscences, Lee Radziwill writes of those precious days. 









“You Can’t Go Home Again’’—but no one can take your memories and feelings away 
from you. 

Everything was so simple then. Complication, confusion, wounds, suffering hadn’t en- 
tered our lives. That’s why I like to recall those days, because of the carefreeness I once 
knew. I still feel total freedom here—in tune with the ocean and this part of the world, 
which is rapidly changing. Every wave is the same; every wave is different. It’s a kind of 
infinity. 

‘To every thing there is a season and a time to every purpose under the heaven.’ Those 
years were ‘‘a time to laugh”’ 

As one grows older, time passes faster. But then my only concern was would tomorrow 
be a red-flag day or a blue-flag day. Red was the most (text continued on page 68 ) 


























Copyright © 1972 by Lee Bouvier Radziwill TURN THE PAGE FOR PICTURES FROM LEE RADZIWILL’S PRIVATE ALBUM. 
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) Lee Redziwill 


Me dh admit I can’t remember this photograph (right), 
but I like the beige lace I’m lying on, and my sister looks 
content that [ arrived in the world. 


I love this photograph (below) of my father and mother 
(far right) arriving at the tennis matches in East Hampton. 
It seems to me he wore a gabardine suit every day of every 
summer. His boutonniere is missing, which is unusual. 
The boutonniere represents the Society of the Cincinnati, 
which is composed of descendants of officers who served in 
the American Revolution. The first Bouvier came to 
America to serve in the Revolutionary War with the 
French general Rochambeau. I thought my mother always 
looked lovely. She still does. 






Wr won a “Costume Class” dressed as farmers (below). 
The competition couldn’t have been much since the idea 
doesn’t seem particularly original, but you see Jackie hold- 
ing the silver cup. I think I must have remained front- 
toothless longer than any child in history! 


Tris is possibly my favorite picture (left). I know exactly 
how I feel! Will this monumental wave overcome me com- 
pletely—or might I survive? I look forward to it with trepi- 
dation. Difficult for a stone to move quickly in any case! 


y is the dreadful ‘‘Dancestep;’ the pony that almost 
did me in (right). As usual I looked pretty pleased, but I 
can see that Jackie is a bit disgusted with my attitude and 
has probably realized by now that I will definitely not bea 
success in the horse world. 
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hening oe ing had arrived and we were out in our matching “musical dresses.’ I remember they were 
Maplers green linen—and I loved the rickrack. I’m sure I didn’t enjoy wearing the gloves. We always 


; Ce hdziwill had a dog. In fact, I think we went through every breed. By now I had finally learned to tie my 
J 


shoelaces by myself, but Hans is covering them, looking longingly to be let off his leash. 
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Jentral Park was a large part of our winter lives, It was obviously at its best for us when it snowed and we could rocket down 
hat I thought were very steep slopes. Snow was the only good thing about winter. I remember how much J hated wearing those 


oppy ‘leggings’ —and how I looked forward toa longer length of leg! I think my hat could have been more becoming, but it 
as obviously chosen for its suitability to my age. However, I look quite pleased. 








BY BABS H. DEAL 
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her mind like a mouse in a maze, like her crystal 

mouse, come real in a world of unreality. She 

was alone in a dark tower, and of all the unknown terrors 


that confronted her, the most fearful was her 
anguished journey to the past. 
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PART I 


ara had never thought she 
would outlive Howard. She 
had never considered such a 
thing could happen. But it 
had. 

“It's such a pity young 
Howie couldn't get here,” 
Betty Jane, her sister-in-law, 
said. “‘I'll never understand 
why he had to go so far away to live. Or why 
you and Howard ever came down here, for 
that matter.” 

“Now, now. None of that,’’ Jack said. He 
was Howard's brother. 

“Or why you wouldn't bring him home,” 
Betty Jane went on. ‘‘Nobody should be buried 
in Florida. It doesn't seem right.” 

“It is something we decided,” Sara said. 

“Then you are going to stay?’’ Betty Jane 
said. 

“Of course I'm going to stay,"’ Sara said im- 
patiently. ‘We bought the apartment. There is 
nothing at... home. We sold it all.” 

“You could get an apartment there,’’ Betty 
Jane said stubbornly. 

“I don’t want an apartment there,’’ Sara 
said. 

Betty Jane subsided, leaving Sara to her 
headache. She wondered why she always had 
a headache after the worst was over. It never 
came in time to incapacitate her for the terrible 
things she wanted to avoid doing. 

When she had seen Howard lying there on 
the carpet and cried out to him, she had 
realized he wouldn't answer her. Not about 
anything ever again. She had stood looking 
at him for what seemed a long time. Then she 
had gone out and found the caretaker. “My 
husband,”’ she'd said. “‘I think he’s had a heart 
attack.” 

Then there had been the doctor and the 
ambulance and the phone calls to Howie in 
New Zealand and Jack in Minnesota, and the 
lawyer, and the bank. And the funeral home. 
She had done everything the way Howard had 
told her it would have to be done if the time 
ever came. She hadn't had to think at all. 
Then suddenly it had been late in the after- 
noon and Jack and Betty Jane's plane not due 
to arrive until that night. The little apartment 
house where she, and Howard were staying 
until they could get completely moved into 
the new condominium was empty. She had 
stood in the center of the room and looked 
around her. ‘But what do! do now, Howard?” 
she had said softly out loud. ‘“What is it | do 
now?” 

It was only today, after the funeral, when 
Jack and Betty Jane were there, filling the 
small apartment with their voices and grief, 
that it occurred to her that now she could 
drink all the coffee she wanted. 

“I'd like some coffee,”’ Sara said. 

“It really isn’t good for you, is it?’’ Betty 
Jane said. 

“No. Not according to Howard and the 
doctor.” 

Betty Jane looked at her. “I really don't 
know who's going to look after you now,” 
she said. 

Sara looked back at her. ‘““God>"’ she said. 

That shut Betty Jane up. 

This was the cottage in which she and 
Howard had spent the winters for more years 
than she could remember. It was a pleasant 
enough arrangement for a two-month stay, 
but it was obviously a place for transients. 
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Now, with so many of their personal things al- 
ready moved into the new condominium, it 
had been something just this side of a motel 
room. 

“I think I'll stay in the new apartment to- 
night," Sara said. ““You did say you had to 
catch the plane back today, didn’t you? | 
don't want to stay here alone. It would be 
better in the new place.” 

“We were still hoping you'd change your 
mind and come on back to Minneapolis with 
us,’’ Betty Jane said. “‘Just for a week or so.” 

Sara shook her head. “‘I've got to get used 
to being alone.” 

“But is the new apartment in any shape to 
stay in?” 

“Oh, yes. The basic furniture’s there. No 
curtains, but that hardly matters that many 
floors up, does it?” 

“I guess not,’’ Betty Jane said doubtfully. 

“It’s so strange,’ Sara said. “You'd think 
this happened because of all the strain of 
moving. But, of course, it didn’t. Howard in- 
sisted we hire someone to do every bit of it. 
Because of my heart.” 

Her in-laws looked at her uneasily. 

“He was just sitting there,” Sara said. 
“Having a drink and looking at the TV guide.” 

“Don't think about it,” Jack said. ‘“‘It 
doesn’t help.” 

“| really feel as though you shouldn't have 
tried to make the trip,’ Sara said. “It’s going 
to be miserable flying half the night.” 

“Don't be ridiculous, Sara,’ Betty Jane 
said. “| just wish you'd come back with us. 
I'd stay here with you, but | have to teach.” 

“I know,” Sara said. “I told you I'll be all 
right.” 

“| wish you'd stay here though,”’ Betty Jane 
said. ““You don’t even have your TV in over 
there.” 

Sara felt sorry for her in-laws. They'd never 
been close, either to her or Howard, and she 
knew they'd be relieved to get on that flight 
to the Midwest tonight. She wondered sud- 
denly if they'd been expecting to get anything 
in the will. But surely they knew Howard bet- 
ter than that. 


It was 35 minutes past 2 a.m.—the really bad time—when she heard the strange tinkling sound 





“Is there anything of Howard's you'd like 
to have, Jack?”’ she said. “Besides the watch 
and studs. He wanted you to have those.” 

“Oh, no, no, Sara,’ Jack said. “I didn’t ex- 
pect even that.” 

It occurred to her that Jack was really a nice 
man. She just didn’t know him very well. She 
didn’t, at the moment, seem to know anybody 
very well. The thought startled her. Of course 
I do, she told herself. But she really didn’t 
know who there was. Her family were all long 
since dead. These two people sitting here were 
what was left of Howard’s. Her son and his 
wife were half a world away in a ridiculous 
land she didn’t even want to visit. There had 
been Moira, but she was dead too. 

“The building people at the condominium 
take care of everything. I’m very lucky | have 
a place like that to go to,”” Sara said. 

She knew she was. Howard had bought the 
condominium before the first stake had been 
driven into the ground. It was all a part of his 
plan for making things work in their declining 
years. During the previous year they had 
watched the building going up on the outlying 
key. Howard's final retirement had given them 
more time than they'd ever had together, but 
it had been filled with the move, with the 
necessary business transactions: selling the 
Minneapolis house, transferring funds, shop- 
ping for the things they'd need for the new 
place, selling the old things there wouldn't be 
any room for in the new one. 

Howard had been very good about what 
he'd let her keep—the few really good pieces 
of furniture and all her crystal collection. She 
had started the collection years ago when 
Howard was away on the West Coast, and it 
had never failed to give her pleasure. At first 
the objects had been small, but later, when 
there had been more money, Howard had 
given her some really good Steuben. There was 
a lot of it now, and she had been happy to see 
that the new apartment had a wall of built-in 
bookcases that would house it. The crystal was 
already over there, still packed in excelsior, 
waiting to be placed on the new white shelves. 
Maybe tonight (continued on page I11) 








by Babs H.Deal. Published by Doubleday & Company, Inc. Illustrations by Daniel Schwartz. 
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When Doris Day’s 
husband died suddenly, 
almost five years ago, 
she could find neither his will 
nor the financial records 
she needed badly. Then, to 
her consternation, Doris 
learned that she was $450,000 
in debt. Here she explains 
why this happened to her— 
and how prudent wives 
can avoid falling into the same 
trap. By Ronnie Cowan 






















{/ 
Montracts, investments, wills, deeds, 
U oney, lawyers—motion-picture and TV 
tar Doris Day never concerned herself 
ith such bothersome business details. 
er husband of 17 years, Martin Mel- 
her, took care of them. Besides, thought 
Yoris, all those financial and legal goings- 
mn were for men only. It wasn’t a wom- 
n’s place to butt in;'to ask questions, to 
make a nuisance of herself. So even 
hen she did have a question or sugges- 
ion, she kept quiet about it. 
_ Then, on April 19, 1968, Marty Mel- 
ther suddenly died. Even before Doris 
ad a chance to recover from the shock 
x his death, she was forced to take a 
ard look at her own financial affairs. 
That she found appalled her. She 
dn’t find Marty’s will, his business 
espondence, any deeds—and, most 
ling of all, the Internal Revenue 
ice notified her that she owed almost 
alf-a-million dollars in back taxes. 
What had happened? Where was her 
oney and why was she so deep in debt? 
is did not have the answers, and nei- 
r did her grown son Terry Melcher. 
s taken them most of the intervening 
to straighten out her financial mess. 
















pd position on tra- 
d extending arms. 





happen to any wife—and often does. Al- 
though she rarely gives interviews, Doris 
agreed to talk to JOURNAL readers about 
her most costly mistake as a wife. Per- 
haps by talking about her own experi- 
ences, she feels that she may keep other 
wives from making the same mistakes. 

Doris’ U-shaped white ranch house is 
surrounded by colorful flowers, fruit 
trees, and a black wrought iron fence. 

I rang the doorbell. It was answered 
by Doris and a herd of excited dogs: 
Daisy, a collie; Rudy, a dachshund; 
Muffy, a brown poodle; and Tigre and 
Bambi—breeds unknown. Laughing, 
Doris calmed the dogs and said, “Hi, 
come on in. Before we sit down, would 
you like a tour of the house?”’ 

We began in the kitchen, which work- 
men were busily remodeling. 

“Hi, Pat! Hi, Kenny,” she called to the 
carpenters. ‘““How’s it going?” 

“We're getting there, Doris,’”’ Pat re- 
plied. ‘Is this where you want the door?” 

“Perfect,” she smiled. “Keep up the 
good work, fellas!”’ 

The entire dialogue sounded like a 
cue for a musical number. 

As we moved on to the other rooms, 
Doris said, ‘““Pat and Kenny are marvel- 


ous. I have coffee with them each morn- 
ing in the garage. The kitchen is in 
such a state that Nana (Doris’ mother) 
has rigged up a temporary kitchen in a 
back room; you know, hot plate, water 
cooler, some dishes.” (Her son Terry, 
Nana, and a housekeeper live with 
Doris.) 

The tour ended in the living room, 
where Doris curled up in an easy chair. 
For the first time since she had answered 
the doorbell, I had a chance to look at 
her in repose. She wore her blonde, sun- 
streaked hair in a ponytail. Her outfit 
matched the colors of the interior of the 
house: yellow shirt, orange Bermuda 
shorts, and white knee socks. The figure: 
taller and slimmer than one would 
imagine. The face: no makeup, freckled, 
almost unlined. Prettier than one would 
imagine. 

Doris Day looked and sounded like 
her usual cheery self. Yet I’d been told 
she'd changed. That Marty’s death and 
the ensuing problems had turned her 
into a new Doris Day. 

“If you mean have I changed as a 
person, the answer is no,” she said 
“But I do feel that I have matured— 
and because (continued on page 127) 
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On The Apparatus, another Pilates device, Allegra does the 

“semi-circle,” an exercise for the entire body: Allegra be- 

af gins on her back . > 

Allegra Kent, a principal ballerina with the famous New York City Ballet, has been danc and pushes up 


ing since age 9. At 35, she is a cool, lissome beauty. Staying in shape for Allegra means from her thighs. 
regular visits to the gym at Henri Bendel’s. The small, mirrored studio is run by Kathy Her feet push 


Grant. a dancer and a disciple of German gymnast Joe Pilates. The Pilates system in- against a spring 


cludes exercises to develop body control and strength on specially devised exercise devices bar. Then, with 


Above: On The Barrel, a soft plastic device, Allegra lies on her back, holding rungs and _ pelvis lifted, she 


slowly raising legs. Next, the reverse position done lying on the stomach. Both exercises are lowers herself to 


designed to strengthen and stretch the lower spine as we ll as the stomach and neck muscles the horizontal 
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Model Naomi Sims stays 

fit with regular visits to 

“Body Works,’ a studio 

supervised by dance teach- 

er Frank Wagner. The 

exercises, called Tsola- 

tions, are based on dance 

techniques and are de 

signed to focus on, artic : 

ae i ge eee Naomi, shown here working on her stomach With head lifted, Naomi contracts her chest, 
; muscles, starts the Controlled Basic Sit-Up. shoulder, and arm muscles, slowly raises arms. 


ig 
¥ 


In a continuing movement Naomi sits up, curves Returning to an upright position she clasps With arms outstretched and hands still clasped 
forward, and holds her ankles for eight counts. hands and locks elbows, keeping legs straight. she uncurls her body, slowly returns to floor. 
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pas es . 
Ann lowers herself from 


peze bar, 


Ann Cullen spends two hours a 
week swinging from trapezes 
and rings. She’s a shapely 42- 
year-old ex-model who works 
out at The Gym run by Gary 


Novickij. Gary's theory is that titt 
vigorous exercise is the best The reverse of above 
route to physical fitness. excellent for 
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With the Experts 


TIPS FROM NEW YORK’S 
TOP EXERCISE STUDIOS 


esate ee he eee 
New Year’s Resolution, and you're still 
making promises to yourself, it may be 
time to take matters out of your own 
hands and put them inte someone else’s 

. .. Someone like an exercise expert. 
Enroll in a class. Work out at a gym or 
join an exercise studio. Doing sit-ups on 
the bedroom floor may work for a lucky 
and highly motivated minority, but the 
rest of us mortals can use a little outside 
discipline. In New York, and other 
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seated position on tra- 
and extending arms. 


arching her back 


exercise done face up. Both 
and strengthening back. 


Photographs by Jerry Abramowitz 


Gym clients get some of their most strenuous workouts on the rings. 
In the photograph at the left, Ann begins with an inverted hang. She is 
suspended by her hands with her knees bent, a position that is excel- 
lent for improving posture, balance, and circulation. Center: Another 
hanging exercise, this time from the arms with body doubled over 
in a partial summersault. Right: With toes hugging the ropes, Ann 
swings from the rings, stretching full-length, in a relaxing motion. 
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‘responses. They have all become 
exercise addicts. They look and feel f 5 
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WOR, ia a . —— “was Sister Margaret Brennan, 
<= FP president of the U.S. Leadership 


























IS THE POPE 
UNFAIR TO WOMEN? 





SHOULD F 
RESIGN? 


On September 24, 1972, Pope 

Paul VI issued an encyclical that 
sustained the “yenerable tradition” 
denying Roman Catholic women 
the right to be ordained 

priests. Controversy immediately 
arose. Many Catholics, especially 
women, were sharply critical. One 
of the most outspoken critics 





Conference of Women 
Religious, who called the papal decre 
“narrow” and biased solely toward 
_ men. Other Catholics defended 
-. the Pope’s statement, insisting that if 
had been misconstrued. 
In the midst of the furor the 
/ Journav assigned Catholic writer 
John O'Connor to conduct a 
national survey of prominent 
U.S. Catholics. He asked two 
questions: 1. Do you think the Pope | 
is unfair to women? 2. Should 
the Pope resign now that he is 75— 
the age at which he has suggested 
that other bishops retire? 










Eunice Shriver 


her Hesburgh 


HER THeoporRE Hespurcn, C.S.C., presi- 
t of the University of Notre Dame and 
mer chairman of the President’s Commis- 
a on Civil Rights. 

| 


. No, I don’t think the Pope is being un- 











I'd say the Pope certainly could do 
omuch more for women. He should 
etire now.” , 

—Eunice Kennedy Shriver 


; he’s just reflecting a long tradition in the 
arch that is not going to last forever. This is 
‘iously the last cry of the old regime. But it 
onsistent with this Pope—whom I like very 
ch. He’s made more changes in the structure 
he Church than any pope in 400 years, His 
el has opened things up. He’s not clob- 
ed a single theologian, though some may 
é needed it, and that used to be a papal in- 
wr sport. He needs a long look. As a person 
> great. I’ve talked to him and seen him 
nge his mind 180°, even on sticky stuff. But 
‘Style comes through badly: he comes 
ough as worried. Women, I believe, are the 
aility of the Church: they're holier than 
, better than men, and I think God loves 
n more. They need a new role—and they're 
@ to get it. It's coming. 







































If I were the Pope I'd resign. But that’s 
to him. Seventy-five is a good time to retire, 
few do it in any field. 

R Evizasetu McAuister, Religious Sa- 
eart of Mary. With the Reverend Philip 
n and others, Sister Elizabeth is one of 
Harrisburg Seven”—peace activists who 
tried last spring on esac of conspiring 
raid draft boards, bomb U.S. government 


Tf you knew Pope Paul as I do, you 
ould recognize that he has no un- 
rness in his mind or heart toward 
2.” —Archbishop Byrne 


g tunnels, and kidnap Presidential ad- 
Henry Kissinger. That case ended in a 
ial, but Sister Elizabeth was convicted of 
gling letters into Lewisburg Federal Pen- 
, for which she faces a prison sentence 
to 30 years. 


question is: do you expect moral leader- 
om bishops and popes? That's not why 
chosen; “they're chosen because they 
sidered good administrators. It is un- 
to expect them to be moral leaders, 
the context within which they operate 
vhich they have inherited. People seek 





Carroll O'Connor 








Mayor Gribbs 


Florence Henderson 


moral leadership other than in their bishops. 
I know I don’t seek it from Cardinal Cooke. I 
seek it in a community of persons who search 
the Gospels. And then I attempt to be a doer 
of the word. 


2. Should the Pope retire? So he retires and 
is replaced by someone more like him than 
himself! We had a happy, beautiful accident 
in Pope John XXIII—in him the Holy Spirit 
was “right on.” When the people of God gather 
to select the pope as a moral leader, then the 
question has some meaning. But with the bish- 
ops gathering to elect a pope for whatever rea- 
son they have, well, it just doesn’t matter. Not 
to the people I talk to. Maybe I talk to the 
wrong people. But young couples who have to 
face a decision on birth control don’t listen to 


“Asking if the Pope is unfair to 
women is like asking if the KKK is 


unfair to blacks.” 
—Professor Mary Daly 





the Pope. Nor do young people who are faced 
with how they should be toward one another. 
They turn elsewhere. I have nothing against 
Pope Paul. But the Holy Spirit is alive and 
well. And we don’t have to be hung up on the 
institution and the structure. 


Georce CarpinaL Fianirr, Archbishop of 
Winnipeg, Canada, and former president of 
the Canadian Catholic Conference. 


1. I think the question should not be asked. 
The Pope’s encyclical had to do with the re- 
form of minor orders after six years of research. 
It only treated women obliquely. It permitted 
laymen a minimum part. The role of women 
in the Church is a whole new question—they 
are starting to emerge in the world and in the 
Church. They can, under certain circum- 
stances, still distribute Holy Communion, and 
still read the lesson at Mass. But permanent 
installation has not been granted—yet. The 
Holy Father is thinking about all of this, I 
am sure. 


2. No comment. 


Eunice KENNEDY SuRIVER, Wife of 1972 vice- 
presidential candidate Sargent Shriver. 


1. I don’t know if I’d say the Pope was un- 
fair, but certainly he could do much more for 
women. Were Christ here today He’d be in 
the front of the women’s rights movement— 
He'd be pushing. I believe Mary, His mother, 
was an aggressive woman. I’m thinking of the 
miracle at Cana and of her appearances to poor 
children at Guadeloupe, Fatima, and Lourdes, 
when, on behalf of all mankind, she begged 





Archbishop Byrne 









“2 


Irene Dunne Cardinal Flahift 


them to pray for peace. I think the Church 
ought to be much more representative of all 
people, including women. Women should be 


“Christ didn’t retire until he was 
crucified. If the Pope is Christ’s 
vicar, then he should continue in his 


office until he is called to do other- 
wise by Christ.’”—Danny Thomas 





represented at the highest levels in the Church 
—women from all countries. 


2. Yes, I think by 75 you are replaceable. I 
think of the great work done by men past 70, 
such as Pope John, Adenauer, and De Gaulle, 
but then I think, too, of the terribly great bur- 
den of the office. It takes the creativity and 
dynamism of younger men, their energy to 
travel and to make contacts, to bear up under 
the load. My own brother’s presidency of three 
years was terribly burdensome. How much 
more for those up in years to hold high office! 
The Pope should retire now. 


MarGAarRET MEALEY, executive director, Na- 
tional Conference of the Catholic Laity, 
Washington, D. C. 


1. Unfair to women? No. At the recent audi- 
ence of the Pontifical Commission of the Coun- 
cil of the Laity [in the Vatican], Pope Paul told 
us that one of our major focuses was the par- 
ticipation of women in the life of the world 
and the life of the Church. This shows me that 
he is interested in the study and research of the 
Council, and in its recommendations on how 
women may become more effective in the 
Church. He is open to their aspirations in the 
Church. 


2. Retire? This is a personal decision for 
him. It’s not for me to say. If a person feels he 
is not finished with his work, is still compe- 
tent, capable, has the physical ability—and the 
option to stay on—then he should have the 
right to exercise that option. It is really up to 
the Pope personally. 


“The statement ...only confirms that 
the Church is a sexist institution. It’s 
spiritual suicide for women to re- 
main in the Church.” 

—Linda Barufaldi 






CARROLL O’Connor, actor (“Archie Bunker” 
on TV’s All in the Family). 


1. Is the Pope unfair to women regarding 
the priesthood? I suppose only Catholic wom- 
en can answer that meaningfully. Do non- 
Catholic women really (continued on page 129) 
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Cherry Cream Pie. Whip this up 1n 
no time at all from a frozen pie 


shell and a no-cook custard filling 


"> @ 


Butterscotch-Apple Pie. The graham 
cracker crumb crust 1s filled with but 


terscotch pudding and applesauce 


Grasshopper Pie. The chocolate pie 


shell and peppermint-flavored custard 


filling are both made from scratch 


eam Pie. Layers of 
sponge cake are _ split, 
then layered with cream pie filling. 





































THE 
CREAM 
PIE 
QUESTION 


There are cream pies—and 
then there are cream pies. 
The Boston Cream Pie, for 
instance, is not a pie at all 
but a custard-filled layer 
cake. To add to the seman- 
tic confusion, the true cream 
pie is just as apt to be re- 
ferred to as custard pie. But 
the one thing all these lush 
caloric confections have in 
common is a creamy filling 
that makes them impossible 
to resist. We’ve whipped up 
four of our favorite cream 
pies, including a cherry, 
butterscotch-apple, and a 
peppermint-flavored grass- 
hopper pie. Some are made 
from scratch, others from 
ready prepared ingredients. 
Choose according to your 
inclinations and available 
time. Recipes on page 104. 
By Margaret Happel, Food 
Editor. 


Photographs by Arthur Beck 








City Chicken 
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Chicken Pie 
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"THE FANNIE FARMER 
COOKBOOK 


At a time when our national 
the blink of an e 
it is reassuring to; 
The Fannie Farmer Co: 
households for more th: 
century, has not only survive 
flourishing. It has just appeared in a 
eleventh edition (Little, Brown, $7.95). S 
a collection of the down-to-earth reci 
__ Farmer compiled as director of the famous Boston 
~ Cooking School, the book also reflects recent changes 
in American eating habits and tastes. Next to Fannie’s 
pchicken stock recipe, for instance, is a newer one for 
micreek lemon soup. But despite these welcome con- 
& cessions to the times, the book remains the same 
aonsense guide that has made it a bible for over 
weenerations of cooks. Below, an oven full of 
Fannie’s goodies. Recipes on page 100 


JOURNAL COOKB 


Photograph by Charles Gold 
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JANUARY 


1. January, sign of Capricorn—tenac- 
ity and perseverance. For these 
birthday children and the New Year, 
bake Perseverance Pie. Fill a 9-inch 
unbaked pie shell with mincemeat 
blended with 14 cup Scotch. Bake 30 
minutes and serve with Scotch-spiked 
hard sauce too! 

Beef Soup with Seasoned Croutons 
Roast Chicken with Herb Gravy 
Green Beans {_| Roast Potatoes 

Perseverance Pie {_| Scotch Hard Sauce 


2. A custard-like dessert, Natillas, is 
served in most Latin countries at this 
holiday time. The modern shortcut 
. ., just cover an unopened can of 
sweetened condensed milk with wa- 
ter. Simmer, making sure the water 
does not boil away. For a dark cara- 
melized custard, simmer 3 (yes, 
three) hours. Cool and open. 
Margaritas |_| Green Olives 
Roast Pork Loin [_} Tomato Chili Sauce 
Red-Green Pepper Sauté |_| Noodles 
Natillas [_| Almond Cookies 


3. Egg whites left over? Place each in 
an ice cube compartment. Freeze. 
Then remove, bag, and label. Thaw in 
refrigerator when needed. Fresh as 
fresh—even for meringues. 

Corn and Clam Chowder (can) 
Baked Ham [_| Spinach Soufflé 
Braised Onions [_| Scalloped Potatoes 
Meringue Shells with Ice Cream 


4. Latest way with broccoli (now in 
season): not cooked, but tiny fresh 
sprigs in vinaigrette dressing as a 
winter salad. Thrifty note... save the 
stems, slice, and cook as a separate 
vegetable on another day. 

Minestrone with Chopped Parsley 

Lasagne with Eggplant 
Broccoli Sprig Salad Vinaigrette 
Ricotto-Chocolate Parfait 


5. Twelfth Night. The time to ‘‘un- 
decorate"’ the holiday tree, and some 
folk say to even burn it to drive out 
the spirit of winter. So have a new 
twist on an old theme—‘‘an untrim 
the tree party.”’ 
Crabmeat Quiche 
Blanquette of Poultry [_] Almond Rice 
Stuffed Mushrooms 
Butiered Celery 
Lemon Snow Pudding [_] Vanilla Wafers 


6. Feast of the Epiphany—significant 
in the Greek Church, for it is said the 
Magi arrived with their gifts of gold 
and rare spices to honor the Christ 
child. 

Olive, Watercress, Cauliflower Salad 
Broiled Lamp Chops [_] Spasizle 
Asparagus (frozen) [_] Carrots 
Spice Cake with Honey Filling 


7. A leftist movement in the culinary 
world? Yes! Left-handed people have 
a hard time cooking. Potato peelers, 
corkscrews, even scissors are just not 
designed for them. But now the 
Aristera Organization in Westport, 
Conn. have the matter in hand... 
so to speak . . . with specially de- 
signed kitchen tools. 

Cream of Celery Soup with Chives 
Doubleburgers [_] Blue Cheese Sauce 
French Fries (_| Tiny Peas 

Fruit-Layered Gelatin Dessert 


| 8. The individual snack puddings are 


lunchbox. And there’s variety enough 
| to keep any hungry man from getting 
bored. 
Flask of Tomato Soup 
Tuna Salad on Whole Wheat Bread 
Snack Pudding () Milk 


9. Soul of soul food is pork. Now a 


vides for more protein and much less 
fat. So. . . more nutrition, less fat 
and less calories! 

Endive-Cheese Salad |_| Lemon Dressing 
Skillet Pork Chops [_] Red Wine Gravy 
Mashed Squash [_} Sliced Beans 
Peach-Pear Compote [_| Brownies 


10. Mushrooms have sometimes 
been known as ‘‘the poor man’s 
meat.'’ Add a package of the new 
Farm Rich flash-frozen mushrooms to 
a skillet of buttery-fried onions, and 
there's a fragrance that almost re- 
sembles that of good red meat. 
Green Pea Soup [_) Walnut Garnish 
Cream Chipped Beet on Baked Potatoes 
Skillet-Fried Mushrooms with Onions 
Oren Face Apple Pie (can) 


11. Consider the parsnip. So neglect- 
ed but so sweet in flavor—especially 
after the first frosts. Cook them same 
way as carrots. Then mash, beating 
in butter, salt, pepper, and most im- 
portant, nutmeg. 
Baked Stuffed Clams 
Pot Roast with Nut-Raisin Stuffing 
Mashed Parsnips {_} Zucchini (frozen) 
Three-Flavored Sherbet 


12. Shades of the Thirties . . . hot 
chocolate for all special ‘occasions. 
Still bliss when the latest mix (from 
Swiss Miss) contains mini marshmal- 
lows that float and melt on top. 
Onion Soup (can) 
Hot Dogs Wrapped in Bacon 
Coconut Layer Cake (frozen) 
Cocoa with Mini Marshmallows 


13. Luscious avocado recipe: Halve 
3 avocados, lengthwise. Remove the 
seed. Mix 2 cups diced cooked shrimp 
with 1 can cream of shrimp soup and 
14 cup sherry. Fill avocados and 
bake at 350° for 15 minutes. 

Hot Avocado and Shrimp 

Turkey Curry (] Rice Ring 

Chutney and Almond Sambals 
Fresh Pineapple Dessert 





14. There’s no doubt that chocolate 
is number one flavor favorite. Betty 
Crocker has a new Snackin’Cake mix. 
| What else should the fiavor be but... 
chocolate chip? 

Orange and Grapefruit Sections 
London Broil [_] Mushroom Gravy 
Parslied Limas (_| Leaf Spinach 
Vanilla Ice Cream (| Snackin’ Cake 





| 15. Pumpkin pie season is almost 
| ever. Hurry to make and bake one. 
Serve with Spoon Mallow . . . a top- 
| ping from Kraft. Add finely chopped 
crystallized ginger. 
Sherried Consommé 
Corned Beef Hash with Eggs 
Danish Vegetables [_] Green Beans 

Pumpkin Pie (_] Spoon Mallow Topping 





an especially welcome addition to any | 


| leaner, meatier special-fed pig pro- | 


16. Brunch is the meal of the week. 
There’s time to prepare, relish, and 
enjoy good food. For starters try Par- 
ty Tyme’s Snow Bird . . . brandied, 
hot, and milky. Complete with cin- 
namon stirrers. 
Brandied Snow Birds 
Herbed Omelet (] Crisp Bacon 

Crescent Rolls (_] Preserves [_] Coffee 


17. How do you approximate creme 
fraiche in America? It’s the p2rennial 
question from returning Francophiles. 
Here’s the answer—blend one-third 
sour cream to two-thirds whipped 
heavy cream. 

Country Paté with Crusty Bread 

Stuffed Lamb Shoulder 
Carrot and Fennel Melange 
Winter Pears with Créme Fraiche 


18. Best winter salad we know of... 
thin slices of oranges and red onion 
on a bed of watercress. Lemon juice 
vinaigreite over all. 

Roast Duck with Olives 
Mushrooms [_] Mashed Squash 
Orange-Onion Salad Vinaigreite 

Banana Soufflé (_) Rum Sauce 


19. Many of this year's crop of cook- 
books are based on American food. 
A scholarly bibliography of the earli- 
est American Cookery Books (1742- 
1869) by Eleanor Lowenstein is a 
must for any serious collector .. . 


| from American Antiquarian Society, 








Worcester, Mass. 
Pepper Pot Soup 
Baked Virginia Ham 
Succotash [_] Cheese-Grit Soufflé 
Pecan Pie with Cream 


20. 
must be said again. It’s budget all the 
way on the weekly shopping expedi- 
tion. The situation is helped by four 
new products from Betty Crocker—all 
to glamorize a can of tuna. 

Hot Buttery Tomato Juice 

Tuna Noodle Dinner 
Peas and Carrots (frozen) 
Lemon Meringue Pie (mix) 


21. Flower of the month according 
to Old Farmers’ Almanac is the clove- 
scented carnation. In German the 
word nelken means both the flower 
and the spice. Use with caution; a 
little goes a long way. 

Herring and Onion in Wine Sauce 
Sauerbraten [_] Ginger-Clove Gravy 
Red Cabbage [_] Potato Dumplings 

Aprle Streusel Pie 


22. Potatoes are a good honest food 
that take some knowing . . . old and 
new, floury and waxy, for roasting, 
baking, and boiling. Start your con- 
noisseurship with an appetizer of hot 
waxy potato slices and hot garlic 
sausage. joss with vinaigrette. 
Potato-Sausage Vinaigrette 
Chicken Cutlets [_| Braised Leeks 
Baked Eggplant [_| Green Salad 
Applesauce Parfait [| Cookies 


23. Hunt’s enters the dinner entree 
market with a line of products de- 
signed to enhance oven-baked chick- 
en. The result is a complete one-dish 
meal. We like Chicken Western. 


It's been said too often. Yet it | 











Fresh Vegetable Relishes 
Skillet Western (pkg.) 
Spinach-Bacon Salad (| Caesar Dressing 
Ambrosia with Coconut 


24. Did you know that the flavor of 
any ‘“‘sweet’’ vegetable such as corn, 
peas, and green beans is really im- 


| proved by adding as much sugar as 
_ salt to the cooking water. 


Crabmeat Cocktail 
Rolled Stuffed Flank Steak 
Sliced Green Beans [| Potato Puffs 
Ice Cream Roll 


25. There is a difference between 
yams and sweet potatoes. Louisiani- 
ans tell us yams are more golden in 
color, more moist, and sweeter. 
Cream of Shrimp Soup 
Barbecued Spare Ribs 
Baked Yams [|] Collard Greens 
Lattice Top Blueberry Pie (can) 


26. Yogurt is filled with vitamins. It’s 
said that yogurt fans live to a ripe 
old age. But these aren’t the only 
reasons Dannon’s new Elberta Peach 
Yogurt is good. The flavor is terrific! 
Chunky Vegetable Soup 
Broiled Fish Steaks [_] Herbed Rice 
Snow Peas, Celery, and Water Chesinuts 
Melon Balls [_) Peach Yogurt Topping 


27. What are pulses and legumes? 
The technical words fer every variety 
of peas and beans, dried and fresh. 
Black Bean Sour with Lemon 
Lamb Kebabs [_| Kasha 
Broiled Onions and Tomatoes 
Compote of Dried Fruits 


28. Tastes in pre-dinner drinks are 
moving increasingly toward the light- 
er, somewhat bitter, European aperi- 
tifs. Julius Wile is importing Picon 
and Suze to join ranks with the prov- 
en Raphael vermouth. 

Aperitifs (| Salted Almonds 
Cheese Soufflé [_} Lobster Sauce 
Buttered Peas [_] Spinach 
Chocolate Cake 


29. Microwave cooking continues to 
gain hold. An accessory considered 
essential by many is a device to 
“brown” steaks, burgers, and such in 
the oven. Look for it in the Lition- 
Atherton models. 
Chicken Consommé 

Minute Steaks (] Hash Browns 

Buttered Corn [_} Cauliflower 

Individual Cherry Tarts (frozen) 


39. Instant dinner for the working 
wife! Bring home a pre-cooked chick- 
en. Slather with equal parts butter 
and bourbon. Heat 20 minutes at 
400°. Wrap in foil first! 

Bouillon on the Rocks 
Bourbon-Buttered Chicken 
Vegetables Parisienne (frozen) 
Banana Sundaes 


31. Winter squash is as hard as a 
rock. Cleave open and then dice in 
l-inch squares with a Chinese chop- 
per. Simmer soft before removing 
skin. Mash with salt, pepper, and 
molasses. 
Cream of Mushroom Soup 
Pan-Fried Liver with Parsley 
Winter Squash [_| Beets 
Soft Swirl Vanilla Pudding (pkg.) 

















Tasty pieces 
of chicken and 
two chicken stocks 
make Campbell's 

Chicken NoodleSoup » 
Mim! Mim! Chickeny! —9” 
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Look for the label with the chicken that says M’m! M'm! 
Chickeny! and discover for yourself how good Chicken 
Noodle Soup can be. Campbell’s gives you tasty pieces 
of chicken and not one but two chicken stocks—one for 
richness, one for flavor. All that and enriched golden 
egg noodles, too! Treat your family to America’s favorite 
Chicken Noodle Soup. Campbell’s. M’m! M’m! Chickeny! 
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4. Hamburger patties. 





1. Meatballs, your favorite recipe. 







2. Packaged hamburger dinner. 


3. Meat loaf, any basic rec 
































Not so so-so. 


1. Meatballs, your favorite recipe. Make 
‘em like you usually do. Then arrange on a 
bed of rice. Top with canned brown gravy. 
Sprinkle with 2 Tb. coarse grated lemon 
peel, 2 Tb. chopped parsley and 1 clove 
garlic, crushed. The lemon parsley 
topping is a knock-out. 


2. Packaged hamburger dinner. Make 
it in your skillet according to dir 

tions, adding % t. grated lemor 

~~ peel and 1% [b. fr h lemon 

x juice. Lemron freshens, 

improves the flavor 


| 3. Meat loaf, any basic recipe. 
Try glazing it: take an 8 oz. 
jar apricot preserves, blend in 
2 Tb. fresh lemon juice. Brush 
on meat loaf while it’s cook- 
ing. 10 minutes before it’s 
done, decorate with lemon 
slices. Brush with glaze. 
Finish baking. 






amburger patties. 
»’s how to give ‘ema 
, fresh taste. To 
hamburger, 
1 t. coarsely 









ste. Shape into 
spectacular patties. 
l or barbecue. 











There are little lemon tricks that help improve fost everything you eat. ee % ni S 4 : 
S-73-22, Box 7888, Van Nuys, California 91409. SY S 


To get more, send a postcard to Sunkist, Dept. 












FANNIE FARMER COOKBOOK 


continued from page 95 


SAUSAGE-STUFFED APPLES 
(pictured) 
Cook together 15 minutes 


1 Ib. sausage meat 
1 clove garlic, crushed 
1 Tb. chopped onion 


Stir with a fork. Core and stuff with the 
sausage 

8 firm baking apples. 

Put in a baking dish and sprinkle with 
Brown sugar. 

On each apple put a strip of 

Bacon. 

Bake at 350° until the apples are soft 


(about 40 minutes). Serves 8. 


CITY CHICKEN 
(pictured) 


1 Ib. lean veal 
1 Ib. lean pork 


Have 


Sprinkle with salt and pepper, dip in 


the meat cut in 14-inch cubes. 


flour to coat evenly. 

Beat an egg just enough to blend 
evenly. Add 2 tablespoons water or oil 
. Put bread or 
cracker crumbs on a piece of wax pa- 


(for attractive browning) 


per, then dip the meat cubes in the egg 
mixture, 
surface, 
piece of wax paper. If convenient, pre- 
pare and chill. 
Coating will be less likely to slip off. 
Alternate ee of veal and pork on 
skewers, 4 or 5 cubes to each. 
Sauté in butter, bacon fat, 
shortening until well browned, Add 14 
cup water to the pan, cover closely, and 


carefully covering the entire 


Roll in crumbs and set on a 


4 hour before frying, 


or other 


cook until tender. Serves 6. 


CHICKEN PIE 

(pictured) 

Follow the recipe for Chicken Fricassee 
(below) without browning the chicken. 
Before making the 
skin and bones from the pieces of chick- 
en. Put the chicken in a baking dish not 
more than 3 inches deep. Add cooked 
vegetables, if you like, and pour the 
sauce over the chicken, Cool to room 
temperature but do not chill. 

Roll out Plain Pastry (recipe below). 
Cut a piece to fit the top of the dish, 
make cuts in it to let out the steam as 
the pie bakes, and lay it over the pie. 
Or cover the pie with crisscross strips 
of pastry. Bake extra pastry in rounds 
or diamonds to serve with second help- 
ings or to decorate crust as pictured. 

Bake 10 minutes at 450°. Reduce the 
heat to 350° and bake 15 minutes long- 
er. Serves 6. 


sauce, remove the 


CHICKEN FRICASSEE 


Melt in a deep pan 
14% cup fat 
Add 


5 Ib. stewing chicken, cut for fricassee 
Brown the pieces evenly on all sides, 
adding more fat if necessary. Add 
Boiling water to cover 

14 small onion, sliced 

Few stalks or tops celery 

1 small carrot, sliced 

Bay leaf 

3 peppercorns or 1% tsp. pepper 


Copyright 1896, 1900, 1901, 1902, 1903, 
1904, 1905, 1906, 1912, 1914 by Fannie 
Merritt Farmer. Copyright 1915, 1918, 
1923, 1924, 1928, 1929 by Cora D. Per- 
kins. Copyright 1930, 1931, 1932, 1933, 
1934, 1936, 1940, 1941, 1942, 1943, 1946, 
1951, 1959, 1964, 1965 by Dexter Per- 
kins Corp. from “The Fannie Farmer 
Cookbook” by Fannie Merritt Farmer. 
Eleventh Edition, Revised by Wilma 
Lord Perkins. Reprinted by permission 
of Little, Brown and Company, Inc. 
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Cover and let simmer over low heat. 
After the chicken has cooked 45 min- 
utes,’add 


2 tsp. salt F : 2 
Cover and continue cooking until the 


chicken is tender when tried with a fork 
(another 45 minutes). Remove from the 
heat and let stand until the fat collects 
on the surface. Spoon off the fat and set 
it aside. Remove the chicken and keep 
it warm. 

Melt 


1%, cup chicken fat 
Blend in 


14 cup flour P 
Add slowly, stirring constantly 


2 cups chicken broth or broth and milk or 
cream : 7 aie 

Heat to the boiling point, stirring so 

that it will thicken evenly. Season to 

taste with 

Salt and pepper and a few drops of 
Worcestershire or lemon juice, if liked. 

Pour some of the sauce over the chick- 

en and pass the rest in a bowl. Serves 6. 


PLAIN PASTRY 

Measure accurately until you can judge 
by the “feel.” Work very quickly and 
with a light touch. Beginning cooks can 
be too conscientious about pastry mak- 
ing and blend it so thoroughly that the 
layers of shortening and flour cannot 
separate into tender sheets. 


Sift into a mixing bowl 


2 cups pastry flour or 134 cups all- 
purpose flour 
1 teaspoon salt 


Add 
2/, cup vegetable shortening or lard or 

\/, cup lard and 1, cup butter 
Mix (cut in) with a pastry blender, a 
blending fork, or two knives (one in 
each hand) until the mixture is in even 
bits about the size of peas. 

Put in a cup 

Y/, cup ice water 

Sprinkle it over the flour by tablespoon- 
fuls, stirring it in with a fork until just 
enough has been added so that you can 
pat the dough lightly into a ball (flours 
vary, so you may not need all the wa- 
ter). Handle the dough as little as pos- 
sible and do not knead it. 

Wrap the dough in wax paper or foil 
and chill it. Enough for a 9-inch two- 
crust pie or a one-crust pie and some 
tarts. 


POACHED CHICKEN OR TURKEY BREASTS 
(pictured) 

Bone and skin chicken or turkey 
breasts. Cut chicken breasts in halves; 
turkey breasts, in serving-size pieces. 
Put in a heavy pan and cover with 
chicken broth, homemade or canned. 
Simmer, covered, until tender (14 hour 
or more). Drain, reserving the chicken 
broth and keep warm. 

Using the reserved broth, make 
Mushroom Velouté Sauce (recipe be- 
low). 

Place the chicken on a platter and 
coat with the sauce of your choice. For 
an attractive touch, use a heatproof 
platter and brown the chicken lightly 
under the broiler. 

Garnish with bits of pimiento, truffle, 
or with a light sprinkling of paprika or 
chopped parsley. Arrange around the 
platter small browned potatoes and a 
colorful vegetable, such as peas, or 
whole carrots, or whole green beans. 
Pass extra sauce to spoon over the 
chicken. Serves 6. 


VELOUTE SAUCE 


Many famous sauces are actually Ve- 
louté Sauce with special seasoning add- 
ed. Strong chicken broth makes all the 
difference. 


a oe | tg See 


Melt 


2 Tb. butter 
Add 


3 Tb. flour 

14 tsp. salt 

Few grains pepper 

Blend well. Add slowly, stirring con- 


stantly 


1 cup reserved chicken broth 
Bring to the boiling point and boil 2 


minutes. Add 


14 cup cream 
Makes about 1 cup. 


MUSHROOM VELOUTE: Add 1, cup sliced 
mushroom caps to Velouté Sauce. 
Cook 5 minutes. Season. 


STUFFED TURBANS OF FISH 

(pictured) 

If you do not have muffin rings, use 
large cupcake tins. 


Trim into neat pieces 


8 fish fillets, sole or flounder 
Coil inside 8 buttered muffin rings 


placed in a buttered pan. 
Put in a pan 


34, cup chopped mushroom stems 
Few drops onion juice 

3 Tb. butter 
Cook 1 minute. 


14% cup flour : 

Add gradually, stirring constantly 
Ya cup crab meat. 

Stir until the mixture boils. Add 


Chopped soft part of 12 oysters or 
4 cup crab meat 
Season to taste with 


salt, pepper, cayenne, and mace. 

Fill the fish-lined muffin rings with 
the mixture, cover with foil and bake 20 
minutes at 375°. Remove the foil and 
sprinkle with buttered bread crumbs. 

Melt 1 tablespoon butter for 14 cup 
crumbs. Add the crumbs and stir light- 
ly with a fork until the crumbs are well 
coated. 

Bake until the crumbs are brown. 
Slip from the rings to a hot platter. 
Serves 8. 


Stir in 


BEEF A LA MODE 

(pictured) 

This famous dish is a glorified pot roast. 
The beef should weigh 4 or 5 pounds 
(a smaller piece is apt to dry out too 
much). Have it trimmed, rolled, larded, 
and tied firmly to make a compact piece 
that will cook evenly. The pan for pot- 
roasting should be a deep, heavy one 
with a tight cover. 

Put in a deep glass or pottery bowl 
4-lb. piece of rump or round 

Add 


1 Tb. salt 

Ya_tsp. pepper , 

1 Tb. mixed pickling spices 

3 onions, sftced 

3 carrots, sliced 

3 sprigs parsley 

2 bay leaves 

11% cups red wine 

Cover and refrigerate 12 to 24 hours. 
Remove the meat and pat dry witha 

paper towel. Strain the liquid and set 

aside. 

Mix 

2 Tb. flour 

2 tsp. salt 

14 tsp. pepper 

4 tsp. sugar (to help browning) 

Pat into the surface of the meat. 


Heat a deep, heavy pan over high 
heat, greasing lightly if the beef is very 
lean. Put in the meat and brown it 
thoroughly on all sides. 

When the meat is a dark, rich brown 
(this may take 30 minutes or longer), 
put a low rack under it so that it will 
not stick to the pan. Add the saved 
wine mixture. 

Cover, lower the heat, and cook very 
slowly until the meat is fork-tender (3 
to 4 hours). Add a little additional 
liquid from time to time as it cooks 
away, but never have more than 1 inch 
of liquid. 


Pn Ct gira ae ae tee 
~ When the meat is tender, rem 

from the pan. Pour the liquid! i 

~ bowl and skim off as much of t 
possible. Put the meat and the 
back into the pan and cook very s 

20 minutes longer, spooning the g 
over the meat. Taste, and add 


Salt (if necessary). 
Do not thicken the gravy—it shou 


thin and dark. 

Serve with tiny whole carrots 2 
ions cooked separately but added t 
dish long enough to heat thorou 
Serves 10 to 12. 




























MEAT LOAF 


This basic recipe is a standard fir 

in most families. The variations 

many, and it can be served hot or 

on numerous occasions. 

Mix 

1 egg, slightly beaten 

2 tsp. salt ; 

3/4, cup water or milk 

1 cup soft bread crumbs 

2 Tb. minced onion or dried onion soup 
~ mix or flakes 

2 |b. lean ground beef, chuck or round 

Taste and season more highly i 


like. Pat into a greased loaf pat 
shape in a roll, and place in a sha 
baking pan. 

Over the top lay 


4 strips bacon, if meat is lean 
Bake 1 hour at 350°. Serve hot with 


mato or Mushroom sauce (below) 
serve cold with pepper relish or 
sauce. Serves 6 to 8. . 
To shorten the baking time: bak 
3-inch muffin pans. Top with be 
squares. Bake at 400° about 25 mim 
To use leftovers: add as part of 
meat chopped cooked ham, beef, lz 
chicken, or turkey. Add up to 1 
cooked peas, diced carrots, or 
cooked vegetables. 
To vary: In place of milk or water, 
canned tomatoes, gravy, und 
‘canned soup (mushroom, celery, to 
to or vegetable), or 144 cup catsup 
lf cup water. 
For added flavor, add up to 144 
grated cheese, chopped ripe or gl 
olives, chopped parsley, chopped 
mientos, or chopped celery, bothj 
and leaves. 
Season to taste with Worcesters 
or hot pepper sauce or a pin 
thyme, and/or basil or other herbs 
In place of bread crumbs, use 2 
rice flakes. 


TOMATO SAUCE 


Melt until brown 

2 Tb. butter 

Stir in 

2 Tb. flour 

Add slowly 

1 cup tomato juice or tomato juice coc 
or strained cooked or canned tomatoe 

Cook and stir over low heat until t 

Season to taste with 


Salt and pepper 
Onion salt 

Oregano or nutmeg 
Makes about 1 cup. 


MUSHROOM SAUCE 


A good mushroom sauce is gravy t 
with sliced sautéed mushrooms. 


Melt 

3 Tb. butter 

Add 

4 |b. mushrooms, sliced 
Cook 5 minutes. Stir in 
3 Tb. flour 

Few drops onion juice 
Cook 5 minutes over low heat. 
gradually, stirring constantly 
1 cup cream 

Season with 

1 tsp. beef extract 

Salt and paprika 

Makes 11% to 2 cups. 


It takes two to top the Waldorf. 


Nothing tops it er tl hese two Waldorf Crown Salad Regal Dressing 
from Kraft ] le | p Salad 1 

Dressing and Kraft Miniz Marsh- 

mallows. A great combination! The 

lively fresh flavor of Miracle Whip 

and smooth blending Miniature 

Marshmallows add a special taste 

and texture, to make any molded 
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DINNER FOR 4 
LOBSTER’ SALAD, BLUE\CHEESE DRESSING 
HAM’STEAKS WITH RAISIN. SAUCE 
CREAMED. ONIONS AND CELERY 
BOSTON, BROWN\ BREAD 
COFFEE CHESTNUT SUNDAES 





Guests for dinner? Here’s a fast and in cream sauce, dash nutmeg. Cook ac- 
elegant offerin cording to package directions. 

| © The Ham S s: Preheat oven to @ The Lobster Salad: Arrange 2 (14- 

375°. Sauté 8 striy f baco 0 half- oz.) cans of large green asparagus 

y’ked s ‘h-thic ck fully cooked prepared horseradish in a small saucepan. Stir spears on a platter lined with Boston lettuce. 

steak ized rounds. Wrap ___in 2 Tbs. cornstarch, 14 tsp. dry mustard, then a Top with 2 (5-oz.) cans of drained lobster meat, 

rips of *h round and fas- 10-oz. jar of red currant jelly and a 14 cup of | or a 914-o0z. can of tuna. Combine 1 cup of dairy 

h woode in single layer in golden raisins. Heat over medium heat. Stir sour cream, 14 cup (2 oz.) blue cheese and 2 Tb. 

f 3ake 20 mir constantly, until mixture comes to a boil forone of capers in a small bowl. Spoon over lobster. 

| @ Boston Bz Open a can of minute. Remove from heat and cover. Pour over ® Coffee Chestnut Sundae: Just before dessert 


ad and cu 
Tr ace in Over 
2uce for Han Cb 


Slices. Wrap in 


f drained, 


ham rounds just before bringing to the table. 
@ Creamed Onions and Celery: Combine 1 cup 
sliced celery, 2 (9-0z.) packages of frozen onions 


time scoop coffee ice cream into sherbet glasses. 
Top each scoop with a mound of whipped cream. 
Add bottled brandied chestnuts in heavy syrup. 


Photograph by Michael O'Neill 
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Birds EyeParisian Style 
Vegetables. Taste our 
carrots, celery, onion, 
mushrooms and a sauce your 
husband will think is oo-la-la. 
Close your eyes. 

Take a bite. And you'll 

Mabe @ Ov ECKe LATO OMAN: 
Champs Elysées. 

Birds Eye'International 
Vegetables also come in 
other styles. Hawaiian, 
Danish, Bavarian, Spanish, 
WY Cobra Te Nee heve RUE-yer-helerciom 


Come awe 


PARISIAN sx: 


Vegetables 
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worcestersnire | 


a chicken 


tonigh 


Some people only worcestershire beef. So 
they’re missing a lot of the flavor of chicken, 
fish, ribs, lamb, veal, soups, salads and dozens 
of other things. Lea & Perrins has been bring- 
ing out all that flavor for 135 years. And adding 


its own subtle difference to every dish. 


Baked Chicken Normandy 

3-pound chicken, cut into 8 pieces 

1 can (5M fl. oz.) apple juice 

2 teaspoons Lea & Perrins Original 
Worcestershire Sauce 

2 teaspoons lemon juice 

| teaspoon salt 


Arrange chicken, skin side up, in 
a baking dish. Brown in a pre- 
heated very hot oven (500°F.) 
for 25 to 30 minutes. Drain fat. 
Combine remaining ingredi- 
ents; pour over chicken. Cover; 
reduce oven heat to moderate 
(350°F.) and bake 45 minutes 
longer. Garnish with spiced apple 
rings or fresh apple wedges, if 
desired. Serves 4. 


For 77 other things to worcestershire, write for free recipe 
book to Lea & Perrins, Dept. C-L1, Fair Lawn, N.J. 07410. — 










and tuna, burgers,clams 
or pate tomorrow. 


Tuna Rarebit a la Perrins 

2 cans (1034 oz. each) condensed 
Cheddar cheese soup 

44, cup beer 

1 cup grated sharp Cheddar cheese 

2 tablespoons Lea & Perrins Original 
Worcestershire Sauce 

2 cans (7 0z. each) tuna fish, drained and 
flaked 

In a medium saucepan combine soup, 

beer, cheese and Worcestershire sauce. 

Cook and stir until mixture begins to 

bubble and cheese is melted. Blend in 

tuna. Serve over toast points, garnished 

with paprika, if desired. Serves 8. 

English Wimpy on a Bun 

114 pounds ground lean beef 

1 can (8 0z.) tomato sauce 

\4 cup minced onion 

2 tablespoons Lea & Perrins Original 
Worcestershire Sauce 

11/4 teaspoons salt 

¥g teaspoon Tabasco pepper sauce 

6 hamburger buns, split 


In a large skillet cook and stir beef until 
just browned, about 5 minutes. Stir in 


Original Worcestershire Sauce, salt and 
Tabasco. Cover and simmer 5 minutes. 
Serve over hamburger buns. Serves 6. 


Down Eastern Clam Dip 

1 can (1014 oz.) minced clams, drained 

YY cup dairy sour cream 

2 teaspoons Lea & Perrins Original 
Worcestershire Sauce 


In a small bowl combine all ingredi- 
ents; blend and chill. Serve with crack- 
ers or chips. Yield: 1 cup. 


Worcestered Liver Paté 

2 tablespoons salad oil 

1 cup minced onion 

1 pound chicken livers 

2 hard-cooked eggs, chopped 

2 teaspoons Lea & Perrins at 
Worcestershire Sauce a 

| teaspoon salt coat 


o NY 


In a large skillet heat oil. Add minced 
onion; saute 5 minutes. Add livers; saute 
about 8 minutes. Cool slightly. Place 
in jar of electric blender, about 1/3 at 
a time; blend until smooth. Stir in re- 
maining ingredients. Chill. Yield: about 





THE CREAM PIE QUESTION 


continued from page 93 


Our custard pie story is a cooking les- 
son in three easy steps . . . four steps if 
you consider Boston Cream Pie a pie. 


STEP 1. 

This is “as easy as pie.” The shells are 
frozen pie shells that need to be baked 
and cooled, or they are made from 
cookie crumbs patted into place and 
chilled. The fillings are creamy instant 
pudding and dessert mixes. Flavorings 
and decorations are from prepared 
canned pie fillings. Just stir in or spoon 
over the top of the pie. 


CHERRY CREAM PIE (pictured) 


Pastry shell: 1 cup milk 

14 tsp. ground 4 tsp. ground 
allspice allspice 

2 Tb. superfine 1 cup heavy cream 
sugar 1 (21-07z.) can cherry 

1 egg white pie filling 

1 (9-in.) frozen 1 cup chopped 
pastry shell walnuts 

Filling: 


1 (3'4%4-02z.) pkg. 
vanilla whipped- 
dessert mix 


Bake pastry shell: Stir allspice into 
sugar. Beat egg white until foamy, stir 
in sugar mixture, then brush over in- 
side of frozen pastry shell. Bake shell 
according to package directions. Cool. 
Make filling: In deep bowl combine 
whipped-dessert mix and 14 cup of the 
milk. Beat with rotary beater or elec- 
tric mixer at high speed for 1 minute. 
At low speed blend in remaining 4 
cup milk and the allspice; whip at high 
speed 2 minutes. Beat heavy cream 
until stiff. Fold into whipped dessert. 

Set aside 2 tablespoons of the cherry 
pie filling for decorating pie. Fold re- 
maining filling and chopped walnuts 
into dessert-cream mixture, and pour 
into shell. Refrigerate at least 1 hour. 

Just before serving pie, spoon saved 
pie filling over top. Serves 6 to 8. 


BLUEBERRY CREAM PIE 


Pastry shell: 2 cups milk 

1 egg white 2 (334-0z.) pkgs. 

2 Tb. superfine vanilla instant 
sugar pudding 

1 (9-in.) frozen 14% cups dairy sour 
pastry shell cream 

1 Tb. sweet sherry 1/4, cup sweet sherry 

Filling: 4 tsp. almond 

1 (21-0z.) can extract 
blueberry pie 14 cup toasted 
filling slivered almonds 


Bake pastry shell: Beat egg white until 
foamy, stir in sugar, then brush over 
inside of frozen pastry shell. Bake shell 
according to package directions. Cool 
in pan on wire rack. When cool, brush 
with sweet sherry. 
Make filling: Spoon half of the blue- 
berry pie filling in an even layer in 
cooled pie shell. (Set remaining aside.) 

Pour milk into a bowl, add instant 
pudding, and beat with rotary beater at 
low speed for 1 minute. Fold in sour 
cream until blended, then 2 tablespoons 
of the sweet sherry and the almond ex- 
tract. Pour over blueberry layer. Re- 
frigerate pie for at least 1 hour to set. 

Combine in electric blender saved 
blueberry pie filling with remaining 
sweet sherry. Blend 1 minute. 

Just before serving, top with toasted 
slivered almonds. Serve sherry-blue- 
berry sauce separately. Serves 6 to 8. 


HAWAIIAN CREAM PIE 


1 (123,4-0z.) pkg. 1 (814-0z.) can 
coconut cream pie ciushed pineapple 
mix in syrup 


1 (41%4-02z.) can 3 bananas 
toasted sweetened 1 Tb. lemon juice 
coconut 3 cups cold milk 
2 Tb. sugar 1 Tb. grated lemon 
14 cup butter or rind 
margarine melted 34 tsp. nutmeg 
104 


Make crust: In small bowl 

graham cracker crumbs for c 

package of coconut cream pie 

the toasted coconut and sug 
well mixed. Mix in melted but 
margarine until crumbs are 
moistened. Press evenly over 
and sides of a 9-inch pie plat 
frigerate while preparing filling. 
Make filling: Drain crushed pin 
saving syrup in a small bowl. SI 
nanas into pineapple syrup; add 
juice. Make coconut filling from 
age with milk, 2 teaspoons of the 
lemon rind, and 14 teaspoon of tk 
meg, following package directior 
2 tablespoons crushed pineapple 
fold remaining into filling. Layer 
two thirds of the banana slices i 
tom of prepared crumb crust. To 
pineapple filling mixture, spre 
evenly. Refrigerate at least 1 hov 
frigerate remaining banana slic 
saved crushed pineapple. 
When ready to serve: Make te 
from package according to packz 
rections, adding remaining 1 tea} 
grated lemon rind and 1), teaspo 
meg. Arrange saved banana 
around edge of pie, then make a 
saved pineapple, and mound topy 
center. Serves 6 to 8. 















































STEP 2 
These pies are slightly more so 
cated. The shells are “made 
scratch” ingredients. While thy 
quire little shaping, they must be 
and cooled. The fillings are p 
and pie mixes made creamier by 
ing with light cream and egg 
The decoration is whipped cream 


BUTTERSCOTCH-APPLE PIE (pictur: 


Graham-cracker Butterscotch- 
crust: filling: 

14% cups graham- 2 (3%-0z.) p 
cracker crumbs butierscuu 

14 cup sugar pudding an 


34, tsp. cinnamon filling 
4 tsp. ground 1 cup light c 
cloves 3 cups apple 
Y, cup melted 4 tsp. cinna 
butter or 14 tsp. clovi 
margarine 1 cup heavy « 
14 cup pean 

brittle 


Make graham-cracker crust: Ina 
bowl combine graham-cracker cr 
sugar, cinnamon, and cloves an 
well. Mix in melted butter or n 
rine, until crumbs are evenly } 
ened. Press evenly over bottom an 
of a 9-inch pie plate. Bake at 35 
10 minutes. Cool. 
Make filling: In heavy medium ¢ 
pan combine pudding and pie 
and cream. Stir until smooth, the 
applesauce, cinnamon, and ¢ 
Cook, over medium heat, stirring 
stantly until mixture comes to 
boil. Pour into graham-cracker 

Cool to room temperature, th 
frigerate 3 hours. Whip heavy ce 
spoon in mounds around edge of f 
and sprinkle with peanut br 
Serves 6 to 8. 


PECAN-LEMON LAYER PIE 


1 (9%4 to 11-0z.) 14 tsp. salt 
pkg. pie crust mix 4 cup chop) 

Pecan layer: pecans 

2 Tb. butter or 14% cup cho 
regular margarine dates 


Lemon layer: 


14 cup dark brown 2 (394-0) Bl 
8” . 


sugar, firmly 


packed lemon pude 
1 egg and pie filli 
14 cup light corn 4 cup light b 
syrup sugar 
14 teaspoon 3 egg yolks 
vanilla extract 3 cups light c 


14 tsp. grated 


lemon rind 1 cup heavy ¢ 


(continued on page 































if. remember when I was a boy, 
we had this handyman who shov- 
elled our snow in the winter. 
Now he wasn’t your ordinary 
handyman, no sir. He was a 
cunning old devil. He was in 
direct contact with lepre- 
chauns, witches... trolls... 
and ghosts. 

We kids didn’t know 
whether to be scared of 
the handyman, or laugh 

at him. Mostly I guess we 
were scared. 

Now one day I got 
snowed in from school and 

I hung around while my 
grandmother did her baking. 
Round noontime she poured the 
creamy chocolate middle into a pie 
crust, and when the smell of that 
chocolate hit me, I swear I nearly 
fainted from hunger. 


ob; he stuck it out on the window- 
sill to cool and I saw the handyman 
stop shovelling snow and give that 
pie a long, slow look, Then I saw his 
nose twitch as he ‘got a whiff of the 
chocolate and sort of got pulled to- 
ward the pie like it was magic. 

My grandmother was no fool 
and she said, “Hands off that pie. 
It’s for dinner.” 

Well the handyman and I hung 
around the pie awhile. It had a 
golden crust and fluffy whipped 
cream on top but what really got to 
us was the chocolate middle. It was 
the kind of middle that melts in 
your mouth and warms you from the 
inside out. 


Tre handyman stared at the 
pie and looked like he couldn’t stand 
it any longer. He leaned over me, 
real tall, and he said, ‘“‘Sonny, I 


piece of that pie.” 


Snow Ghost I 
today as it did when Grandma 


know a snow ghost who lives in a snowbank who has to have a 


I was about to ask what kind of ghost lives in a snowbank 
and eats pie when Grandma whipped her pie right out from under 


(ADVERTISEMENT— PART OF A FICTIONALIZED SERIES) 
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A tale told to Hershey’s 












ie tastes as good 
baked it back in’33. 


Snow Ghost Cocoa Cream Pie 


1 9-in. baked pastry shell 
cups milk 
3 tablespoons butter 
1% teaspoons vanilla 
Sweetened whipped 
cream 


or crumb crus 
1% cup Hershey’s Cocoa 
1% cups sugar 
14 cup cornstarch 


Combine cocoa, sugar, salt and cornstarch in a 
medium saucepan. Gradually blend milk into dry 
ingredients, stirring unti 

smooth. Cook over medium 

heat, stirring constantly, 

until filling boils; boil 1 

minute. Remove from heat; 

blend in butter and vanilla. 

Pour into pie crust. Care- 

fully press plastic wrap 

directly onto pie filling. 

Cool; chill 3 to 4 hours. 

Garnish with whipped 

cream. 





Hershey !s Baking Chocolate and Hershey; Cocoa.They’re still 1930's good. 


Lots of things have changed, 
but Hershey’s goodness hasn't. a 


Iowa 52732. 





our noses and hid it away. 


The handyman grabbed me 
and whispered, “Lissen, when 
your grandma ain’t lookin’ 
get a big piece of that pie 
for the snow ghost, because 
snow ghosts are mighty big 

ghosts.” 
I said I couldn’t do that. 


the said, “If y’do, the 


snow ghost will fix it so 
it keeps on snowin’ and 
you'll get outta school.” 
I said I still couldn’t 
do it. 
He said, “If you don’t do 
it for me, the snow ghost’ll 
come out of his snowbank 
and ask you himself.” 
I said I’d do it. 
Sure enough, Grandma houpet 
I’d stolen the piece of pie for my- 
self. She wouldn’t believe it was for 
a ghost. She made me open my 
mouth wide, and she looked inside 
to see if there was any chocolate in 
there. And then she said she be- 
lieved me. But she said she didn’t 
believe in the snow ghost, not on 
your life. 

Funny thing is, it snowed for a 
whole week after that and I got out 
of so much school I got bored. 

And next time Grandma made 
her chocolate pie, she made the 
whipped cream on top look just like 
a snow ghost. And when she served 
it at dinner, there was already a big 
piece missing. 

Only Grandma and I knew why. 

To this day, when my wife makes 
Grandma’s recipe for Snow Ghost 
Pie, we leave a piece for the ghost. 

Just in case. 


Get Hershey’s 1934 
Cookbook. 123 recipes for 


cakes, cookies, pies, breads, beverages, candies, icings # . 
and sauces. 96 pages, illustrated in color. Send $1.50 ». 
to: Hershey’s 1934 Cookbook, Box 5348, Clinton, 








Above, ancient elephant be 
jacketed with plaster for s 
to a museum. Below, Ste 
tools, painstakingly shapec 
rough stones by chipping. | 


Written by F. Clark Howell. 
Actual book size: 

842" x 11". * 200 pages. 
Over 200 illustrations, 
photos and maps, 

many in full color. 





An African Bushman, member of a society that has not Professor Francois Bordes probes for 
changed in centuries, pauses during his long hunt. fossils at Combe Grenal, in France. 
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you know that our human ancestors of 70 million 
rs ago looked more like squirrels than people? That 
famous “Piltdown man” was a deliberate hoax that 
ed scientists for 40 years? That the early history of 
human species has a 10-million-year gap about 
ch almost nothing is known? That modern science 
diagnose arthritis in a 44,000-year-old skeleton? 
is dozens of fascinating discoveries like these that 
e the development of man the greatest drama the 
Id has ever witnessed. Here is the birth of all our 
ory, Our art, our religion, our civilization. Here you 
emerging all those qualities that made us what we 
today .. . that enabled us to descend from the trees 
reach for the stars. 

he story begins with a handful of men who risked 
'v reputations—and sometimes their lives—to defy 
vention and dig out the truth. It gathers force with 
rwin’s On the Origin of Species, which challenged 
n’s whole conception of himself as being above the 
s of nature. And it reaches a climax today with the 
oduction of scientific methods that can reconstruct 
Mtastic story millions of years old from a few teeth, 
zments of bone and chipped stones. 





all the volumes in the LIFE Nature Library, Early 
brings its subject vividly alive before your eyes. 
ealistic artists’ renderings—based on the latest 
aeological evidence—you'll see what early man 
ed like in the various stages of his long history. 
"ll learn what he ate and wore . . . what sort of 
ter he slept in. . . how he managed with the simplest 
pons to kill elephants, huge bears and woolly rhinos. 
"ll see him discovering the use of fire . . . learning 
ake tools . . . turning his hand to art. . . developing 
jal and religious awareness. 

‘ou'll see—in their true colors—remarkably expres- 
Paintings and sculptures of primitive man, and the 
Jal skulls that showed early man’s growing brain... 
hipbones which proved he walked wholly erect for 
first time. You'll learn how a dog discovered the 
at prehistoric cave paintings of Lascaux and how 
Ost every branch of modern science has played a 


AUSTRALOPITHECUS 









PARANTHROPUS ADVANCED 


AUSTRALOPITHECUS 


HOMO ERECTUS EARLY HOMO SAPIENS 


part in reconstructing man’s step-by-step advance over 
25 million years. 
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You'll be surprised to see how deeply influenced we 
still are by our ancestors . . . how the traits they needed 
to survive persist in us today. You'll understand what 
scientists mean when they say that our technology has 
outrun our biology, leaving us a million years out of 
step with our own inventions. Early Man will show you 
how cholesterol and coronary problems may well result 
from the “wild animal” response of our bodies to stress. 
The book explains too what is being done in various 
fields of medicine and sociology to help us deal with 
these ancient carryovers. 

Written by E Clark Howell, Professor of Anthro- 
pology, University of California at Berkeley, and the 
Editors of TiMeE-LiFE Books, Early Man is both an 
authoritative reference work and a rousing adventure 
story. A big, handsome, hardbound book—8'%4” x 11”— 
it contains more than 200 illustrations, many in color. 
An index, bibliography and appendix of the major 
human fossil sites make it an especially useful supple- 
ment for school subjects such as Biology and History. 

Despite all these lavish features, Early Man costs 
much less than you might expect, just $4.95 to sub- 
scribers, plus shipping and handling . . . a price made 
possible by TiMe-LiFE Books’ large print orders and 
extensive facilities. 
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You may borrow Early Man for 10 days free. If you 
decide you don’t want it, just send it back and that’s 
the end of the matter. If you keep it, you will receive 
other volumes of the LIFE Nature Library—for the 
same 10-day trial—one approximately every other 
month. There is no minimum number you must buy. 
For a free browse through mankind’s original family 
album, spanning 25 million years, ga 
mail the attached postpaid order i 
form or this coupon now. Or write 
to: TIME-LIFE Books, Dept. 7401, é 
Time & Life Building, Chicago, 
Illinois 60611. 


obligation. 


SOLO MAN 





TIME-LIFE BOOKS, Dept. 7402 eae 
Time & Life Building, Chicago, Illinois 60611 

‘ would like to examine Early Man. Please send it to me for 10 days’ free examina- 
ae eat outer my subscription to the LIFE Nature Library. If I decide to keep Early 
Man, I will pay $4.95 ($5.25 in Canada) plus shipping and handling. I then will receive 
future volumes in the LIFE Nature Library series, shipped a volume at a time approxi- 
mately every other month. Each is $4.95 ($5.25 in Canada) plus shipping and handling 
and comes on a 10-day free examination basis. There is no minimum number of books 
that I must buy, and I may cancel my subscription at any time simply by notifying you. 
If I do not choose to keep Early Man, I will return the book within 10 days, my sub- 
scription for future volumes will be canceled, and I will not be under any further 





MODERN MAN 


RHODESIAN MAN NEANDERTHAL MAN CRO-MAGNON MAN 


ollow his progress from tree-dweller to space-traveler 
for 10 days free as a guest of the 


Nature Library 


A Stone Age ax is used by experi- 
menter to study its wear patterns. 








Cro-Magnon man is correctly de- 
picted as being tall and robust. 
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THE CREAM PIE QUESTION 


continued from page 104 


according to 
package directions, roll out, and fit into 
a 9-inch pie plate. Preheat oven to 400”. 
Make p¢ 
electric mixer or rotary beater, beat 


Prepare pie crust mix 


an layer: In small bowl with 
butter or margarine until smooth. Beat 
in brown sugar until light, then beat in 
the egg, 
grated lemon rind, and salt until well 


corn syrup, vanilla extract, 


blended. Mix in the chopped 


pecans and dates. Pour mix- 


Refrigerate 3-4 hours or until firm 
enough to cut. 
To serve: Top with the meringues. 
Serves 6 to 8. 


STEP 3 

Here is the traditional custard pie. 
The shells are pastry crusts—shaped, 
crimped, and baked. The filling is clas- 
sic... a cornstarch-cream base cooked 
then placed over boiling water, 
while egg yolks are added. The pie fill- 


and 





ture into unbaked pastry 
shell. Bake at 400° for 25 
minutes or until filling is 
firm and crust is golden. Set 
pie plate on wire rack to 
cool 

Make lemon layer: In medi- 


um saucepan combine lem- 
on pudding and pie filling 
and light brown sugar. Blend 
in egg yolks, then stir in 3 


cups light cream and \4% cup 


water until smooth. Cook, 
over medium heat, stirring 
constantly until mixture 


comes to a boil. Pour into a 


bowl, cover surface with 


waxed paper or plastic wrap, 


and cool at room tempera 
ture 
Pour over pecan layer, 


then refrigerate 2'% hours or 
until firm enough to cut 

To serve: Whip heavy cream 
until stiff and swirl over top 
of lemon layer. Sprinkle 
with additional chopped pe 
Serves 6 


cans if wish 


to &. 


you 


MAPLE-RAISIN CREAM PIE 


1 (9% to 11-02.) pkg. pie crust 
mix 

Meringues: 

2 egg whites 

Y tsp. cream of tartar 

3 Tb. sugar 

Filling: 

2 (3-02.) pkgs. egg custard mix 

2 cups light cream 

2 egg yolks 

1 cup golden raisins 

> cup maple or maple-blended 
syrup 

1%, cup finely chopped 
crystallized ginger 

1 cup heavy cream 


roll 


out, and fit into a 9-inch pie 


Prepare pie crust mix 


plate; bake according to 


package directions. Cool in 
pie plate on wire rack 
350°, 


make meringues: In medium 


Reset oven to and 
bowl combine egg whites and 
cream of tartar. With rotary 
beater or electric mixer, beat 
then 
sugar | tablespoon at a time, 


until foamy, beat in 


until mixture stands in stiff 





V 
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al 
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bottom, side, and rim. Refrigerate. 
Make filling: In heavy medium sauce- 
pan combine sugar, cornstarch, and 
salt. Stir in milk until mixture is 
smooth. Cook, over medium heat, stir- 
ring constantly until mixture thickens 
and comes to a boil. Boil 1 minute. Re- 
move from heat. In small bowl beat egg 
yolks slightly. Stir in about 44 cup hot 
cornstarch mixture, then stir all back 
into remaining mixture in saucepan. 
Return to heat and cook, stirring con- 








Real soup instantly. Anywhere. 
Anytime. Lipton Cup-a-Soup. 


Hungry for a great cup of hot Chicken Noodle 
soup—but don't want to wash a pot or store 
leftovers? Make Lipton Cup-a-Soup. You get 
chunks of real chicken, lots of enriched noodles 


SaSOnS 
man 


and parsley. Try Tomato, Green Pea, Onion, Beef 
Flavor Noodle, too. They're all real soup—as 
only Lipton can make them. Great with meals, 
as snacks, at home, at work, or when you travel. 











peaks. Spoon 4 or 5 mounds 


onto a sheet of heavy brown 


paper on a cookie sheet. Bake 10-15 
minutes or until golden. Cool on paper 
on wire rack. When ready to serve pie, 
remove with spatula and place on pie. 
Make filling: In heavy medium sauce- 
pan combine egg custard mix and 


cream until smooth, then blend in egg 
yolks. Cook according to package di- 
rections until thick 
and stir in raisins 


Remove from heat 
maple syrup, and 


ginger. Pour into a bowl and cover sur- 
face with plastic wrap. Cool at room 
temperature until no longer warm. 
Beat heavy cream until stiff. Gently 
fold into custard mixture just until 


blended. Pour into cooled pastry shell. 
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ing is lightened by folding in whipped 
cream, which is also used as decoration. 
GRASSHOPPER PIE (pictured) 


14 tsp. salt 
134 cups milk 


Chocolate shell: 
14 cup semi-sweet 


chocolate pieces 3 egg yolks 

3 cups toasted rice 14 tsp. peppermint 
cereal extract 

Filling: 1 cup heavy cream 


34, cup sugar Few drops green 
3 Tb. cornstarch food coloring 


Make shell: In top of a double boiler 
over hot water melt 4% cup semisweet 
chocolate pieces. Add rice cereal and 
stir gently until cereal is evenly coated. 
Pour mixture into a well buttered 9- 
inch pie plate, then spread evenly over 


stantly, 2 minutes longer. Stir in pep- 
permint extract. Pour into a bowl and 
cover surface with plastic wrap. Cool at 
room temperature. 

Beat heavy cream until stiff, and tint 
green with three or four drops food 
coloring. Gently fold, just until blend- 
ed, into cornstarch mixture. Pour into 
chocolate shell. Refrigerate 214 hours. 
Serves 6 to 8. 


STEP 4 

Boston Cream Pie is called a pie, be- 
cause the sponge cakes were originally 
baked in pie plates and the custard 
filling is really a pie filling. 
















































DOUBLE BOSTON CREAM PIE (pi 


Sponge cake: flour 

134 cups sifted 144 cups milk? 
cake flour 4 egg yolks 

2 tsp. double-acting 1 tsp. vanilla 
baking powder extract 

14 tsp. salt 14 tsp. grate 

8 eggs orange rind 


134 cups superfine 4 cup heavy¢ 
sugar Glaze: 
1% tsp. oa 3 Tb. light cre 
range rin 1 (1-0z.) squa 
1% tsp. vanilla : a 


unsweeteneg 
a chocolate 7 
Fi ing: 2 Tb. butter o 
lf, cup sugar margarine 
14 cup all-purpose 34, cup confe 
ers’ sugar 


layer cake pans with w 
paper. Preheat oven to# 
Sift flour then measure! 
again with baking 
and salt onto waxed pz 

Separate eggs, pla¥ 
whites in large bowl 
yolks in medium bowl. 
electric mixer or ro 
beater beat egg yolks 
light in color, then beat 3 
cup of the sugar, 1 t 
spoon at a time until 
ture is very thick and fi# 
Next beat in orange rin 
vanilla extract. ’ 

Wash beaters, then 
egg whites until foamy. 
in remaining 1 cup of s 
1 tablespoon at a time, 
mixture is no longer st 
when pinched in fin 
Blend by folding egg 
mixture into egg white 
ture. Then sift 1/4, flour 
ture over and fold in 
until no dry flour app 
Repeat until all flour 
ture is used. 

Pour into prepared } 
Bake at 350° for 20 t 


minutes. 


Make filling: In a med 
saucepan combine sugal 
flour, then stir in milk } 
smooth. Cook, over met 
heat, stirring until mi 
thickens and boils. Be 
minute. Remove from | 
In small bowl beat egg 3 
slightly. Stir in about ¥ 
hot milk mixture, then! 
all back into remaining 
ture in saucepan. Retui 
heat and cook, stirring! 
stantly, 2 minutes lo 
Stir in vanilla extract 
grated orange rind. Pour into a I 
and cover surface with plastic v 
Cool at room temperature. 

Beat heavy cream until stiff and 
into filling until blended. Refrige 

When ready to finish cake 7 
glaze: In small saucepan heat er 
Stir in chocolate and butter anc 
stand until melted. Stir in confec 
ers’ sugar until smooth. 

To finish cake, spread 3 layers 
filling, dividing evenly. Stack the la 
and top with fourth layer. Pou 
spread glaze over top, allowing it tc 
down side. Decorate with choc¢ 
curls, if you wish. Serves 10 to 12. 








































pack it. It would fill the hours 
time. 

ondominium was called The 
It was twelve stories high, 
starkly back from a strip of 
he landscaping still looked raw 
but there was a swimming 
d there were parking facilities 
ath the building. It was very 
, but a second high-rise was due 
next to it within the foresee- 
re. At any rate there was now 
te occupancy. She and Howard 
nned to finish moving in this 


hought of the building was com- 
to her. There would be a door- 
d other people around her. It 
t be like this isolated cottage 
ck of cottages that were some- 
nted, sometimes not. There 
a resident nurse and there 
be social rooms and shuffle- 
d the pool, and people laugh- 
ying, enjoying a new kind of 


insisted on driving Jack and 
fane to the airport, though they 
‘luctant to let her. It was sunset 
he drove slowly back into town. 
‘kness fell she began to drive 
ypidly, anxious to get back to the 
apartment and the job of mov- 


n the driveway of the small cot- 
e felt tired suddenly, depleted 
neral and the responsibility of 
d Betty Jane. She longed for a 
th and bed. She unlocked her 
wly, glad she had left the lamps 
e crossed the room and turned 
» TV, but the sudden blast of 
as worse than the silence. She 
it off and stood indecisively 
iddle of the room. She was al- 
rry not to be on the plane flying 
ith Jack and Betty Jane. 
could hear the clock ticking in 
hen, the hum of the refriger- 
d the occasional clunk from the 
k. She crossed the room and 
up the phone book, idly flipping 
h the pages. Surely there was 
e she could call to come for cof- 
t no one came to mind. She put 
e phone book and went briskly 
kitchen, emptied and rinsed the 
dot and put it into the cardboard 
ontaining her robe and _ night- 
She added cups and saucers, cof- 
d spoons, and the few things re- 
ng in the refrigerator. She stood 
ntly in the middle of the room, 
ing. Then she took a bottle of 
‘from the cabinet, and, impul- 
,a carton of cigarettes from the 
le table. She hadn’t smoked in 
but it seemed to her they should 
luded in the night’s emergency 
She turned out the lights and 
| the door and got into her car. 
» town of Cape Haze was in the 
of its evening rush hour as resi- 
and tourists went out to early 
r. Sara drove through the stream 
fic. To her left the city marina 
Were reflected in the still waters 
bay, and for a moment she con- 
d stopping and having dinner 
2 Marina restaurant. Then she 
h of coming back to the car alone, 
and drove on. 
€ across the bridge to the key the 
§ Was easier. There was a straight 





stretch and then the small shopping 
circle with its lights and the sound of 
rock music from a bar. She drove off 
the circle and across a humpbacked 
bridge and dropped suddenly into 
darkness and silence. Tall casuarina 
trees nodded at her from the roadside; 
stars, no longer outshone by neon, 
sprang into being in the sky. 

She rounded a curve, hit the straight- 
away, and increased her speed. She 
passed a shack that sold fishing gear, 


How to finish off a great breakfas 
in a couple of shakes. 
Oe os 


its lone light raying into the darkness, 
making shadowy shapes of the lines 
and poles; she saw the gleam of beer 
cans raised in the dim light. Everything 
seemed strange and somehow threat- 
ening to her, but ahead she saw the 
lights of the towering condominium. 
The building looked just as she had 
imagined it: solid, big, comforting in 
the night. The twelve stories stretched 
skyward with a red warning light on 
top to ward off airplanes. A row of 





A flavor 
like bacon! 


1 ! 
Haeds ) 


Adds crisp and crunch 
10 many kinds of foods 









Just shake on the Bac*Os. Now 
you've really got it made! 


Bac*Os are crunchy, bacon-like 
flavor bits that open your taste 
buds to flavor, even when your 
eyes are half closed. 


On eggs, pancakes, cheese ’n toast, 
they add a lively, finishing touch 
of bacon-like flavor and texture. 


So before you serve breakfast, 
finish it off — with Bac*Os, the 
crispy garnish that tastes just like 
its name. 


Bac+Os makes what's good, better. © 


BAC*OS IS A TRADEMARK OF GENERAL MILLS, INC. FOR VEGETABLE PROTEIN PRODUCTS. 





lights stretched up the outside of the 
building in a fine unwavering line from 
bottom floor to top. A line of round- 
globed lights lit up the approach to the 
entry, banishing darkness. She turned, 
almost happily, into the drive. 

The night watchman came outside at 
the sound of her car. He wore the com- 
forting garb of the lawman, a peaked 
cap, serviceable blue shirt and pants, a 
pistol in a holster on his fat hip. He was 
gray-haired and red-faced (continued) 
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THE CRYSTAL MOUSE continued 


and very ordinary and_ familiar. 

“Why, good evening, Mrs. Hill- 
strom,” he said. “Didn’t expect you out 
here tonight. I’m real sorry to hear 
about Mr. Hillstrom. Real sorry.” 

“IT wanted to come on out for the 
night, Mr. Bishop,” she said. “I didn’t 
want to stay in the old apartment.” 

“Well . . . sure, fine,” he said. “Do 
you remember the number of your 
parking slot?” 

“Tt’s the same as the apartment, isn’t 
it?” she said. “Twelve B?” 

“That’s right,” he said. “Just drive 
on in here and up the ramp.” 

She drove into the parking entrance. 
There were lights here too, dots of 
brightness in the midst of gray con- 
crete. The ramp went upward around 
arched supports, blank walls facing one 
at each turning. She had seen movies 
of the inside of parking ramps. They 
had not been cheerful movies. What is 
the matter with me? she thought. I 
seem to keep having bad thoughts. But 
then, of course, if is the day of How 
ard’s funeral. The sentence had no real- 
ity for her. She didn’t believe it. What 
she believed was the stark gray of the 
parking ramp, and the strange and 
frightening fact that there was not one 
single car anywhere in the vast subter- 
ranean space. 

She drove on, up and around, begin- 
ning to feel as though she were on some 
celestial escalator from which there 
was no escape. Then her lights flashed 
onto 12 B and she parked the car. For 
a moment she sat staring at the blank 
wall in front of her, then she hurriedly 
looked into the back seat. There was 
only her cardboard box of supplies, a 
discarded Coke bottle, and a battered 
city map. 


A t the lighted doorway near the 
parking slot she could see the night 
watchman standing inside holding a 
bunch of keys. She went to the door 
and he let her into a carpeted hallway 
with a bank of elevators. He took the 
box, punched the elevator button and 
rode up with her, holding her carton 
gingerly in front of him. She stared at 
the buttons and wondered what would 
happen if she pushed Emergency. 

The doors slid open with a whisper 
and they stepped into the gray-car- 
peted hallway; the walls were a lighter 
gray, with lights running the length of 
the silent closed corridor. The watch- 
man marched to the door at the end 
marked 12 B in discreet black letters. 
He put her box down inside the door. 
“The air conditioning is on,” he said. 
“Tf you need anything, just buzz on the 
intercom.” 

“Thank you, Mr. Bishop,” she said. 
She wanted to ask him to wait while 
she checked the apartment, but she 
realized that would sound silly. For a 
moment she left the door open between 
herself and the comforting presence of 
Mr. Bishop’s back at the elevator. Then 
he went through the sliding doors and 
was gone, and she quickly locked and 
shut her door and fastened the chain 
against the empty corridor. 

She put her box on the kitchen table 
and made a quick inspection of the 
apartment, including the closets. Then 
she walked across the empty expanse 
of living-room carpet and looked out 
the window at her exclusive and ex- 
pensive view. The apartment faced the 
Gulf of Mexico. In the light of the 
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globed lamps that ringed the empty 
swimming pool below her she could see 
the edge of surf, pounding regularly 
onto the strip of beach that edged the 
landscaped grounds of the building. 

She turned from the window and 
went briskly into the kitchen to plug 
in her coffeepot. While it thunked 
cheerfully she went into the bedroom 
and put sheets on her twin bed. Except 
for the mechanical company of the elec- 
trical appliances the apartment was 
very still, and in the act of plumping 
her pillow a disturbing thought came 
to her. She could see in her mind’s eye 
the building as she had driven toward 
it, and she realized that the line of 
lights from top to bottom that had 
seemed so cheerful was nothing more 
than the lights from the elevator shafts. 

She stood staring down at the blue 
roses on her pillow slip, a frozen feeling 
in the pit of her stomach, and thought 
of her solitary light streaking out of 
the apartment into the empty night. 
“There weren't any cars in the parking 
space either,” she said aloud, and the 
sound of her voice seemed to echo 
through the building around her. A 
twelve-story building, designed for 
sixty-five families, and housing herself 
and a night watchman twelve empty, 
spacious stories below. 


“This is silly,’ Sara said. She fin- 
ished making the bed and forced her- 
self to cross the bedroom, to go into the 
kitchen and make a cheese sandwich. 
She sat down at her new kitchen table 
and ate the sandwich and drank the 
coffee, opened her cigarettes and lit 
one. It tasted strong and harsh and 
strange, but immeasurably comforting. 
So much for you, Howard, she thought. 
She had a momentary pang of guilt and 
almost said out loud, I’m sorry, How- 
ard. 

She left the kitchen light on and went 
into the living room. It was a pretty 
room, with a soft gray carpet, shades 
darker than the walls. The sofa and 
chairs, a nice blue, were already in 
place near the windows. Her beautiful 
antique dining table was in its alcove 
with the ladderback chairs around it. 
The draperies would be a muted print 
of blues and greens. She had wanted 
pink, but Howard couldn’t stand pink. 

She went to the largest packing case 
and began to try to unfasten the sta- 
pling bands around it and broke a fin- 
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gernail. She sat down on the carpet and 
stared at it, feeling tears welling up 
behind her eyes. Don’t start crying, 
Sara, she told herself. She got up and 
rummaged through Howard’s neat tool 
drawer until she found a wire clipper 
and opened the crate with a feeling of 
triumph. 

The crystal had all been neatly 
packed by the moving people. She 
plunged her hands recklessly into the 
excelsior and took out the first piece. 
It was her crystal mouse, her oldest 
and smallest piece, which she had per- 
sonally packed on top. He was delicate 
and cunning, pointed ears iridescent, 
curling tail a thin coil of fragility 
over his haunches. She took him care- 
fully across the room and placed him 
in the exact center of the middle shelf 
where he sat looking back at her from a 
solitude as immense as her own. 

She remembered the day she had 
first seen him, poised on a piece of black 
velvet in the window of Dayton’s de- 
partment store in Minneapolis. He had 
been all alone there too, a small, gleam- 
ing extravagance she had fallen in love 
with as she stood on a cold blustery 
street wrapped in the first fur coat 
Howard had ever given her. A fur coat 
she hated. 

“T didn’t know I hated that coat,” 
she said now to the mouse. “I had no 
idea before this moment that that was 
the reason I had to buy you.” 

She worked steadily for what seemed 
a long time. Piece after piece of crystal 
came up from the depths of excelsior 
and took its place on the shelves; the 
swan and the unicorn, the giraffe and 
the twin gazelles, the Viking ship in 
full sail against the wind, the ugly frog, 
and the lovely singing sword. 

When the two boxes were empty 
Sara glanced at her watch, feeling she 
had earned her bed. The small jeweled 
hands pointed unbelievably to 9:09. 
She held her wrist to her ear. The 
watch was running. Maybe it stopped 
for just a while, she thought. She sat on 
the edge of her bed, turned the radio 
dial; when the announcer came on he 
told her it was 8:15 in Dallas. Her 
watch hadn’t stopped. It was just that 
time was running slow now, would 
probably run slow from now on. She 
realized then that she was listening— 
listening for the sound, above the mur- 
muring radio, of cars coming in, of 
someone coming home. 
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‘““How could you possibly smell gas, Doris? 
We have an all-electric kitchen.” 
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She laughed at herself with 
ization. She couldn’t possib 
them this far from the ground. 
dred people could have come 
The Triton for the night and sh 
never have known it. She sat 
new blue couch and looked ou 
Gulf of Mexico, wondering who 
the floors below was looking o' 
same wide scene of sea and nig] 
tiptoed to the window and pee! 
There were no lights below he 
the glow from the globes by the 

The front windows of the livi 
were really doors, sliding glass 
leading onto the balcony. She 
the round handle and the door « 
noiselessly on its new runner 
jumped back, startled. Was it p 
these doors didn’t lock? She exz 
the catch in the dim light from 
There was a thumb lock, but it 
been on. She pushed the door ba 
stepped out. To the right there y 
other balcony, dark and shado' 
good hundred feet away. To 
there was only the corner of the 
ing. Two balconies to the froni 
two apartments, and no light f. 
other one. 

She walked to the railing and 
down. Far below the empty pool 
up at her like a rectangular e 
leaned out and down. No ligh 
from any window to shine ot 
space. She stood still, her hand 
ping the railing, and listened. | 
were no sounds in the silence 
strained her ears and somethin 
to her, a faint murmur. Perhaps 
from the apartment next doo 
people had come in and gone 
while she worked and were now { 
in the darkness. She nodded 
and went back inside, carefully p 
the latch up on the sliding de 
would take a human fly to get o 
balcony, but she locked it anywa: 

It was only after she’d turne 
into the apartment that she 
the murmur of voices came fre 
own radio, left on in the bedroo: 
went to the bathroom, determi 
take a long, luxurious bath. 
tub filled she got her gown an) 
from the cardboard box and s 
the largest, fluffiest white towel 
cupboard. She undressed slowly; 
last moment turning to look at he 
in the full-length mirror on th 
room door. 

























































F.. a moment she was startled 
image of herself. She had been 
terribly old and used up and th 
invulnerable to fate. The body | 
mirror wasn’t that old. She had | 
had a good figure, even thoug 
never made anything of it. In fa 
body was embarrassingly good 
breasts, still firm, narrow wai 
hips. The original firmness of — 
had drooped slightly with the 
but it wasn’t the body of an old v 
The sight of it annoyed her. Wo 
fifty should not have bodies : 
would want to look at. The idea s 
faintly obscene to her. She 
quickly from her reflection and s 
into her tub. 

She leaned back, prepared t 
the water wash over her, relaxi 
tensions of the day, and clos: 
eyes. 

There was a sudden sound. Hi 
opened, focused in a shortsighte Ft! 
on the water faucets. She was awa}! 
her body had tightened ( cont 
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Basic set (1%, 24% qt. saucepans; 5 qt. Dutch oven; 10” skillet) shown in Harvest. 





The craftsman’s touch. 


It’s basic: there’s a touch of the Each piece is crafted of extra- choice of two mellow colors: 
craftsman in us all. thick aluminum which distributes the | Harvest and Avocado. 

heat evenly through sides and bottom. Your West Bend dealer has 
(Ideal for flavor enriching low- Country Inn on display now. See it 
temperature cooking.) Interiors have _ jn person and feel for yourself 
Fired-on no-stick coating for ease 


You pride yourself on your 
good home cooking. We at West 
Bend pride ourselves on making 


good cookware for the home. ; the craftsman’s touch. 
of cleaning. ee ~~ 


Country Inn” is our classic. 


It's beautiful, too. Smooth, WEST BENDoe 
unadorned porcelain exterior in a —, _ 
... Where craftsmen still care 


©1973, The West Bend Company, Dept. 671, West Bend, Wisconsin 53095. Also available in Canada. 





Move over, main dishes! The 
Jolly Green Giant has fixed 
up six fancy casseroles, made 
with his finest vegetables, 
elegant sauces and toppings. 
Frozen in handy bake ’n serve 
Decorator Trays. 
Try Broccoli Amandine 
(tender broccoli and egg 
noodles in a rich sour cream 
sauce, topped with crisp, 
sliced almonds) or any of the 
other five Green Giant 
frozen Vegetable Casseroles— 
vegetables so good they steal 
the meal. And save 7¢. Ho ho! 


6 Green Giant! 
frozen Vegetable! 
Casseroles! 


GREEN GIANT, JOLLY GREEN GIANT and the Gia 
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setables so good 
they steal the meal. 
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SAVE 7¢ 


on any Green Giant 
frozen Vegetable Casserole 


Dealer: As our agent, redeem this coupon for 7¢ on the 
purchase of one package of any Green Giant frozen Vege- 
table Casserole. Mail this coupon to Green Giant Company, 
Box 90, Le Sueur, Minnesota 56058, We will then pay you 7¢ 
plus 3¢ handling. This offer void in any state or locality where 
taxed, prohibited, or restricted by law. Fraud Clause: Any 
other application of this coupon constitutes fraud. Invoices 
proving purchases within 90 days of sufficient stock to cover 
coupons presented for redemption must be made available 
upon request. Offer expires August 31, 1973. 


32-874 
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nt Figure are trademarks of Green Giant Company. ©GGCo. 







THE CRYSTAL MOUSE continued 


into a knot of apprehension. The 
sound of the radio still murmured 
from the adjoining bedroom. But it 
had been something else that she had 
heard. She couldn’t place the direction 
from which it. had come. 

She tensed and waited, but the sound 
didn’t come again. It had been very 
slight and so momentary it was uniden- 
tifiable. It was probably a sound nor- 
mal to daily life, a sound she should 
have been able to place and ignore in- 
stantly. Except that she couldn’t. She 
realized that she was holding herself 
perfectly still in the tub and that she 
had ceased to breathe. 

In that moment of bodily stasis her 
mind began to throw up images she 
hadn’t known were there. The first was 
of some forgotten newspaper story of 
an ax murderer. He had killed, and 
killed again, and he had in desperation 
finally scrawled on the wall above a 
victim, in the victim’s own blood, a plea 
for help: PLEASE STOP ME. The 
second image was from a TV play: a 
man had thrown a radio into the tub 
with his intended victim and electro- 
cuted him. 

Sara let her breath out slowly. The 
bathroom door was open and she willed 
herself to turn around and look at the 
opening, but she couldn’t do it. Instead 
she picked up the soap and bathed her- 
self as thoroughly as possible. It was 
a ritual, done in haste and fear and 
mindless panic, but with a primitive 
impulse behind it. She stepped out of 
the tub and toweled herself dry and 
slipped into her robe. 

She stepped quietly to the door and 
peered around it. The bedroom looked 
just as it had before, the bed lamp 
cozily on, the bed turned cozily down, 
the radio singing country music. She 
crossed the room and went into the hall, 
into the kitchen, into the pantry. She 
came back out and looked around the 
living room. Then she steeled herself 
and opened all the closets. In a last 
gesture of foolishness and fear she 
looked under the beds. 

There was nothing but silence. She 
went to the bathroom and unstopped 
the tub. Above the gurgling of water 
she heard the sound again and knew 
what it conditioning 
changing pitch as the thermostat reg- 
ulated it. 

The relief was so sudden it sapped 
her, and she began to tremble, long 
shuddering tremors vying with long 
shuddering breaths. ‘“‘“Good heavens,” 
she said aloud. Then in a familiar ges- 
ture of self-comfort she grasped her 
right wrist with her left hand. I wonder 


was: the air 





RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements, All have been tested by our 
home economists. 


APPETIZERS 

Down Eastern Clam Dip, p. 104. 
Hot Avocado and Shrimp, p. 96. 
Worcestered Liver Paté, p. 104. 


DESSERTS 

Blueberry Cream Pie, p. 104. 
Butterscotch Apple Pie, p. 104. 
Cheese Cake. p. 61. 

Cherry Cream Pie, p. 104. 

Cherry Tart, p. 61. 

Double Boston Cream Pie, p. 110. 
Gingerbread, p. 61. 

Grasshopper Pie. p. 110. 
Hawaiian Cream Pie, p. 104. 

Ice Cream, p. 61. 

Maple-Raisin Cream Pie, p. 110. 
Natillas, p. 96 

Pecan Lemon Layer Pie, p. 104. 
Perseverance Pie, p. 96. 

Snow Ghost Cocoa Cream Pie, p. 105. 


MAIN ENTREES 

B in B Beef Loaf Wellington, p. 32. 
Baked Chicken Normandy, p. 104. 
Beef a La Mode, p. 100. 

Chicken Fricassee, p. 100. 

















why I do it she thought, it’s j 
a child sucking its thumb. 
Moira, her best friend, had sat 
French provincial sofa one day 
lion years ago and said, crossi 
legs and lighting a cigarette. 
darling, you’re developing a tic 
hang onto your wrist like a swit 
saving himself from drowning. It 
you look a little desperate.” 
Moira had never looked desperg 
her life. She had been so tall an 
and self-possessed, her hazel eyes 
suring the world and finding it w 
but refusing to be disconcert 
Moira were here now she woul 
“Well, dear, we’ve looked everyw 
haven’t we? And, unfortunately, 
wasn’t even anything under the © 
So all we can do is have a tod f 
bod and make the best of being ali 
Moira had often shocked a | 
people, including Howard. Many 
things she said would have shi 
Sara, if someone else had said 
But Moira had always occupied 
cial place in her life, giving her a 
perhaps, of what she herself 
have been if she had been differer 


Thee of Moira made Sara 
better. She let go of her wrist, | 
into the living room, and stared a! 
intercom box. All I have to do: 
thought, is punch a button and 
Bishop will answer me and come | 
up in the elevator if I need him 

She picked up a magazine + 
brought with her, slid into bed: 
looked at the advertisements of al: 
beautiful things for all the beau 
people. She wasn’t one of the beau 
people; but she had managed, bee 
of Howard, to have most of the be 
ful things. As on other occasion 
loneliness she listed them in her n 
trying to recall the joy they 
brought at the time of acquiring. 
feeling of safety and solidity they 
always given her. She thought of 
nice home in Minneapolis and ren 
bered with love the Christmases 0: 
pearls, the sapphires, the ruby brac 

She woke with a start to find the 
lamp shining in her eyes. She switi 
it off, falling into sleep without n 
ing the gap she’d left in her Chrisi 
present list where the fur coat ha¢ 
rived. Her mind gave her instead 
crystal mouse and she drifted a 
into sleep thinking of his glittering 

Something woke her suddenly 
she sat up, startled, until she real 
it had been the magazine sliding of 
bed onto the floor. She looked at 
watch. The hands pointed to 2:30) 
She felt abused, thinking she 1 
surely have slept longer than / 


Chicken Pie, p. 100. 
City Chicken, p. 100. 

English Wimpy on a Bun, p. 104. 
German Pizza, p. 117. 

Golden Gate Scampi, p. 4. 
Hamburger Patties, p. 99. 

Indian Pizza, p. 117. 
Meat Loaf, p. 100. 

Meat Loaf, p. 99. : 
Meatballs. p. 99. 

Packaged Hamburger Dinner. vp. 99. 

Poached Chicken or Turkey Breasts, p. 100. 
Polynesian Pizza, p. 61. 

Stuffed Turbans of Fish, p. 100. 

Tuna Rarebit a la Perrins, p. 104. 


MISCELLANEOUS 

Creme Fraiche, p. 96. 

Plain Pastry. p. 100. 
Sausage-Stuffed Apples, p. 100. 


SAUCES 

Mushroom Sauce, p. 100. 
Mushroom Velouté, p. 100. 
Quick Béarnaise, p. 3. 
Quick Bordelaise, p. 3. 
Quick Hollandaise, p. 3. 
Quick Mornay, p. 3. 
Tomato Sauce, p. 100. 
Velouté Sauce, p. 100. 


VEGETABLE ENTREES 
Mashed Parsnips, p. 96. 
Winter Squash, p. 96. 





hirty was not a good time to 
1in the night. She had read some- 
that most crimes were com- 
1 between the hours of 11 and 2, 
hat didn’t make her feel better. 
30, which was close to dawn, one 
feel safe; 2:30 was the middle of 
ht. 
lay rigid and listened to the 
ess around her. The other occu- 
of the building must have come 
by now. She thought of them, 
g restlessly or soundly, snoring, 
ling nonsense in their beds 
her. There might be children 
One might wake and call for 
ing in the night, as Howie used 
sll, Howie was a grown man now, 
‘in New Zealand with a pretty 
hippie wife with long hair and 
eet and a mind of her own. She 
ot about them, with their own 
living Down Under in a world 
uldn’t imagine. 
could see the hall light shining 
ler room across the expanse of 
. She wondered what she’d done 
ier package of cigarettes. She got 
luctantly and padded into the 
kitchen where she found them. 
andered through the apartment, 
ng on a cigarette, coming finally 
balcony doors. She opened them 
ent out into the night. 
looked out and down. There was 
ie empty, lighted pool, the dark, 
Gulf, the dark, empty building 
1 her. She finished her cigarette 
ined toward her balcony doors, 
d by the fear she’d shut them 
1 her and was locked onto the 
y. It would be so typical of her, 
rd would say. There would be no 
ick in at all. 





ourse she hadn’t closed the door. 
gh the glass she could see her 
| shining in the hallway light, 
ing itself back and forth from 
to figure. Standing there, look- 
, she imagined herself walking 
the living room and someone 
ing her from the balcony. She 
y slid the doors open, slipped 
th, and locked them behind her. 
stood there, just inside the door, 
‘gan to cry, because she knew, in 
f the fact that her mind was tell- 
r that it was stupid, that she was 
to have to search the apartment 
I just won’t do it, she told her- 
ll go back to bed. But she knew 
ould, and she did, though the 
was cursory. Still, she made it 
Isively and with pounding heart. 
had always hated the times 
Howard had had to be out of 
n business, had always been ner- 
nd frightened in the house alone. 
1g had ever kept her from mak- 
at silly search through the night- 
ouse. 
s all nonsense,” Howard would 
You don’t really expect to find 
ng. What would you do if you 


had come now to the crux of the 
.. She was behaving exactly as 
-d would have expected her to 
>. She wasn’t coping. Howard 
lways been convinced that she 
’t cope; that Sara didn’t and 
“t exist without him; that she 
capable of decision, action, even 
ply being, without him to direct 
Was as some sort of challenge to 
-d that she made herself still her 
which was pounding too loudly. 
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On the half-shele sweeter 


with cinnamon. 


naturally 
short and sweet. Half and section, top with a 
tablespoon of natural honey and sprinkle 
















Grapefruit 


y Make breakfast quick, delicious and 
nutritious — with tree-ripened white 

or pink grapefruit from Florida, the best, 
» naturally. It’s juicy. It’s meaty. Rich in natural 





ape 
» Vitamin C. It’s almost a meal in itself. Yet it helps 
you shape up. 


With lean bacon: a breakfast to 
lean on. Sprinkle halves with 
sugar and a little cinnamon or 


10 minutes and top with bacon 


and coconut make great 
toppings, too. 








s top o the morning.” 


Have it sweet. But keep it low. Diet-type jams 
or jellies top off a half grapefruit nicely. It’s a 


natural breakfast for the growing shape-up crowd. 


Shape up with grapefruit from Florida. 


Copyright, State of Fla. Dept. of Citrus, 1973. 






e nutmeg, a dab of butter. Broil 5 to 





strips. Strawberries, cherries 





She sank gratefully into sleep, but her 
dreams betrayed her. In sleep, Sara 
Hillstrom tossed and moaned softly, 
not coping, just as Howard would have 
said. 

The sun woke her, streaming through 
the uncurtained windows, dazzling in 
its early-morning brilliance, holding 
promise and excitement, and the eter- 
nal recurring miracle of Again. Sara 
sat up, stretched, yawned, smiled. She 
had the exact feeling she’d had on Sat- 





urday mornings during school days, 
knowing there was a new, full day 
ahead with nothing onerous to spoil it. 

She was shocked at her joy and 
groped for images of proper sadness to 
exculpate herself. Then she gave up. 
I’m going to treat myself to breakfast 
out, she thought. 

She had always loved to eat break- 
fast out. It gave her a marvelous feel- 
ing, compounded in equal parts of 
luxury and licentiousness, as though 








she were rich and pampered, and as 
though she had come to a staid restau- 
rant from some exciting and sinful 
romping with the mark of it still on her. 
She’d never had such a sinful romping, 
but the possibility of it always sat with 
her at breakfast out. 

The whole apartment seemed to have 
changed subtly. The gray of the rugs 
seemed exactly right for the Florida 
sun, the lightness of the walls perfectly 
attuned to the stripes of (continued) 
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THE CRYSTAL MOUSE continued 


sunlight coming in the rooms. On her 
shelves the crystal gleamed, glittered, 
glistened. She crossed to it and put 
her hand gently on her crystal mouse. 

Surprisingly, the corridor looked no 
different by daylight. It was still a 
long, muted hallway of soft light and 
closed doors. She walked down it in 
silence and entered the soundless ele- 
vator, remembering to push the button 
for the garage. The doors slid open, 
and she went through the glass door 
into the parking area, 


nf 
I; or a moment she stood there, puz- 
zled. She could see her car, sitting in 
front of 12 B just as she had left it, but 
it was still the only car visible. A sense 
of foreboding nibbled at the edges of 
her morning mood, but she pushed it 
away, telling herself she had a hollow 
feeling in her chest simply because she 
was hungry. 

The winding turns leading out of the 
garage seemed shorter, perhaps be 
cause she could see the square of light 
beckoning from the bottom of the last 
turn. She exited into sunlight and 
braked the car. There was no one in 
sight, 

As though summoned, a young man 
wearing white slacks, a blue-and-white 
striped shirt, and sneakers appeared 
around the side of the building. He 
looked startled at the sight of her, and 
walked toward the car, frowning. 

“Who are you?” he said, when he 
reached the window. 

“Why, I’m Mrs. Hillstrom in 12 B,” 
said Sara, 

“You mean you're living here?” 

“Yes,” she said. “May I ask who you 
are?” 

The young man smiled. “Sorry,” he 
said, “You startled me. I didn’t know 
any... I’m Theo Snyder, the builder's 
representative. When did you move 
in?” 

There was something about his man- 
ner that put Sara off. She felt as 
though he were quizzing her and that, 
on the contrary, she should have been 
quizzing him, “We began moving in a 
week or so ago,” she said. 

“Then you spent last night here?” 

“Yes, Mr. Snyder.” 

“Well... glad to have you,” he said, 
backing away from the car. “I have a 
temporary office just inside. Should 
you hear of anyone else interested in 
one of our condominiums .. .” The 
smile grew wider, seemed artificial. 

She drove away quickly, leaving him 
standing at the entrance of the build- 
ing looking after her. He was not like 
Mr. Bishop. There was nothing reas- 
suring in his manner. 

She was aware that the pristine emo- 
tion with which she had greeted the 
day was evaporating rapidly as she 
drove toward the shopping circle. The 
place she chose for breakfast was as 
bright and cheerful as she could have 
wished. She sat in a booth and sniffed 
at the good smells in the air. One of 
the pretty waitresses filled her coffee 
cup; she wanted to ask for fried eggs, 
but prudence and habit made her or- 
der soft-boiled. She did make her own 
small gesture toward sin by having 
scrapple. 

Somewhere behind her two people 
were having a quarrel. The voices were 
low and the words indistinguishable, 
but the tone was unmistakable. There 
was a male voice: firm, serious, explan- 
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atory—furious. Then the female: ner- 
vous, ragged, defensive—sad. Then a 
silence, and the same thing all over 
again. That is never going to happen to 
me again, Sara thought. I am never 
going to be lectured during my break- 
fast by Howard. 

Moira had always said she wouldn’t 
put up with that no matter what. She 
was her own person, and no man would 
ever tell her what to do. You paid for 
freedom from loneliness by losing your 
self-respect. But self-respect, Moira 
said, won hands down. Loneliness she 
could live with. But if you’ve never ex- 
perienced its opposite how can you 
know loneliness? Sara thought. 

The other customers were leaving 
the restaurant by the time Sara had 
read the paper, and she knew she 
should go, but she wasn’t sure yet what 
she was going to do with her day. She 
got up, paid her check, and went out- 
side to her car. She sat there for a few 
moments, then drove toward the old 
apartment to finish packing. 

She tried to keep her mind on the 
mechanics of driving, because she knew 
she didn’t dare look at the enormous 
emptiness of this new day. There had 
to be something; someone waiting 
somewhere in the next moment, day, 
week, Otherwise no one would go on 
eating and drinking and driving an 
automobile from one place to another. 
One couldn't face a future containing 
nothing but the mechanics of life. How 
could any human being, even Sara 
Hillstrom, have lived fifty years and 
not have anything in store for that next 
moment, week, month? 

This morning the day had seemed 
full of possibilities. What had she 
thought of then? The promise of a day 
without school to be filled with any- 
thing at all? When you are young any- 
thing is possible. But she had used up 
the possibilities; she had married and 
borne a son and run a house. The hus- 
band and son and house were gone. 
Only the boxes were left. 

There were shadows on the shallow 
front porch of the cottage and she put 
the key in the lock with a comfortable 
feeling of familiarity and went into the 
dark living room. She sat at her little 
desk and made a purposeful list of all 
the things she had to do: call the tele- 
vision people and the telephone com- 
pany and order the newspaper. There 
was very little left in the apartment to 
pack; it all fitted into two large boxes. 
Then she allowed herself to look 





at her watch: it was not quite noon. 

She decided to have lunch at the 
marina restaurant. The restaurant was 
on the second floor, a glass-walled 
eyrie, from which there was a marvel- 
ous view of the bay and harbor. She 
was seated and eventually a waiter 
paused at her table and asked her if 
she’d like a drink before lunch. “Why, 
yes,” she said, finally, reluctantly. 
“Perhaps so.” 

The waiter, a young man with long 
sideburns, waited impatiently, slouched 
on one foot. Her mind rejected How- 
ard’s bourbon, Moira’s martini, various 
concoctions favored by friends. Then 
she remembered an advertisement 
she’d seen in a magazine. “A Bacardi?” 
she said. 

He went away with no indication of 
surprise, so she presumed she’d said it 
right. As soon as the glass arrived, 
looking just as it had in the advertise- 
ment, she sipped at it tentatively. It 
tasted rather nasty but interesting. She 
must keep her mind on how interesting 
everything could be. She sipped dog- 
gedly at the drink and oddly enough 
she began to feel rather nice, cozy. She 
quickly sat upright. This is why people 
drink, she thought, and I do not really 
like it. She raised her hand imperious- 
ly and the waiter miraculously ap- 
peared and took her order for the sea- 
boat salad. 

“Why, Sara Hillstrom,” a voice be- 
hind her said. She jumped, almost 
knocking her water glass over, and 
turned to see a woman whom, for the 
moment, she didn’t recognize. 

“Sara?” the woman, tall, emaciated, 
and tiredly elegant, said. “Don’t you 
remember me?” 

Sara’s mind dropped back and she 
thought, Mary Appleby? Surely not. 
But yes, it is. 

“Why, hello, Mary,” she said. “Sit 
down. What are you doing in Cape 
Haze?” 

Mary, eyes darting around the room 
and zeroing in on the waiter, said ‘“‘Let 
me order us an after-luncheon drink. 
You haven’t changed at all, Sara. You 
never will. It cheers me up, dear. It 
really does. You don’t even look differ- 
ent.” 

The drinks came and Mary raised a 
martini on the rocks at her. Sara lifted 
her fresh Bacardi and blurted out, 
“Howard died this week.” 

Mary had a little trouble negotiating 
the gulp of martini; she put the glass 
down, and said, “Oh, dear.” 


“You mean you'd rather go bowling 
than stay here and see a free dance recital?” 





- and conviction Sara had never heé! 


ay 


or a Se st = 5 7 — 
“Tm sorry,” Sara said. 
“You're sorry? Good Lord, 
sorry. That’s the way it should g 
“Well, I blurted it out like that 
Sara. “I... you know .. . didn’ 
you asking about him.” 
“We're getting to that age 
we?” Mary said sadly. “You neve 
ask any more. If it isn’t death, i 
vorce or dissolution.” 
“How have you been, Mary?’ 
said. 
“T’m fine, darling,” Mary said 
always fine. I’m between husband 
I'd say through with husbands 
you'd know I didn’t mean it. 5 
have. I just like men around.” — 
Yes, Sara thought. You alway 
“They like you too,” she said. 
“Not really,” Mary said. ~ 
knows I could never have kept 
around forever the way you did 
ard.” She finished her drink. “Whi 
you doing, dear? Where do you | 
~ Sara was relieved to have some 
definite to talk about. Mary Apy 
as always, made her feel self-cons# 
naive, and dumb. i 
“We'd just bought a new cond¢ 
ium,” she said. “I moved in last | 
“Which one, dear?” 
“The Triton,” Sara said, ‘‘on J 
Key.” She felt, for the first time, - 
tain pride in her expensive addre 
“The Triton?” Mary said. “T 
isn’t open yet.” 
“Oh yes it is,” Sara said. * i 
there.” , 
“But how strange,” Mary sa 
have a friend, Connie Gresham, 
owns one of the apartments there 
went off to Europe just a week ag 
cause she said nobody had mov 
and she wasn’t about to until shi 
some company.” 4 
The feeling of uneasiness in £ 
stomach turned into a small, tight 
“I’m there,” she said. ' 
Mary shrugged. “Oh, well,” sh 
brightly. ‘““That was a week ago. ] 
pose people have moved in in ther 
time.” 
I want to cry, Sara thought, 
won't. “It’s really a beautiful p) 
she said. 1 
“I know,” Mary said. “It’s ¥ 
than my apartment. But I sg 
couldn’t bear the bother of owning 
thing. Cecil—my last husband—w 
to buy me one, but I said, No, pre 
just sign this little thingy that 
you're liable for the rent foreve! 
I'll take that.” 
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M ary’s face was undergoing a § 
transformation as she felt the effe} 
her new drink. Finally she reac 
hand across the table and patted § 
arm. “Sara, dammit,” she said, ar! 
a moment her voice carried a 


it before. “I am sorry about Ho’ 
I simply can’t say things like t a’ 

“T know,” Sara said. | 

“T want to buy you another drin| 

“No thanks, Mary,” Sara said. 
hardly touched this one.” i 

An ugly look crossed the 
groomed face. “Do you think I’m 
ing too much? That would be jus 
you, Sara. Good Lord, it even us 
bother you if somebody skipped s 
and went to the lake for the aftern 

Sara wondered what Mary woul 
if she told her that it really h 
bothered her at all, that she’d 
wished somebody had wanted her 
to the lake with them. But she 
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Mary wouldn’t believe her. Or 
just get up and go. 
a realized she didn’t want Mary 
up and go, even though she’d 
really liked her and could see no 
lity of any future friendship de- 
mg from this chance encounter. 
1e was a voice, a human presence 
jafternoon sunlight, and when she 
‘e silence would come back. 
ary,” she said, in a voice she 
was bright, 
idi, after all.” 
ll, goody,” Mary said. 
bu know, Mary,” 
uite realizing the artifice with 
she could bring forth that shy- 
“You really look just fabulous. 
ilways did. I can hardly believe 
en... well...” She laughed de 
tingly “. .. all those years since 
tin old Mr. Riemer’s math class.” 
od, don’t mention that old fool.” 
said. “I thought for sure he’d 


“T will have another 


Sara said shyly, 


me senior year, and what would 
done? I'd failed at that fancy 
they'd tried to keep me in. If | 
t been able to pass at home I’d 


have gotten to college and Otis 


* 
3 had been Mary’s first husband, 
1ie’'d been rich, as had been two 
3 of her subsequent three. The 
one who hadn’t been rich had 
1 like Paul Newman 

a was actually handling Mary 
by, that feared and admired girl 
r youth, who always knew the 
thing to say, whose skirts always 
beautifully, remarks al 
made the boys laugh 

was fun, in the old days—Minne- 
3,’ she said. 


whose 


ere must have been a betraying 
ulness in her voice. Mary put 
ther glass and looked at her with 
rown a little hard. 

never thought you liked it,’ she 


Sara said. 
ry looked restless. Her eyes nar- 
1. She smiled, that ancient smile 
eriority and brutality. “Well, you 
ys had Moira to speak up for you,” 
aid. 

words brought a terrible pang to 
s heart. It was much worse than 
g Mary about Howard. “Moira’s 
too,” she said. 
didn’t know that 


fell, I was always shy,” 


.” Mary’said. 


a stood up then, seeing Mary ina 
, hard light. Mary was a drunken 
yoman, wasting the day drinking 
inis, bringing to a casual luncheon 
the old thoughts, reactions, mem- 
, of two long-dead girls. Sara and 
no longer existed as high-school 
sts in the land of the lakes and the 
sence of life. They were just two 
s; women at a lonely table in too 
sunlight. 


have to go,” Sara said. “I have 
ppointment.” 
ry looked up at her, startled. 


1, call me, Sara,” she said. “I’m at 
twin Towers on Sombre Key. Call 
‘She laughed. “The name’s Carrol. 
y Carrol.” 

res,” Sara said. “I will, 
nks for the drinks.” 

ra felt close to tears again and 
y they were because she was think- 
But you're no good to me. You're 
90d at all. She went quickly down 
tairs and drove out of the marina 
was over the bridge and on the way 
to the condominium without con- 


Mary. 





_ Just thinking about the freshly 
baked dough, the rich pizza sauce and 


_ tangy cheese is enough to make 
_anyone hungry. 


And you can vary Chef Boy-ar-dee 
Cheese Pizza Mix in so many ways. 
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scious thought. She didn’t stop in the 
shopping circle. She was on her way 
home, the place to escape Mary Apple- 
by and her superior smile, the place to 
escape the fact that no one saved you 
Nothing did. 

But as she rounded the turn and saw 
the great tower of concrete she knew 
that even the word home had no mean- 
ing any more. A phrase portending dis- 
aster came back to her, suddenly; it ran 
through her mind like a frightened 


: No one has to tell you how great “ 
pizza tastes. Especially when you make 
____ it with Chef Boy-ar-dee® the world’s 


by adding sliced knockwurst 
and sauerkraut (rinsed and 


mouse in a maze, like her crystal mouse 
come real into a world unreal in. its 
reality: Childe Roland to the dark 
tower came. 


Sara didn’t see anyone around the 
building, though there were two cars 
and a service truck parked near the 
front entrance. Mr. Bishop was sitting 
at the desk in the lobby, tipped back 
in his chair, reading a paperback. 

“Good afternoon,” she said. “I didn’t 
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t (according to taste) to the — 


Be sauce, then top in the 
five minutes of baking with 
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realize you were here in the daytime, 
too.” 

“Well’m, I won’t be,” he said. “But 
right now I’m doing two shifts. There’s 
really not enough for two of us to do.” 

“Mr. Bishop,” Sara said. “How many 
families are living in this building?” 

“Well, now,” he said, “I don’t know 
exactly how many of these apartments 
are sold. Quite a few, I take it, from 
what Mr. Snyder tells me.” 


“T mean how many (continued) 
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“Yessum,” he said. his crate himself, and she knew if 


- A i ] 
/ rii= It was a relief to have it said. It was _ tained another, smaller box, filled 
Gis much better to know it was true than items he’d put away in it years eg 


to believe that she was imagining an There were a few books. Th 
improbable situation. “Well,” she said. | Howard never read much, he likeg 

" fe 4 md i mony &% “T’d thought that, but it seemed unlike- and again to dip into an old yp 
Fad ly to me. So I thought I’d ask.” anthology he’d kept from college 

bad He seemed vastly relieved at her he had had a one-volume Shakesp 

our vorite ae % ae) to tone. “It’s just one of them unlikely a dictionary, and a battered coy 

; | situations,” he said. “Another week or Huckleberry Finn. Automaticall 


two and we'll have so many people in’ took the books into the bedroom 


A ls 


| here you'll be falling all over one an- put them on his bedside table, b 

; other and arguing about who’s going to thought of them lying there, unto 

® use the social rooms.” unread, was dreadful. She realize 

age saturates rey “I’m sure we will, Mr. Bishop,” she — was holding her wrist again. She 
& said. them back to the living room ang 

She went across the sun-dappled lob- _ them on the bottom shelf with her 
P oa P P by to the elevator, feeling stoic and _ tal. But they didn’t look right the 
Now serve your ireleal y fe iailo) bh meals significant y lower prepared, but the corridor, when she “T don’t know what to do with th 


in saturated fat and cholesterol, simply NY using aes into its ae 09 et she on as - a 7 
. , . a . , seemed longer and quieter and emptier voice e er wl self-pity. € 
Fleischmann's Margarine instead of butter. Fleischmanns [ii | : an impulee 66 tivow the hoc 


is high Te liquid corn oil, and low T8] saturated fat. The two packing cases still awaited the wall or even over the balcony 
d it co ate aye) — and she looked at them gratefully. ing, but she left them on the shelf 





wandered into her bedroom and _ went back to the box. She let hg 
| picked up the magazine she’d been look at her watch then. It was 9 o% 

reading before and lay down on her 

twin bed and was immediately asleep. A wayward corner of her mind 
She woke in surprise to a darkening __/t’s still too early to get scared. Shi 
apartment. It was those drinks, she  swered it indignantly: But tonigh 
thought. I never sleep in the daytime. not going to be scared. She shiv 
She went gratefully to her packing and searched deeper in the crate, 
crates. The first one she opened was ing out Howard’s college degree; 
filled with all the miscellaneous things — gold-lettered oak service plaques 
they hadn’t been able to discard. She his firm citing him for superior + 
wondered why they hadn’t, because manship—and, from the bottom# 


nothing in the box was beautiful or use- small flat box. 

ful or even relevant. All the items in it She sat for a long time turning 
depressed her. She closed it and opened the few items the box contained. } 
the box that contained Howard’s of them were anything she would 
things. She had expected it to be the imagined Howard keeping. They | 
one to depress her. Howard had packed all so unlike him that they seé 








THE CRYSTAL MOUSE continued els he said slowl And Mr. Carter 


He's due to retire up north and will 
people have moved in, Mr. Bishop?” be F 
Well, there’s two ladies moved in I'm the only person who’s actuall 
before going on their Muropean tray living here now. Isn’t that right? 
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The broccoli on the right, 
erved with Fleischmann’s Margarine 
instead of butter, is 
69% lower in saturated fat. 


OCCOLI Buy 1 bunch dark green, firm broccoli, with no trace of yellow. 
$e well in cool water and cut off stalk bottoms and leaves. Separate into 
werettes. If stems are thick, quarter lengthwise up to flowerettes. Stand 
werettes up in small saucepan. Cover stems with water. Add 1 tsp. salt. 
ing to boil and cook about 10 min. or until tender crisp. Drain well and 
serve topped with 2 tbsp. Fleischmanns Margarine. 4 servings. 
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brious, something someone else 
icollected for him, to frighten Sara 
it was too late for her to know 
to do about it. 
ere was a stack of letters from 
ie, dating all the way back to camp 
prep school. She had never thought 
yard had kept any letter of Howie’s. 
two of them always seemed to 
had such difficulty communicating 
ny way. There was a snapshot of 
elf in a bathing suit, taken the first 
} they’d come to Florida. It wasn’t 
a good picture, she, thought, 
ning at it. There was the old Swiss 
y knife they’d bought in Jamaica 
year he’d won the company trip, 
there was the set of silver-backed 
hes she’d given him for their tenth 
Hing anniversary—she’d always sus- 
ed he’d lost them on a business 


e sat there, staring at the things 
he box with an intense unhappiness. 
you suppose, she thought, that 
ard really loved us all the time? 
nere was one other item in the box 
she picked it up tentatively, as 
agh it might explode in her face. It 
|a book of poetry, a small leather- 
ind volume of Edna St. Vincent 
lay’s sonnets. Scrawled on the end- 
er in French -were the words 
Kjour et A’voir. She stared at the 
wl, thinking, that looks like Moira’s 
dwriting. How ridiculous! 
Ihe remembered times in the past 
m she’d thought crazy things like 
, found theater stubs and imagined 
ward had taken someone else some- 
te before she remembered they’d 

the play themselves, having ugly 





and useless suspicions that made life a 
silly hell and accomplished nothing. 
She slammed the things all back into 
the box, rose to her feet—and froze in 
horror. 


T 
here was a sound from the apart- 
ment next door. 

For a moment she couldn’t move. 
Then, without knowing she’d done it, 
she had stumbled across the opened 
boxes and reached the intercom on the 
wall. She unfroze to find her hand hov- 
ering over the button in mindless panic. 
She pushed it. For a long, horrible mo- 
ment nothing happened. Then Mr. 
Bishop’s voice, earthy, matter-of-fact, 
came through the tinny distortion of 
the intercom, “Yes, Mrs. Hillstrom?” 

Immediately she felt silly. What 
could she possibly say to the man? 
Would you please come up, I heard a 
noise? She remembered her panic at 
the sound of the air conditioner chang- 
ing pitch last night. This was probably 
some everyday sound she wasn’t ac- 
customed to yet. 

“Mrs. Hillstrom?” Mr. Bishop said 
again. 

“Mr. Bishop,” she said, fighting to 
keep her voice level, “I was wondering 
when you’re going to fill the pool.” 

She could hear the relief in his voice. 
“Well, now,” he said happily, “isn’t 
that funny? I just talked to Mr. Snyder 
about that today and he said he thought 
we should fill it now. In fact, I’ve called 
the pool men to come tomorrow.” 

She could hear her own breathing, 
rapid and shallow, and tried not to 
breathe into the intercom. “How nice,” 
she said. 
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“Well, good,” he said. “Everything 
else all right?” 

“Oh, yes. Everything’s fine.” 

“Well, just buzz if you need any- 
thing.” 

Still she stood there, close beside 
the mechanical comfort of the inter- 
com, trying to recapture and place the 
sound she’d heard. She moved very 
slowly around the packing cases and 
stood where she had been when she 
first heard it. It had come from her left, 
from the other side of the living-room 
wall, the wall of the adjoining apart- 
ment. She hadn’t been in the other 
apartment so she wasn’t sure which of 
its rooms backed onto her living room. 
If it was the kitchen, the sound of the 
refrigerator cutting off or on would 
seem plausible. She gave a small whim- 
per. She knew, in spite of all her sen- 
sible rationalizations, that the sound 
hadn’t been mechanical. It had been a 
woman’s laugh. A small laugh, half- 
secretive, half-smothered, but a laugh. 

Her heart had begun to pound again, 
but she made herself cross the room 
and lean her ear against the blank, be- 
traying wall. Although she stood there 
for what seemed a long time the only 
sound she could hear was the sound of 
her own breathing. 

“T won’t, I won’t,” she said, and flung 
herself away from the wall. She walked 
across the room and noisily dragged the 
boxes to the hall closet. She wrestled 
the boxes in and slammed the door. 

She enjoyed the resounding noise, 
comforted by her own temerity, before 
she began to tremble. She realized she’d 
bitten down on the inside of her lower 
lip until it was bleeding. She forced her 


mind away from the empty apartment 
next door and the boxes. She even tried 
to recover her feeling of shock and sus- 
picion at finding the book of poems, 
but she knew it was no use. You 
couldn’t care about ugly human emo- 
tions like jealousy when you were ter- 
rified. 

And she was terrified. She was shak- 
ing, her heart pounding, her mouth 
dry. All right, she told herself. You’re 
scared. But the door is locked and the 
windows are locked. Or are they? 

It amazed her that she hadn’t 
thought of that before, and she began 
methodically to check the windows. A 
part of herself looked on and knew it 
was nonsense, another part instructed 
her in haste, prudence, and method. 
The windows were all locked. 

She sat down at the table and tried 
to think. In the first place, why should 
she be afraid of a woman laughing? 
Only because she was laughing in a 
place where no one should be. Where, 
according to Mr. Bishop, no one was. 


st she had heard laughter so there 
must be some explanation. She did not 
believe in psychic phenomenon; and 
even if there were such a thing it 
wouldn’t occur in a brand-new modern 
condominium. Ghosts didn’t haunt a 
place that still smelled of new plaster 
and paint and was empty of former 
life. If the laugh was not that of a ghost. 
could it be in her own head? It was un- 
likely. She wasn’t that imaginative. If 
her mind wasn’t exactly deep it wasn’t 
filled with fantasies either. 

No, someone had laughed. That left 
many possibilities. The (continued) 





aoa: = 
< 5 
x Se 


wT > 


a | 
5 eS 


ee  STORECOUPON «5525 gop 


Fleischmann’'s Margarine 


It makes sensible eating-delicous. 


Use this 
start serving meals 
lower in saturated fat today. 









upon and 







I¢co 












LaAaANnsy TIWOIC 





062, Birmingt 
ber 31, 1973. Offer limited too 





ires on Decerr 





90d only onthe product indicated. Any other use constitutes fraud, 7 
product of Mandard Brands ae 





THE CRYSTAL MOUSE continued 


lady traveling in Europe could have 
come back unannounced. A new tenant 
could have moved in—but Mr. Bishop 
would have mentioned those things. 
No, it had to be someone illicit. And 
that was the reason she was afraid. She 
went back to the living room and stood 
for a long time listening, but there was 
only the sighing of her own appliances, 
keeping her world at the acceptable 
level needed for luxurious life. 

Her heart had slowed, she was 
breathing almost normally. She sud- 
denly remembered the sherry. She 
found the unfamiliar bottle and _ se- 
lected a pretty glass. The activity 
made her feel better and she went back 
to the living room and sat in a chair 
with her ankles crossed primly and 
sipped at the sherry as though she were 
attending a party. 

Suddenly an explanation, bright and 
ripping as sunlight, occurred to her. 
Mr. Theodore Snyder, that strange 
and upsetting young man, wearing his 
sneakers and sideburns and pretending 
to be in authority, was probably using 
the empty apartment as a place of as 
signation. That was just the sort of 
thing such a young man might do. The 
thought left her with a feeling of cheer- 
ful indignation. 


1 
ar o'clock. Sara took the magazine 
and her cigarettes and got into bed, 
determined to buy something new to 
read for tomorrow night. After a while 
she looked up; the dressing table was 
opposite the foot of the bed so that she 
could see herself in the tilted mirror, a 
long, dim object under the sheets, 
There was something corpselike about 
that swaddled body. She threw the 
sheets back and hastily went to move 
the dressing table and mirror down the 
wall, opposite the empty twin bed. 

She sank back into bed, panting, 
picked up her magazine and read dog- 
gedly on. Her mind registered the 
words but not the sense. The radio 
murmured on the table. She turned it 
off, realizing that she was listening 
again. She had been listening all the 
time, listening for some sound from 
next door. She lay on her pillows, lis- 
tening. After a while she began to hear 
the sound of her own heart beating 
again. 

She got up and put on her robe and 
slippers. She felt better in the robe, 
less vulnerable. She felt good enough to 
go into the living room and turn on the 
light and stand looking at her shelves 
of crystal. The pieces on the shelf 
seemed out of line and she stooped to 
rearrange the gazelles. Her hand 
wasn’t steady and she clinked one of 
them against the other. She set it down 
quickly, looking in horror to see if she 
had chipped one of the delicate ears. 
It seemed all right but she ran her 
hand carefully over it, feeling for a 
crack. 

Then she heard a second sound from 
the apartment next door. Not a move- 
ment, not a closing door, something far 
stranger, and more terrifying. It was a 
subtle clinking, almost an echo of the 
sound the gazelles had made. 

Her heart stopped. She knew it 
stopped, because when it began to beat 
again there was a sharp pain under her 
breast. For the first time since Howard 
had died she remembered that it had 
been her heart that bore the scar. Dr. 
Richmond had discovered it in a rou- 
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tine examination, and he had told her 
that at some time, unknown, unre- 
marked by her, she had had a coronary, 
which meant she could, and probably 
would, have another. 

Only she hadn’t. And Howard had. 

But I’m not having one now, she 
thought. I’m just scared out of my wits. 
And for no reason. They were pouring 
a drink in there. There is nothing in 
the world frightening about somebody 
pouring a drink. 

She straightened up slowly and 
went to the inner wall and listened, but 
heard nothing. She tiptoed toward the 
intercom and stood with one finger 
poised over it for a long moment before 
turning away. She couldn’t call Mr. 
Bishop again. It was 11:45. She went 
determinedly to the kitchen for the 
sherry bottle. She poured some wine 
into the sticky glass. “They’re drink- 
ing,” she said. “T’ll drink too.” 

With a shock she realized how warm- 
ing the sherry was. It gave her a mo- 
mentary false flush of courage. The 
scared, trembling woman vanished and 
was replaced by normal, indignant 
Sara Hillstrom. If anyone was next 
door disturbing her rest it was be- 
cause they were breaking a law. She'd 
simply go and knock and tell them to 
go away. 

She felt emboldened by the idea. But 
she knew, underneath her Dutch cour- 
age and artificial calm, that this was 
not a situation where you told the 
carousing people next door to calm 
down the party. She'd only heard a 
smothered laugh and a clink of crystal. 
She didn’t want to let herself remem- 
ber that. Her body, needing any kind 
of action, propelled her to the front 
door where she took the chain off the 
hook, turned the knob, and stepped 
into the hall. 

The hallway gave her momentary 
pause, It looked unnaturally quiet, un- 
naturally lit. But she kept on, purpose- 
fully, approaching the door next door. 

She knocked. At the last moment, 
some of her resolution departed and 
the knock, instead of sounding loud 
and peremptory, seemed scared and 
apologetic She tried it again almost 
immediately. Then she waited. 

Nothing happened except that she 
began to have a cold feeling in the mid- 
dle of her back. She knocked again, 
more loudly. To her horror, the door 
swung softly open and inward under 
her hand. 

She was trapped in a moment of 
complete paralysis. The feeling in the 


middle of her back had seemed to de- 
note someone or something staring at 
her from the door of a silently opening 
elevator; the apartment in front of her 
might denote anything. The horror of 
what might lie behind overcame the 
horror of going forward. She went 
through the open door. 

She took two tentative steps into the 
entry and paused. The apartment was 
completely dark. There was only a 
faint gleam from the front windows. 
Something propelled her forward and 
she went on, finding herself in the mid- 
dle of the living room, darkness and 
silence around her. In front of her was 
the patch of light from the outside and 
she could discern through the glass 
doors an empty balcony. 

Sara felt herself to be a_ beating, 
pulsing animal in the midst of empti- 
ness and silence. She wanted to ad- 
monish her heart and blood and breath 
and glands to stop making all those 
loud and unnecessary noises. that 
would surely rouse something, some- 
one, in that empty place. She tried to 
direct her ears outward to hear if there 
were any other animal bodies making 
strained and straining noises to keep 
themselves alive in space, but all she 
could hear was her own traitorous 
breath and blood. 

The room seemed to be completely 
empty, smelling faintly of paint and 
plaster. She could feel the carpet under 
her feet. But there was no furniture in 
the room. It was as empty as the hall- 
way. 

She moved gently and quietly side- 
ways until she came to the kitchen 
door. She saw the bulk of the refriger- 
ator beside the sink. It was silent, si- 
lent, as only a refrigerator that has 
never been plugged in can be. The sink 
was silent too, no drip of water, no 
gurglings from the drainpipe. 

For a long moment she stood still 
again, listening. There was a faint 
sound, ghostly, unconnected with any- 
thing until it stopped with a small 
bump and she realized it had been the 
front door, which she had left open, 
swinging closed behind her. 

She was committed now. She was in 
here, alone with whatever or whoever 
was making those mysterious sounds. 
Then she swayed against the wall and 
felt the first gasp of unbearable terror— 
because it was possible somebody had 
come in behind her and that the door 
hadn’t swung to of its own accord. 

She knew this wasn’t true. From 
where she was leaning she could see 


“Well, if you were ina hurry, 
+d ” 
you shouldn’t have ordered snails. 

























































the sweep of the living room an t 
was no one in it. No one could h 
entered and hidden away in the 
moment she had peered into — 
kitchen. Unless they were standin 
the entry by the intercom, just ou 
sight around the entry archway. 

The thought was so terrible 
was nothing to do but look. She t 
the three necessary steps across 
floor and looked. There was noth 
there. 

What she wanted to do was § 
down on the carpet, fold herself in 
ball, and crouch there, safe, at le 
from what she might see. After a w 
she became aware of another so 
beside that of her shallow breath 
and racing blood. It was another rhy| 
mic sound and for that reason dic 
frighten her; she recognized it as 
watch, ticking away, more regulz 
and competently than her heart, 
felt grateful to it. It was a friend, { 
ing her that time was, is, would be. 
sound from a normal world gave 
courage in the empty darkness, 
she was able to think more cohere 
There were still the bedrooms and | 
bathroom. And the closets. She kj 
that she couldn’t possibly look into 
closets without turning on a light. 
thought of the reason she had ec’ 
into this place, and had a sudden 
ture of opening a closet door to fir} 
guilty couple, naked and terrified 
terrified as she was. 

This struck her as funny, and tur] 
the world back into a place in w 
she could survive. She walked aci| 
the room and flicked the light swi! 
flooding the room with light, shov 
up its emptiness. 

She knew immediately that she 
the only person in the apartment. 
she looked anyway. Into the em) 
kitchen, in the storage closet, in | 
two bedrooms, the bathroom, and| 
the closets. It was the emptiest plae 
the universe. There was nothing th 
not even the dust of time. 

She found that, rather than re} 
she was experiencing a faint ann 
ance. She had wanted to find someb) 
in this apartment, no matter how | 
generate. They would have at le 
been human beings in this ridicu 
honeycomb of steel and concrete, so 
one besides herself to breathe and {| 
gle and beat with the insistence of | 
ing flesh. 

She went through the empty ror 
turning out the lights. She went to 
door and opened it and went into | 
empty hall. She walked toward 
own door and opened that, and kne 
least the comforting smells of hur 
occupancy: tobacco smoke and the 
gering odor of coffee. She closed 
door and bolted it and attached | 
chain. | 

Only then, standing with her bac! 
her rooms and her empty glass do} 
she realized she’d left her apart 
with the door unlocked, that anytF 
or anyone could have come in while | 
was prowling next door. 


She leaned her head against 
white panels of the closed and loe 
door and allowed herself to cry. |! 
cried because she knew that she > 
been longing for the humanness 
even a murderer or a thief. And t 
now a human being behind her in. 
tiny living space was the thing 
feared most in the world. 

She turned her wet face and loc 
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he comfort of the callbox on the 
1. She thought of solid, ridiculous 
' Bishop reading his paperback, so 
away in the subterranean depths 
bw that a hand could grasp and 
ther her before he could answer 
| intercom, much less lumber to the 
vator and come to her rescue. 

“he turned in resignation and began 
now familiar search of the too-fa- 
iar rooms—the balcony silent and 
id, the kitchen with its monsters of 
»| and chrome and hidden plumbing, 
! bedrooms—under the beds, of 
rse — the bathroom — behind the 
iwer curtain, the closets. 

Vobody here but you, Sara. Nobody 
e but you. 



















































e sat down on the edge of her rum- 
d bed and the enormity of what she 
1 done swept over her—the fact of 
t fearless, then fearful, sojourn 
vn the hall. It had been madness. A 
mentary falling into the trap of for- 
fulness that awaits us all. 

As long as she stayed here, locked in 
lulled by the miracles of modern 
, she was safe. It was herself she 
l to fear, fleeing heedlessly into 
pty hallways and apartments, leav- 
doors open and unlocked, opening 
<ed doors, pushing into hidden 
ms. 

flere was the comfort and bulk of 
niture and appliance, the coziness 
bedside lamp and radio, the tele- 
one standing mute but sentient in- 
e its hall alcove. She had only to 
‘k it up and call. Call Howie far 
ly in a crazy country, call Betty 
e and Jack in Minneapolis, call 
ary Appleby Carrol at the Twin 
wers, call the police, the fire depart- 
nt, the F.B.I. Call anyone and utter 
>» word: Help. Communicate and 


peive. The insubstantial wafer of 


Yxcept that the phone hadn't been 
mected yet. The phone company 
ii said, “Sometime this week.”’ Nev- 
‘heless she walked toward it, staring 
it as though it were a monster 
suching in her alcove. My God, she 
bught, what if it should ring? 

With a feeling of despair she picked 
up and heard, with a thrill of sur- 
se and joy, the steady humming of 
}: dial tone. They’d turned it on after 
She could call. ce 

She looked at her watch. It was 1 
lock now, too late to call anyone 
thout a reason. And to whisper 
‘elp” is never any reason. Shame- 
edly, and with a touch of self-irony, 
> looked up the number and dialed 
e Dial-A-Prayer. The line clicked, 
med, faltered, and a cheerful me- 
anical voice said, ““The number you 
ve reached is not in service at this 
ne. This is a recorded announce- 


She began to laugh, gasping at the 
Surdity of everything. She put the 
fiver back on the hook and told 
rself that she’d better make a cup of 
i. When she got to the kitchen she 
alized that there wasn’t any tea in 
© apartment, but she decided to have 
flee. 

She took her cup into the living room 
d sat in the big chair, staring blindly 
the crystal animals, animated into 
tic life by all the lights she’d left on. 
as looking into Howard’s things, she 
id herself. I wasn’t afraid when I 
‘ard the laugh. I wasn’t thinking of 
ything that could have frightened 


_ When our men come home from the sea, 
~ youcan hear their women laugh again. 


As the sun becomes a raspberry smear in the 
sky, they sail home to their weathered shingle 
. cottages to sit by a fire, have a little grog and 
maybe a steaming bow] of clam chowder. It’s 
funny, considering the search for clams was 
what took them away in the first place. 

These men fish our company fleet miles out 
in the ocean where the best clam beds lie 
fathoms below. We’d never let them start out 
in a nor’easter, but there are tranquil 
mornings that suddenly explode into violent 
storms. Sometimes the men come back 
without a ship. 5» 


Why do they do it? Because it’s the best 
way to get chowder clams. And we won’t settle 
for less than the best. This streak of Yankee 
cussedness was inherited from our founder, 
Captain Fred Snow. A long time ago, he 
started making chowder with clams brought 
up dripping and alive and tasting of the deep, 
the best Kennebec Maine potatoes and lots of 
creamy milk and butter. He sold the chowder 
from a storm-chewed shack down in the dunes 
of Pine Point, Maine. 

The past clings like barnacles. The 
Captain’s chowder was simple and honest and 
RIM so good he couldn’t make enough. One day he 
stumbled across a deserted canning plant and 

decided to can the now-famous chowder. (Of 
course, he knew that canned milk and butter 
could never taste as fresh as the real thing, 
so he canned a chowder concentrate; and you 
add the milk and butter.) The business got 
bigger and bigger, but even today, not much 
has changed. The family’s still in the business. 
°°. And the business is still in Pine Point. 
ta . Se —_. As Maine goes, so goes the nation. Here in 
ie New England, people buy more Snow’s . 
4 Clam Chowder than any other kind. And like 
their ancestral clipper captains, they eat it | 
jie as a main course. Probably because we put so 
many clams in it. Which makes it very hearty. © 

So one of these days when the trees begin 
to wither and a chill hangs heavy in the sky, 
pick up a can of our clam chowder. It’s a 
delicious way to welcome your man home 
from work. 






























- a —_ See 
Snow’s Clam Chowder. 
There’s a streak 
of Yankee cussedness 

in every can. 





me. She knew she was reluctant to 
pursue this reconstruction of events. 
What if she followed it through and the 
laughter came again? What if she 
moved to touch her crystal treasures 
and heard the strange clinking again? 

She looked at her watch. It was 2:35. 
The really bad time. The dreadful 
time. But close to reprieve. Two more 
hours. One could breathe, at four, be- 
cause the world would be getting ready 
to begin again. Anyone could stand 


anything for two hours. And tomor- 
row? Tomorrow, she’d move back to 
her old cottage. Tomorrow she’d give 
up this castle of empty boxes and go 
home. 

This thought was so happy and un- 
expected Sara hugged herself. She 
didn’t have to stay. She’d sell the thing 
and live somewhere else on the pro- 
ceeds. She’d go back to a place where 
people came and went but where, al- 
ways, some of them were visible. 


It was nearing 3 o’clock now. She 
was really in very good shape. The 
night was drawing rapidly to an end. 
She had ascertained that there was 
nothing next door. Soon the sun would 
come up over the water outside. The 
day would begin in all its myriad ways. 
All the people of the world would be 
up and out and doing. And she could 
leave the dark tower and never, never 
come back to it. 


She went calmly to (continued) 
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THE CRYSTAL MOUSE 


continued 


her bedroom, turning off lights. She 
gave only token obeisance to the crys- 
tal creatures: she gave only token obei- 
sance to the locks and bars. She turned 
off the bedside lamp and slid beneath 
the covers. It will soon be four, she told 
mind. At 4 o'clock the 


milkman and the paper boy come. At 


her doubtful 


1 o'clock the sun remembers us 
Images came and went behind her 

eyes, but none were strong enough to 

She fell, like Icarus, 


toward eternal morning 


inhibit slumber 


' 
a was building a scaffold. Sara 
kept that no 
high; but 


planks 


tryin to tell them 
scaffold need be 12 stories 
until it 
The 


higher it grew the louder the hammer 


they kept on adding 


towered above an empty plain 


ing became until, with a start, she 
opened her eyes and saw sunlight on 
the floor. Someone was knocking at her 
door 

“Just a minute, please. Just a min- 
ute,” she called querulously 


“Mrs Hillstrom?” Mr 


drawl came through the door. “I’m real 


Bishop's 


sorry if I waked you, but I rang up and 


rang up, and there wasn’t no answer 


| was beginning to wonder if maybe 
there was something wrong.” 
She squinted at her watch. Good 


She didn’t 


slept so lat 


heavens. It was 11 o'clock 
know when she'd ever 
“I’m sorry,” she said 

Sut these fel 


they got here with your belong 


“Well, no'm. J’m sorry 
lows 
ings and I didn’t hardly know what to 
do about it. I figured you'd want them 
brought up.” 

She slid back the chain and opened 


the door. Mr 


idly, with the two moving men behind 


Bishop stood there stol 


him. They came in, carrying the tele 
vision set, and she pointed wordlessly 
at the spot by the fireplace where the 
cable came through. They put the set 
down and went away for her boxes 
She felt completely disoriented. She 
remembered that she wasn’t going to 
hardly tell 
take the 


things back to the other place. She just 


stay here, but she could 


them to turn around and 
stood, barefooted in the middle of the 
floor, and let them walk around her 


When they 


door, put the chain back and 


had gone, she shut the 
stood 
staring at her television set. It made 
the whole apartment seem more nor 
mal, having that blank eye there. She 
went to put her coffee on and stubbed 
her toe on a kitchen chair. Tears of 
pain and anger came to her eyes, 
brought on as much by the thought of 
having overslept as by the pain. But 
that 


really wasn’t anything she had to do. 


made no sense, because there 

Obviously it was too late to go out to 
breakfast. It would have to be lunch. 
But first she would drive to the old 
apartment and tell Mr. Carter that she 
was going to move back in. It all seemed 
dreadfully complicated. She couldn’t 
imagine how or when she’d get every- 
thing put knew one 
thing: she would spend the night there 


back. But she 


tonight; she’d had enough of this place. 
She opened one of the new boxes and 
took some things from it, added them 
to the clothing she’d taken from her 
dresser drawer, and packed an over- 
night bag. She unplugged the radio and 
put it in the box with the coffeepot and 
the rest of the carton of cigarettes and 
the bottle of sherry 
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If I get this much back over there 
today I’ll feel better, she thought. Then 
I can go and have lunch and stay as 
long as I want, knowing what I’m going 
home to afterwards. 

This parking space 
didn’t seem half as formidable, though 
her car was still the one lonely object 


morning the 


in its depths. She carried her things to 
it, put them in and turned the key in 
the ignition with a feeling of triumph, 
driving out of the grounds and onto 


the highway with the exhilaration of a 
child escaping from school. She drove 
over the bridge, where the water spar- 
kled in midday delight, to her own 
shaded street. 

There seemed to be an unusual num- 
ber of cars in the parking lot. She 
parked in the visitors’ area and went 
briskly toward Mr. Carter’s cottage. 

“Why, hello, Mrs. Hillstrom,” Mr. 
Carter said, “Did them fellows get your 
things out there all right?” 
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“Mr. Carter,” she said. “No. Yes. 
mean they got it all there fine.” 

“Forgot to leave both your keys, t 
it?” he said. 

“Well, that’s just it.” She smiled 
him. “I won’t be needing to turn 
keys in. I’m going to move back.” 

A look of consternation crossed 
Carter’s face. ““Huh?” he said ine 


paid up for the rest of this week. An 


rr 








yuk 


to stay here. I don’t like it out 
at all, Mr. Carter. This has got- 
) be home to me. I’m going to sell 
apartment.” 
ell, Mrs. Hillstrom. . . .” He 
embarrassed. “Of course, I real- 
nat legally you got me about the 
f this week. The truth is I rented 
apartment. I rented it yesterday 
after you told me them boys 
J pick up the last of your stuff to- 
The folks are coming in tonight. 
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Wella Balsam Instant 
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he Or 


as no other 


They want it for the whole summer, 
and J ain’t got another thing. Every one 
of my transient units are rented for at 
least a month ahead. Course, when one 
falls empty ... Mrs. Hillstrom?” 

It was terrible. The possibility of not 
being able to move back into the apart- 
ment hadn’t occurred to her. She stood 
frozen on Mr. Carter’s sunny doorstep, 
wanting to scream, to hit him, to make 
him disappear completely along with 
the words he’d said. 
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balsam can. 


Because it was fate, the thing she’d 
been thinking about last night. She was 
doomed to that place. After the initial 
thrill of horror, she realized that she’d 
known it all along. 

“Mrs. Hillstrom,’ Mr. Carter was 
saying again. “Look, I’m sorry. We 
just got to work something out.” 

She fumbled in her bag and handed 
him the remaining key. Then she 
turned and ran awkwardly to her car 
where, under the intermittent shadows 
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of the oak tree, she gave in to a flood of 
tears. 
Afterwards she felt better. She blew 


her nose and dabbed ineffectually at 
her face. She sat for a moment before 
starting the car, taking stock. Mr. Car- 
ter hadn’t pronounced her death sen- 
tence. He’d merely said he’d rented 
the old apartment, and in all honesty 


she had to admit it was not such a 
great apartment. 

Sara started her car and drove away 
again from a part of her life. She began 
to consider places for lunch. When you 
know the worst the only thing you can 
do is think about something else. She 
decided to browse through the shop- 
ping center near The Triton. She might 
as well learn about the stores and res- 
taurants nearest it. 

She chose a restaurant with care, 
one where the people going in looked 
well-dressed, happy, and festive. It was 
cool inside, and crowded. The maitre d’ 
came toward her and asked if she had 
a reservation. When she shook her 
head he asked if she’d mind waiting in 
the bar for a few moments. She did 
mind, but she followed him meekly. 

She sipped her Scotch and thought 
that it tasted scorched, a strange thing 
for whiskey. To her left she saw the 
elbow and back of an elderly gentle- 
man; glancing to the right, a bright 
young face smiled at her. She smiled 
back. 

The girl looked very young, but who 
could tell any more? She was pretty, 
with blonde curls escaping from a top- 
knot, and deep blue eyes. “Hello,” she 
said. 

“Hello,” said Sara. 


fe girl was wearing a tie-dye vest 
and skirt, pink and green and gray; she 
didn’t seem to have anything on under 
it, but she did wear a long string of 
beads over it. 

She reminded Sara of Ely, Howie’s 
wife. For that reason she didn’t turn 
away immediately, but said, “That’s 
an awfully pretty outfit you have on.” 

“Well, thanks,” the girl said. “Just 
for that I’ll stand the next round. Drink 
up.” 

“Oh, no thanks,” Sara said, looking 
dubiously at her half-full glass. 

“Oh, sure,” the girl said. “Come on. 
Drinking lunch is always fun.” The 
bartender set two new ones in front of 
them. 

The girl smiled. ‘““You live here?” she 
said. “Or just visiting?” 

“Oh, I live here,” Sara said. 

“Me too,” the girl said. “At least for 
the present. My name’s Sara.” 

“How very odd,” Sara said. “Mine is 
too.” 

“How marvelous,” the girl said. “I 
love things like that.” 

Sara smiled. The girl was so disin- 
genuous, so fresh and childlike, in spite 
of her provocative clothes and aura of 
worldliness. She wanted suddenly to 
communicate with her, understand 
something about Howie and Ely and 
all the strange new children she half- 
feared. 

The girl was chattering away beside 
her. “I love this bar,” she was saying. 
“Tt’s about the only place in this town 
I do like.” 

“You don’t like Cape Haze?’ Sara 
said. 

“No. But I’ve had a bad time here. 
I’m getting my second divorce. This 
town is swamped with divorcées and 
widows. They tear men (continued) 
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THE CRYSTAL MOUSE 


continued 


to bits like maenads. So you end up 
with gun-shy men and frantic ladies.” 
She looked at Sara. “You don't look 
frantic,” she said. 

She should have seen me last night, 
Sara thought. “I’m a little past the age 
for that,” she said, 

The girl appraised her 
“Oh no you're not.” 

But | thought 
“Well, it can be a lonely town,” she 
said. 


carefully. 


want to be, Sara 


The girl’s eyes turned somber. “Oh, 
yes,” she said. “Yes indeedy.” 

The next two hours became a hazy 
vagueness in Sara’s mind, so that later, 
drinking coffee in the drugstore before 
doing the grocery shopping, she wasn’t 
at all sure that everything had hap- 
pened the way she thought. The glasses 
of Scotch seemed to keep getting re- 
filled and everything seemed to assume 
unusual Words became 
portentous, thoughts clear and well- 
defined. Everything had a sense of 
great rightness and understanding. 

Eventually they moved to a table 
and had lunch. Small Sara turned out 
to be not as young as she had thought. 
“T missed the mod scene and the hip 
culture,” she said. She had been born 
in a small in the Midwest, to 
parents who were farmers. She’d gone 
to a teacher’s college, and there she’d 
found out that she could sing. She’d got 
work with a small combo in a neighbor- 
hood joint and she’d fallen in love with 
the piano player and quit school and 
married him. 

“As they say,” she told Sara, “it was 


proportions. 


town 
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then, and more friendly toward her. 
They went out of the dark bar into a 
brilliantly sunlit street. Sara wanted 
only to go away quickly now, to drink 
coffee alone in the drugstore across the 
street, make a shopping list and buy 
groceries, but the girl seemed reluc- 
tant to go about her own business. 
“You haven’t told me a thing about 
yourself,” she said. “I’m going to buy 
you a present for being so patient with 
me and I want you to tell me about 
you.” 

“There’s nothing to tell,” Sara said. 
“T’ve lived a very normal, uneventful 
life.” 

“Nobody lives that,” the girl said. 
“Come on, the place I want to go is just 
across the street.” 

Sara didn’t know how to get out of it. 
She followed the bright creature across 
the hot pavement. The girl seemed to 
twinkle across the street like a brilliant 
bird. ““Come on, now,” she said. “Right 
around the And you still 
haven't said a word about yourself. Are 
you here with your husband?” 

“He’s dead,”’ Sara said flatly. 

“Oh, I’m sorry,” the girl said. “I’m 
very sorry. Particularly as you think it 
worked. Do you live alone?” 

“Yes,” Sara said. 

“T know. In one of those dreadful 
condominiums. Right?” 

“Right,” Sara said tersely. 

“Which one?” 

“The Triton.’ She was beginning to 
feel annoyed. 

“Do many people live there?” the 
girl said. 

“No.” 

“T thought not,” said the other Sara. 


corner. 





a bummer. All the way. But by the time 
the marriage fell apart I had learned a 
few things. I married somebody with a 
lot of The 
trouble is I fell in love with him.” She 


money the second time 


laughed. “That's why I’m sitting out 
this divorce in sunny Cape Haze.” 

“But why didn’t it work out?” Sara 
said finally, after the girl’s loving and 
somewhat drunken description of her 
second husband. 

The girl stared at her, a frown be- 
tween her eyes. “Does it ever?” she 
said. 

“Of course it does,” 
matically. 

The girl sat there, shaking her head. 
“Who are you kidding, lady?” she said 
finally. 

“It did for me,” Sara said. 

“Did it?” the girl said. 

Sara felt a flash of anger. But she 
realized she had put herself in a ridicu- 
lous position. She should never have 
started drinking with a stranger in a 
bar. She knew that she could not let 
this sort of thing start happening to her 
out of loneliness. 

“I’m sorry,” the girl said suddenly. 
“T’m never much on tact. But it’s true 
that the male-female relationship 
doesn’t make it. You learn to enjoy 
what you can and put up with the rest. 
Or you don’t. I can’t. I’ve never learned 
to give in. I guess it works if you can 
do that.” 


Sara said auto- 


The statement sounded so much like 
Moira that Sara felt reassured. This 
was just a girl like Moira after all, who 
had made the mistake of getting mar- 
ried twice. She felt better about her 
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“It must be awfully lonely. You r 
come over and see me sometime. ] 
got a wonderful beach cottage at 
Midnight Beach, all paid for by M 
Ex.” 4 
They were standing in front 
record shop. “Come on,” the girl sé 
and held the door open for her. “I 
to buy you a record.” 
“A record?” Sara said. 
“A record,” the girl said. “But fi 
I have to tell you my final secret. T7 
become a Jesus freak.” 
“A what?” Sara said. 
“That means I dig Jesus,” the gi 
said. “It’s supposed to be a real ne 
sort of thing. But the awful truth | 
that it’s really my old Baptist inhe 
tance coming back to save me from t 
devil.” 
Oh dear, Sara thought. This chil 
isn’t right in the head. It isn’t just 
drinking .. . 
“No, dear Sara,” the girl said. “I 
not crazy. I just face facts. What 
once were always comes back to clai 
us, no matter how far we think we” 
escaped.” She picked up an albur 
paid for it, and thrust it into Saré 
hand. 
“There you are,” she said briskly. * 
little present from me to you.” § 
walked rapidly out of the door a 
down the street without another wo! 



















ae stood staring down at the ; 
bum in her hand: JESUS CHRIS} 
SUPERSTAR. The drugstore w 
only a few doors away and she hurri 
toward it, glancing up and down th 
street as she went. But young Sara 
vanished. 
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he whole incident had been so atyp- 
1 there was nothing she could com- 
re it to. The girl had seemed bright 
d amusing and pleasant, a reminder 
youth and all the good things in life. 
was only in the record shop that 
Wnething had happened, that some 
guely threatening aura had seemed 
“emanate from her. 
Sara wondered if she had imagined 
2 whole thing. Because, she told her- 
f, I am becoming imaginative. It has 
‘do with being alone. I am going to 
il Mary Appleby tonight, or one of 
ip bridge clubs. I can’t go on sitting 
ound thinking peculiar things. But 
at girl had been peculiar. There was 
point in trying to blame that on 
rself. She was a real girl with real 
foblems and those problems had made 
fr peculiar. But it needn’t concern 
>, Sara thought. 
he looked down at the album. She 
pposed she could play it in the com- 
unity room of the condominium 
e’d have to ask Mr. Bishop. Think- 
z of his fat, placid face, she remem 
red that the TV cable people were 
pposed to come. She went to a phone 
oth in the back of the drugstore and 
lled Mr. Bishop. 
“Oh, they’ve already been here, Mrs. 
illstrom,” he said. “I let them in. I 
dn’t think you’d mind. They’re so 
rd to get hold of, figured you’d want 
done while they were here.” 
“Yes, thank you,” she said. “Oh, Mr 
iIshop, is there a phonograph in the 
munity room?” 
“Yes, m’am,” he said. “Real good 
ie, three speed. By the way, the pool's 
led.” 
“That’s very nice,” she said politely. 
‘ll see you later.” 
She sat in the booth for a moment, 
aiding a humming receiver. Every- 
ing had been prepared for her at The 
riton. The TV was installed, the pool 
as filled, there was a record player in 
e€ community room. She wondered 
ny she had ever supposed she could 
ape. 
The grocery store on the circle was 
uf supermarket, half delicatessen. 
tre went methodically about buying 
ulf of what she usually bought for any 
dinary week. Bacon and eggs and 
ead, oleo and coffee, vegetables and 
uit, lamb chops, hamburger. She did 
eat herself to some exdtié tea and to 
me English muffins. 
hy 
-he Triton, when it loomed before 
sr, seemed no more welcoming than 
fore. She went to her parking space 
id began the long process of getting 
verything out of the car, through the 
inging door, up in the elevator, and 
side her own door. The television set 
ared cheerfully at her from the cor- 
2r. After locking the door she turned 
on, looking with approval at Walter 
tonkite, life-size and in color, telling 
er all the terrible news in a voice that 
mehow kept it from being so terrible. 
After supper, she noticed the record 
bum was still propped against her 
litcase beside the front door. Well, 
e told herself, the sensible thing to do 
go downstairs to the community 
90m and play this; afterwards you can 
ick up a book to read. She liked the 
ound of the plan—it had a nice, solid, 
lling-up-the-evening feel to it. That 
as the way other people who had to 
ve alone behaved. 


She turned to the left before going to 


e elevator, and went to the door of the 
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adjoining apartment. It was still stand- 
ing slightly ajar and with a firm hand 
she pulled it closed and heard the sat- 
isfying click as the latch caught. She 
tried the door and saw that it had auto- 
matically locked. She nodded, pleased, 
and went down the hall to the elevator. 

Mr. Bishop was talking on the tele- 
phone in the lobby. ““Welcome,” he said 
when he hung up. “They get the TV 
working O.K.?” 

“It’s fine. But nothing good is on. 


I thought I’d go into the community 
room and try out that phonograph.’ 

“Sure,” he said. ‘““Come along and Ill 
turn things on for you.” 

She followed him down the hall and 
through a wide archway into a very 
large room. There was one dim light 
burning, but he quickly flicked switches 
and flooded the empty spaces. “The 
phonograph’s right over here,” he said. 
“Let me see if it’s plugged in.” 

She walked over to the windows and 
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looked out. The view encompassed the 
lighted pool and beyond it, the ocean. 
The pool looked clear and smooth and 
blue under the lights. Suddenly she 
saw something break the surface of the 
water, a sleek round thing like a seal. 
She stood there staring (continued) 


Men do not stumble over moun- 
tains, but over molehills. 
—Confucius 
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sults in many cases. And it was all 
done without the use of narcotics, an- 
esthetics or stinging, smarting astrin- 
gents of any kind. 

fou can obtain this same medica- 
tion used in these tests at any drug 
counter. Its name is Preparation H®. 
Preparation H also lubricates to 
protect the inflamed, irritated surface 
area to help make bowel movements 
more comfortable. Be sure and try 
Preparation H. In ointment or supposi- 
tory form. 


THE CRYSTAL MOUSE continued 


at it for a second before she realized 
that it was someone’s head. 


“Why, Mr. Bishop,” she said, 
“there’s someone in the swimming 
pool.” 


Benina her Mr. Bishop knocked over 
a lamp. She could hear the sudden 
crash and the tinkling sound as the 
glass bulb shattered and she realized he 
must have dropped it onto the stone 
hearth. She knew all this below the 
threshold of instant panic caused by 
the sound, but for a frozen moment she 
couldn’t turn and look to verify it. 
When she did she saw Mr. Bishop, red- 
faced, making ineffectual noises at the 
mess on the floor. She looked quickly 
back at the pool. There was nothing 
there, except the calm blue water. 

“What did you say, Mrs. Hillstrom?” 
Mr. Bishop finally asked. 

:“T saw someone in the pool, 
said. 

“T don’t reckon you did. Couldn’t be 
nobody out there. I just come in from a 
look around the grounds.” 

“But I saw someone,” she repeated 
reasonably, keeping her voice level. 

“T don’t see nobody,” he said. 

“T don’t either... now. But there was 
someone.” 

He gave her a patronizing look. “All 
right,” he said, sighing heavily. “I'll go 
out and look. I’d hate for some of them 
kids around here to get the idea that 
pool was for public use. But I think you 
must have been mistaken.” 

She looked at him sternly, feeling for 
the first time her proper relationship to 
him. 

“T’'m going,” he said. “Then I'll come 
back and clean up that mess.” 

After he left she stood at the window, 
watching the empty pool. In a few mo- 
ments she saw him come around the 
corner of the building. He went up to 
the edge of the pool-and looked into its 
depths. He walked down toward the 
beach and looked up,.and down the 
sand, shining a flashlight in front of 
him. Then he came back, walking clum- 
sily, his light dancing around the corner 
of the building and up toward the palm 
trees. 

“Nobody nowhere,” 
have been a leaf.” 

There was something in his voice 
that Sara couldn’t place. Why, he was 
lying. She knew exactly that tone and 
sound. It was the way any man who 
couldn’t lie properly always sounded, 
just a bit too sincere. She didn’t know 
what to say to him. There wasn’t any- 
thing to say. There didn’t seem to be 
any reason for him to lie, but he was 
lying. 

He stood up from cleaning the 
hearth, but he still didn’t meet her eyes. 

“Well, better get this mess outside,” 
he said. “The phonograph’s all right.” 

He went out the door. 

Sara looked back at the swimming 
pool, peaceful under the lights, and 
walked across the room to the phono- 
graph. There were several armchairs 
pulled up around the area. She sat in 
one and unwrapped the album, put the 
record on the spindle, turned on the 
phonograph, and watched the record 
drop into place before going back to the 
chair she’d selected because it faced 
the pool and the archway into the room. 

When the music began it confused 
her. She couldn’t make head nor tail of 
it. Then she looked down at the album 


2 SATA 


he said. ““Must 


sleeve and realized the words we 
there, printed on a small folder. § 
could follow them, know who 
speaking, understand that this was ¢ 
story of Jesus of Nazareth, and the d 
ciples, and Mary Magdalene, even 
the words, spoken in the strange voi 
of today, seemed to have no connecti 
with the familiar names. She began 
realize that she was fascinated witht 
whole thing; that the raucous, incom} 
prehensible voices were more real th 
anything she’d ever heard in the 
Sunday-school room of childhood. 
forgot she was supposed to be watchi 
a lighted pool and an empty archw 
and followed the words to the stran 
music almost as though she were | 
home. j 

What a strange present for th 
strange girl to give me, she thought. # 
Howie had given this to her she cou 
have understood it. He would have bei 
trying to educate her, and ribbing h 
a little at the same time. But th) 
wasn’t why that girl had done it. It ha 
been as though she had known som 
thing about Sara that Sara didn’t kn@ 
herself. | 

Don’t start that, she thought and g 
up to turn over the record. It was at tf) 
moment when the needle dropped ong 
the record that she remembered t | 
girl’s laugh. It came to her, bright a] 
vivid above the sound of the music; ai] 
she knew where she’d heard it befoi| 
It was the same laugh she’d heard 
the emptiness of her apartment. 

But what does it mean? Sa 
thought, staring out the window unt 
the globe lights blurred before her eve 
What can it possibly mean? 

Then the Crucifixion began. 

S 
was so real she felt as though she wel 
standing on Golgotha. When the han 
mer blows began she knew that 
sound was a sound she had heard somd 
where in the dim recesses of her ma 
all her life. When the record ended s 
sat motionless in her chair in the emp} 
room, hearing the echoes in her mini 

She looked across the room at thed i 
mantled lamp on the hearth corne 
She hadn’t imagined that. Mr. Bisho 
had actually broken a lamp. That ha: 
happened. Blonde Sara had obviousl} 
happened too. Here was the record {} 
prove it. Everything wasn’t all in he 
mind. 

She stood up and put her record bae 
in the album and went across the lor 
empty room to the hallway, out to thi 
elevator and back to her apartmen| 
Once inside, with the lights burning ar 
the television on, she felt a sense ¢ 
satisfaction. There, she said to herse i 
I have spent the evening in the conjj 
munity rooms. I have listened to a re¢ 
ord and conversed with Mr. Bishop a 
come back to my cozy home. ; 

But after a while she began to bj 
aware that something was wrong in thi 
living room. Not a big thing, not an um 
locked door, a hidden presence, or 
thing to fear; but something smal! 
something out of place, something tha} 
wasn’t the way it had been before. 

She sighed, stood up, and began t 
look around. Everything seemed i 
place. She’d even put the record albun 
away. But something was wrong. Final 
ly she walked across the room 
looked at her collection. The crysta 
mouse was gone. é 
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Part 2 of The Crystal Mouse will a 
pear next month. 
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r new maturity, my outlook on 
uch healthier. Like anyone else, 
tade mistakes—and some of them 
real beauts—but with help from 
ywer above, I was able to profit by 
Each mistake was a lesson—so I 
you could say I’ve learned a few 
lessons along the way. 

t if you mean have I changed as 
ing woman, as a busi- 


“Very few people actually came to 
the house for fear of intruding on me, 
but Connie, who does the wardrobe on 
my show, and Barbara, my hairdresser, 
were here every day, doing whatever 
they could to help me and my mother. 
Most days they’d just sit in the living 
room waiting to see if I needed any- 
thing.” 

I asked if what I had heard was true 
—that Marty had been sick for only 
one week before he passed away. 


told me that Marty had an acute virus 
infection and put him in the hospital 
immediately. But it was too late. He 
was in the hospital less than a week 
before he died. 

“Looking back, it all seems so 
strange. I’ve been working since I was 
fifteen years old; I’ve always been self- 
reliant and outgoing. But when I mar- 
ried Marty, everything changed. I still 
worked, but I was no longer self-suffi- 
cient. And our social life was nil. We 





oman, I have to say 
changed because I had 
hen Marty died, I 
I had to take a more 
part in my business 
than I had before. 


Nobody told me’”’ 


to four years ago, the 
print in a contract was 
that—small print. [I 
read it; I felt I didn’t 
o—and nobody told me 
ise. I just went my 
way, happy to know 
the things I thought I 
upposed to know. As a 
+, I got a few surprises. 








































nember once a friend 
ime and said, ‘Gee, Do, 
t you excited about 
ing with him?’ ‘Who is 
I asked her. ‘Cary 
t,’ she said. “You mean 
making a movie with 
Grant? Gee, nobody 
e.” 
wasn’t kidding her; no- 
‘had told me I was mak- 
| movie with Cary. ‘No- 
| told me’ became my 
ahrase. Well, my ‘no- 
told me’ days are over, 
ll you that. Now I’m 
l—and it’s a great feel- 


arty Melcher was Doris 
is agent long before he 
er husband. From her 
film (Romance on the 
Seas), Doris was a 
success. She was then 
in a trailer. It was 
y who insisted that she 
>, first into a hotel and 
, into a small house in 
San Fernando Valley - 
s loved her success, but 
felt that something was 
ing in her life—a person 
ve and lean on. Marty 
here. They married on 
s’ birthday, April 3; the 
was 1951. 
ris put herself under 
ty’s protective wing and 
there. She was the 
and the star. He was 
usband and the mana- 
She loved it. That’s the way things 
until Marty died in 1968. 
it took me some time to grasp the 
meaning of what had happened,” 
is recalls. ““The word ‘death’ didn’t 
n anything to me. All I thought of 
that it was impossible for Marty 
ie here one day and gone the next. 
bas as if the earth had just opened 
and swallowed him. My shock 
ed to panic; I felt lost. I didn’t 
t to see or talk to anyone. The 
ight of going to bed frightened me 
iuse I’d always wake up in the mid- 
lof the night trying to stifle a scream 
-couldn’t believe Marty was dead. 



















to have unt 
—one-si é 
sure he tl] 

“Dad | € 





damn good produce € i 
thought that, when I was idy, I'd 
into business with him. I thous 
too, but those lectuz finally 
to me. By the time I ipe fe 
a career of my own, the idea 
Dad was definitely out. I must 
that he agreed with my de 
cision.” 

Terry entered the music 
business and was soon pro- 
ducing hit records 

“T was very proud of Ter- 
ry’s success,” Doris said. “It 
made me realize that he was 
no longer a boy. Not that I 
had any doubts, but he cer- 

| tainly proved what a man 

he was when Marty passed 
on. Terry took over! 

“After Marty’s death, I 

} didn’t want to talk to any- 

one. But I made an effort to 

talk to Terry. What I said 

didn’t make much sense, but 

he was very patient. Some- 

how I began to realize what 

a huge responsibility I had 
dumped in his lap. 





Son to the rescue 


“We talked about my go- 
ing back to work and what a 
great idea the TV series was. 
I didn’t think the show was 
such a good thing, but I 
listened to Terry—and I’m 
glad I did. Terry also said 
he’d look into the two ho- 
tels we owned, because he 
| thought I was worrying 
| about them. Worrying? I 
barely knew enough about 
them to worry. I was never 
thrilled with the idea of be- 
ing a hotel owner to begin 
with. When Marty told me 
he was buying them I kept 
telling him we knew nothing 
about the hotel business— 
and to top it off, one was in 
Texas and the other in 
Northern California. I never 
could understand owning a 
business so far away. Marty 
used to laugh and say to me, 
‘They’re an investment. Let 
me worry about them.’ Now 
they were my worry and 
Terry was going to look into 
them for me. 
“T told all this to Terry 
We had never discussed any 
s before, no! 





kind of busines 
had he ever before heard me 
express an opinion about 





“Oh. no.” she said. “One day he came 
home early; he said he thought he 
might be catching a cold. Marty never 
complained about not feeling well—so 
I knew he must have felt awful. He 
went to bed and stayed there for two- 
and-a-half months. I begged him to let 
me call a doctor, but the only person 
he would see was his Christian Science 
practitioner—a sensational human be- 
ing and a dear friend. 

“Weeks went by and Marty was get- 
ting worse. The mental anguish was ex- 
hausting me. I couldn’t stand watching 
his face get grayer and grayer. Finally 
he agreed to see a doctor. The doctor 


spent all our spare time at home, hap- 
py to live our own lives.” 

After Doris married Marty, he le- 
gally adopted Doris’ son by a previous 
marriage. (“Definitely a previous mar- 
riage,’ Doris told me. “I wasn’t even 
seventeen. That marriage was prema- 
ture and immature. The only good part 
was Terry.’’) 

When I asked Terry, now 30, if, like 
Marty, he had helped to manage his 
mother’s career, he said: “No, Dad 
was in charge of that department. He 
took his father role very seriously— 
sometimes too seriously. I got a lot out 
of the ‘father-and-son’ talks we used 


business 
“Terry said, ‘Mom, I know [ll be 
able to handle things, but first I’ve got 
to know what I’m handling. I think it’s 


time you knew, too. It’s time you took 
stock of your assets, it’s time to see 
hat you’ve been working for all these 


what and 


years. You should know 
where everything is. I know that was 
always Dad’s function, but Mom, dar 
ling Mom, that’s in the past.’ ’ 

Doris remembers that her eyes filled 
with tears. “I’ve always been a great 
one for tears, and sure enough, they 
came. Not because of what he was tell- 
ing me; it was the way to told me. The 
‘Mom, darling Mom’ (continued) 
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DORIS DAY continued 


really got to me. He put his arms 
around me and let me cry. I needed 
that cry. It strengthened me, I knew I 
was in good hands, and damn it, I was 
going to give him all the help he 
needed! 

“Terry left the house, and not until 
he returned four days later did he fill 
me in. I never expected to hear what 
I heard. 

“He told me that he had thought the 
best place to start would be Marty’s 
office, where he would go over the busi- 
ness papers and the correspondence 
that had probably mounted up. But 
Marty’s office was bare. There was no 
correspondence, no papers, no con- 
tracts, no deeds—almost nothing. 


No papers, no money! 

“Terry then asked me where Marty 
and I kept the duplicate copies of all 
our important papers. [I told him that 
I'd never seen any copies—not even my 
film contracts, or deeds to anything. If 
Marty kept duplicate papers in the 
house, I certainly didn’t know where 
they were. Together Terry and I 
searched the house but found nothing. 

“T was so angry with myself. You 
know, like where had I been all those 
years? I thought now is the time to 
take a good, long, hard look at myself, 
and when I heard the next piece of 
news, I knew it was time. Terry told 
me that I owed the government $450,- 
000 in back taxes. 

$450,000?’ I screamed, “What's 
that all about? Didn’t I make enough 
money to pay my taxes? Wasn't money 
put aside? What's going on here?’ 

“Terry said calmly, ‘Mom, I don’t 
know. Maybe we'll never know. In the 
meantime, we must straighten things 
out with Internal Revenue.’ ”’ 

“How,” T asked. 

““Okay,’ Terry said, ‘here’s how. 
You've been asked to do a television 
special, and you said no. Mom, I'm not 
asking you if you want to do it, I’m 
telling you that you have to do it! The 
government just won't wait.’ 

“IT got Terry’s message, and I'm glad 
I did. The TV special (Doris Kapple- 
hoff and Friends) was one of the most 
rewarding things that ever happened 
to me. I don’t mean as far as my career 
is concerned or the money—although 
who likes to be in debt? It was the joy 
I received doing it, and finding out the 
joy I brought to others. 

“Oh, yes, Terry and I finally got 
around to looking into those two hotels. 
All I can say is that what we found 
led to a lawsuit. Now that’s getting 
straightened out.” 

In a further effort to “straighten 
things out,” Terry—as executor of 
Marty’s estate—filed a suit against 
Doris. The suit, which is still pending, 
is purely a legal maneuver to get a 
proper accounting of Doris’ income, 
without which she could never finally 
settle her financial mess. 

“As for me,” says Doris, “I’ve got 
everything I need. If something puz- 
zles me about my show or business, I 
ask Terry—who now works on my 
show. If he doesn’t know the answer, 
he’ll go to one of the top men he has 
hired to work with us. Now I feel I 
know what I should know. Today I go 
over everything. I love asking ques- 
tions, and I love getting answers. Let’s 
face it, women are natural-born ques- 
tion-askers. How else can we get the 
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facts we’re eventually going to have 
to face?” 

One of the facts a widow must face 
is the prospect of remarriage. I asked 
Doris if there was any new romance in 
her life. 

“New? There isn’t even an old ro- 
mance in my life. I’m not saying I’m 
not interested in a romance or getting 
married again. Just let the right man 
come along and watch out!” 


When Doris heard that I was going 
to spend two more days in California, 
she asked: “How about lunch tomor- 
row? Come to my house around noon, 
and we'll go somewhere.” 

When I arrived the next day, Doris 
was wearing blue denim Bermuda 
shorts, a pair of white knee socks, blue 
denim sneakers, and a red-and-white 
checked hat. 

She said, “Hi! C’mon.” I followed her 
to her bedroom. There, neatly spread 
out on the bed, were four nylon wind- 
breakers, four hats, and three sets of 
bicycle clips. 

Doris: “Since it’s such a gorgeous 
day we can bicycle to the restaurant. 
Choose your outfit.” 

Me: “I haven't been on a bicycle in 
20 years.” 

Doris: “Don't be silly. There are two 
things a person never forgets: driving a 
car and riding a bicycle. Once you get 
rolling, you'll love it. Don’t be chicken.” 

I selected a red windbreaker (ter- 
rific with my orange slacks) and a 
white cap. Then I followed her out to 
the garage, where the two bikes were 
kept. She took the red one and gave 
me the orange one. Mine had a big, 
white basket in front with yellow and 
white daisies entwined in the wicker— 
and two flat tires. Here was my out. 
No chance: Doris had an air pump. 

The restaurant was seven blocks 
from Doris’ house, but with her short 
cuts it rounded out to an even ten. We 
ate a hearty brunch. In between bites 
she told me that she goes out on her 
bicycle every day. 

The trip back to her house was not 
uneventful. Doris spotted an obviously 
lost dog, a tan Alsatian, crossing a 
heavily trafficked street. She got off her 
bike in front of a beauty salon, went out 
into the middle of the street, raised her 
hand to stop the traffic, took hold of 
the dog, and walked him to the side- 
walk. Doris led the dog into the salon 
and asked the manager to give it some 
water. While the dog drank, Doris 
checked his tags. She got the owner’s 
phone number, called them, and stern- 
ly told them to come get their dog. 

When they got there, Doris really 
let them have it! “You don’t deserve 
this dog, if you can’t keep him properly 
fenced in! Oh, I’ve seen him roaming 
the streets before, so don’t give me any 
excuses!”” They did not say a word: 
they just stared at her. “And don’t 
bother thanking me, because if I see 
him loose again, I’m going to find him a 
new home.” She stopped talking to 
blow away a lock of hair that had 
strayed from under her hat. It gave 
one of the owners a split second to say, 
“Why, you’re Doris Day!” 

Without missing a beat, Doris said, 
“That has nothing to do with it! You 
just keep an eye on that dog.” 

I began laughing so hard that I had 
to walk out of the shop. Doris came out, 
and began laughing too. “But it does 
get me angry,” she said. ““Why have a 
dog if you don’t take care of it?” 


Like the Doris Day of old, she has 
boundless enthusiasm for everything 
she undertakes. But unlike the Doris 
Day of old, she has left her cocoon and 
is now fully involved in the real world. 
No longer does she sit back and let 
someone else run her life because she 
can’t be bothered, or because she didn’t 
think it was her place to speak her 
mind. She knows now that business is 
business, and it is her business, wheth- 
er she is single, married, or whatever. 

“Most women are smart, but still 
they like to be referred to as the weaker 
sex,” she says. ‘““That’s okay, so long as 
they don’t get carried away—as I was. 
It doesn’t make a woman less of a 
woman if she knows what’s going on in 
her man’s world; after all, it’s part of 
her world, too. 

“Years ago,” Doris says wistfully, “I 
remember saying to Marty something 
about buying some undeveloped land 
for investment. But that conversation 
got sidetracked somehow. Well, chalk 
up another mistake for me. If I had 
asserted myself, who knows, I might 
have been the proud owner of down- 
town Burbank. Who knows . . . who 
ever knows? ...” 


A 10-Point Checklist for Wives 

To help readers avoid the costly mis- 
takes Doris Day made, the JOURNAL 
has prepared the following 10-point 
program, with the help of New York 
attorney P. Philip Lacovara, editor of 
the Real Property, Probate and Trust 
Journal: 


1. It is important for a wife to know 
that her husband has an up-to-date 
will and to know where it is. It’s also 
desirable for a wife to sit in on the plan- 
ning stages of the will. 

2. Know what—and where—your 
husband's assets are. Does he have a 
safe deposit box? Where is it? Does he 
have brokerage accounts? With whom? 
What are his life insurance and pen- 
sion benefits? 

3. Know what your husband’s major 
financial liabilities are—including taxes. 

4. Don’t be naive about financial 
matters. Look at income tax returns 
when you sign them. Read all contracts 
and papers before you sign them—even 
if your husband says, “It’s all routine, 
you don’t have to read it.” It may be 
routine, but you should be aware of 
what financial transactions are taking 
place. 

5. Remember that your husband’s fi- 
nancial affairs are really the whole fam- 
ily’s financial affairs. Take an interest 
in your husband’s business. Ask ques- 
tions about things you don’t under- 
stand. Stay interested and current. 

6. Keep originals or photostats of all 
important documents—tax returns, in- 
surance policies, deeds, wills, etc.—in a 
safe but accessible place. 

7. Know who your husband’s pro- 
fessional advisors are—lawyers, ac- 
countants, insurance agents. 

8. Become acquainted with your 
husband’s trusted business associates— 
the people he looks to for guidance. 

9. Know the person or bank your 
husband has chosen as executor and 
trustee to carry out his will. Discuss 
these choices with your husband; they 
should be people who understand your 
way of life as well as his. 

10. Have a reasonable amount of 
cash quickly available to meet immedi- 
ate needs—for example, a joint savings 
or checking account. END 





WORKING WOMAN 
continued from page 46 ~ 













































with anyone but my husband,” rep 
the owner of an antique shop. “W 
I went on a buying trip I met ar 
who was attending a convention in 
hotel. Both of us were far from he 
and we felt like kids let out of sch 
I had sex with him out of curios: 
and I don’t regret it. My husband 
never find out and our marriage 
secure. But at least I’m not 
anymore.” 

Some single women consider an 
fair with a married man to be a 
bet. No commitment, no press 
Others say married men are dyna’ 
because no matter how much they 
they love you, they rarely leave tl 
wives. When I was single and we 
ing, nothing turned me off faster t] 
a wolf who said something like: 
wife is away for the summer, so 
don’t we .. .” His willingness to bett 
his wife automatically signaled 
the man had qualities I couldn’t 
spect. Besides, there’s an innoe 
third party involved when you hi 
an affair with a married man: the 
that you’re helping him betray. ¥ 
wants to make another woman mis 
able? “4 

As I see it, the close, day-to-day 
lationships between men and womer 
business should—and can be—pers 
to-person affairs, not affairs of 
heart. With the “sexual dimensic 
out of the way, perhaps the work 
woman can be taken seriously and 
labor can be judged on its me 
alone. 


NOTE: Since the December colu 
consisted solely of In and Out Bas 
items, I have chosen to eliminate th 
departments this month. The In Ba 
et and Out Basket will return 


month.—L.C.P. 


DIET '73 
continued from page 73 
? 
3. Use raw vegetables freely, and d 
dressings that have only three caloj 
per teaspoon. 
4. Avoid watermelon, grapes, cherr 
5. If fruit is small (such as aprico} 
consider two pieces a portion. Us B| 
a cup as a portion for cooked or mi 
fruit. i 
6. Use only artificial sweetener. 
7. Use only thinly-sliced bread. 
8. Drink one, and preferably two, 84 
glasses of skimmed or fat-free but 
milk daily. | 
9. Learn to drink your coffee blac 
drink tea, preferably with ler 
(citrus is good for you). 
10. When you are hungry, eat 
vegetables. Keep them up front in 
refrigerator so that they will always 
immediately available. 1 
11. When you are thirsty, drink 
tea, coffee, or sugar-free diet sodas 
12. When you desperately crave} 
sweet, eat a sour pickle. Yes, it wot! 
13. Eat slowly, and force yo 
never to eat unless you are actua 
seated. No stand-up meals—ever! | 
When you are sick and fired of di 
ing, look in a mirror and ask your 
if you are truly thin enough, ant 
not eat until you have answered 
question in front of the mirror. | 
hungry as you may be, you will rejo 
over your discipline when you fit int 
smaller-size dress. 1 | 







Now your florist shows Santa how to 
make Christmas last. 


New Tenaflowers. Lasting flowers for lasting Christmas cheer. 


Now the flowers you give at Christmas can last for several 
months. They're Tenaflowers. And there’s never been any- 
. thing like them before. Because Tenaflowers 
x are real fresh-cut flowers treated to keep 
a @ colors and keep their true blooms. 






. owers that actually stay fresh-looking 
> ~ 4 ‘for months, so they're perfect for Christmas 
; ~~ givingand decorating. ,.real flowers youccan 
4s rd to have throughout your home all the 
time! Roses, daisies, carnations, mums... 
now all your favorite flowers can 
keep bringing cheer to a home (or 
a flowerlover) long after the fes- 
tive holidays have passed. Call 
your florist and he'll make lovely, 
long-lasting Tenaflower arrange- 
ments for everyone on your 
“A \shopping. list. Could be the 
W}tfresheskidea Santas had in 


om 
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60,000 Journal 
mothers have taught 


their pre-schoolers 
to read. 


You can do the same - 


and should. 





Surprisingly, both teachers and parents once wor 
ried that early reading might somehow be bad for 
children. 


Today, we know nothing could be further from the 
truth. 


In Oakland, California and in New York City, 
studies sponsored by the Horace/Mann Lincoln 
Institute of School Experimentation at Teacher's 
College (Columbia University) showed that early 
readers gain more because they have these definite 
advantages: 

They start ahead and stay ahead. They do bet 

ter in their schoolwork, They get along better 

with other children. They are not bored with 
schoolwork precisely because they can read 

They learn other subjects quickly because they 

understand them more fully. And they are 

pleased to be able to display their knowledge 


All this among pre-schoolers who have learned to 
read ... who don’t have to be particularly or unusu 
ally gifted! Preschoolers whose IQ's are both high 
and low! 


Any child can learn to read. And any parent 
can teach. 


Just as a child learns to talk (and in bilingual 
homes he may even learn two languages before three 
years of age) so will he learn to read just as early... 
if you help him a bit. And just as learning to talk is 
fun for both child and parent, so may learning to 
read be made fun! And the more fun you make it, 
the quicker and better your pre-schooler will learn. 


But when is the right time to teach your young 
child to read? At what age should you start? Frankly, 
the sooner the better! University studies (Harvard 
and Tel Aviv Universities) conclude that optimum 
intellectual growth occurs before the age of two! 


The intensive research of the Federal Government 
in its “Right to Read” confirms this. It agrees with 
the basic concept that parents of pre-schoolers are 
able to teach reading more effectively while their 
child is simultaneously learning the other develop- 
mental skills: talking, walking, listening, social train- 
ing, finger painting, ete. 

The only trick is to have at hand a plan, the cor- 
rect materials, and a willingness to help your pre- 
schooler to read when he shows an interest. 


You know how your child’s face lights up when 
he begins to walk. You see how much pure joy of dis- 
covery he radiates as he takes those first few solo 
steps. He’s learning . .. and having fun doing it! And 
your obvious pleasure is his encouragement to do 
better. 


You can make learning to read just as much fun 
—never a chore—with the Doman-Delacato Reading 
Kit which The Ladies’ Home Journal is again offer- 
ing to its readers..The Journal first brought this 
remarkable Kit to the attention of its readers in a 
feature article in May, 1963. Over 60,000 readers 
sent for the “Teach Your Baby to Read’ materials! 


These materials, extremely simple as they might 
be, were developed as one result of many years of 
work by a team of specialists. They can be used 
successfully with nearly all children. They are very 
carefully designed to meet all the needs of the child, 
from visual crudeness to visual sophistication, from 
brain function to brain learning. 





The Kit includes alphabet cards, body image 
(‘self’) cards, environmental vocabulary cards, sen- 
tence structure word cards, a make-it-yourself yocab- 
ulary book called Nose Is Not Toes, a learning book, 
a certificate of accomplishment your child will be 
proud to display, and complete instructions. Using 
these materials, the true sense of pleasure in learn- 
ing and reading can be transmitted to your child... 
and the results will last a lifetime! As Glenn Doman 
says in his 166-page book: “The cardinal rule is that 
both parent and child must joyously approach learn- 
ing to read as the superb game that it is. The parent 
must never forget that learning is life’s most exciting 
game—it is not work. Learning is a reward—it is not 
a punishment. Learning is a pleasure, it is not a 
chore. Learning is a privilege, it is not a denial.’ 


And that is the basis of the Doman-Delacato 
Early Reading Kit. Teaching reading can be a game. 
A game that neither mother or pre-schooler can lose. 
A game that has two winners! 


The Ladies’ Home Journal is proud to offer this 
most important learning aid once again and would 
like to see every member of its reading family with 


What Previous Users of 
The Doman-Delecato Early Reading Kit 
have told us: 


Mrs. J. M. K. of Lafayette, Indiana wrote: ‘‘I admit 
I was skeptical, being a former second grade teacher, 
but my doubts vanished after reading the book and 
working with the method.”’ 


Mrs. M. M. L. of Berkeley, California, reports: ‘‘Mar- 
velous results, and especially gratifying to me after 
my training as a teacher and as a speech and hearing 
therapist.’ 


“T’d recommend the Doman- 


Dave Garroway wrote: 
Delacato methods to anyone. So would Dave Garroway, 
Ort. 





a pre-schooler avail themselves of this Kit. You 

order using the coupon on this page. Read the br 
(it will inspire you, encourage you), test the me 
ods, prove to yourself that your pre-school child 4 
learn to read and will enjoy the experience 

mensely. If you want to return the Kit for 
reason, your money will be refunded within thi) 
days without question. | 


Nose Is Not Toes, but learning to read can be fi 


[~——MAIL TODAY FOR 30-DAY NO-RISK TRIAL —- 


Ladies’ Home Journal, pept. LHs-2349 
4500 N.W. 135th St., Miami, Florida 33054 


Yes, I’d like to see exactly how easy—and how much fun} 
—it can be to teach my pre-schooler to read. Please send 
me the Doman-Delacato Early Reading Kit with the under-} 
standing that I may return it for a prompt and complete} 
refund within 30 days if I’m not wholly satisfied. My cost 
is $9.95 (plus 50¢ for postage and handling) for the com- 
plete Kit. Enclosed is check or money order for $ 


_____ Doman-Delacato Early Reading Kit(s) (#12179) © 
YOU MAY CHARGE MY: [] MASTER CHARGE 
Acc’t # 





Inter Bank # (Find above your name) 
Expiration date of my card 
OR YOU MAY CHARGE MY: [] BANKAMERICARD 


Ace’t # 





Expiration date of my card 








Name 

Please print 
Address 
City State Zip 





(Florida residents please add 4% sales tax.) 


Loc cs cm csc an cs lcs on sommes mas ag ee ne 










E POPE UNFAIR TO WOMEN? 


ued from page 91 


*Do Catholic women want the 
pened to them? I’d answer “no”’ 
h questions. 


o, I don’t think the Pope should 
. I suppose he should change his 
on some matters. That’s appar- 
what some people want. 


R. EUGENE CLARK, 
sman for Terence Car- 


demand his presence, and I do not 
think he should retire this year. 


[RENE DUNNE, actress and former alter- 
nate U.S. representative to the U.N. 
General Assembly. 


1. No, I don’t think he’s unfair. The 
Pope must know more than we do. 
Maybe I’ve lived too long with the way 
things were, and my opinion will not 
please the women’s libbers—I’ve been a 


Jesuit seminary in New York City. 
Father Dulles is the son of the late sec- 
retary of state John Foster Dulles. 


1. In the [Pope’s] encyclical, the an- 
cient practice of restricting the offices 
of lector and acolyte to men was left 
unchanged. The decree, however, did 
not deprive women of any functions 
they had previously performed. Wom- 
en may still be authorized to serve as 
lectors and extraordinary ministers of 


giving women a greater role. For ex 
ample, nine of the 30 members of the 
Vatican Council of the Laity are wom- 
en—a proportion higher than in most 
international organizations. The in- 
volvement of women in liturgical roles 
traditionally od for men will 
have to come slowl: ticularly since 
in some continents the si wom- 
en is quite different from wha 

the U.S. 


2. No one doubts but 





Cooke of New York. 



























No, he’s not unfair. 
eflecting the tradition- 
stem and the practical 
ure. There is no theo- 
al reason why women 
t be ordained, but 
s seem to be. over- 
ingly popular as they 
I don’t see any move- 
otherwise 


As far as retiring, he 
If has said he will as 
as he is no longer able 
his job. 


* DALY, associate pro- 
r of theology, Boston 
ge. 


Asking if the Pope is 
ir to women is like ask- 
f{ the KKK is unfair to 
s. But his statement is 
stent with what’s gone 
e. | wasn’t surprised at 
otal lack of awareness of 
contemporary scene. 
now alienated women. 
he’s done them a favor 
aking the oppressive 
tion more obvious. 
olic women are better 
this sense than Protes- 
and Jewish women— 
Catholics it’s out in the 
. With Protestant and 
sh women, oppression in 
r churches is veiled. The 
lem now is. to change 
whole structure of pa- 
rchal religion into which 
sexist bias is built. 


It really wouldn’t make 
great difference if the 
e retired. The essential 
tlem does not lie with a 
ticular person, but with 
whole hierarchical struc- 
» of the Church. 


TEREND Leo C. BYRNE, 
)., Archbishop Coadjutor 
t. Paul and Minneapolis. 





_If you knew Pope Paul as I do, 

would recognize that he has no 
airness in his mind or heart toward 
one. The recent encyclical was ad- 
ssed strictly to the area or orders 
ling to the priesthood. The Pope 
; Only continuing the traditional 
ching with reference to the priest- 


d. 


. There is an ancient regulation 
t the lawgiver is not bound by the 
. In this case, it is the lawgiver, the 
se, who set the retirement figure at 
I personally feel that, in history, 
re are too many critical issues that 


No dishwasher detergent 
can prevent a spots. 


eel 


No detergent, even the best, can prevent water spots. 
Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 


dispensers. Or a solid little basket you hang in your dishwasher. 
So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, 


poe Td ane 


remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Preventer. 


You'll see what spotless really means. 


Promise. 


Jet-Dry Water Spot Preventer. 


liberated woman all my life. But I 
don’t want to be a priest. I think some- 
one has to put the brakes on all these 
changes. And the Pope must have the 
gifts of the Holy Spirit. They can go 
ahead and make all kinds of changes 
if they want to—play guitars in church, 
sit on the floor—but I’d want them to 
leave the Holy Eucharist alone. 


2. Good heavens, he shouldn’t retire. 
I’d want other bishops to resign at 75— 
but not the Bishop of Rome. 


FATHER AVERY DULLEs, S.J., Professor 
of Theology at Woodstock College, a 





Holy Communion—as they have been 
doing in increasing numbers in recent 
years. 

The new decree may well be a trans- 
itional step toward giving women a 
larger share in the ministry. As long as 
the ministries of lector and acolyte 
were reserved for [male] clerics, these 
ministries could not be opened to wom- 
en without raising the problem about 
the eligibility of women to ordination. 
Now that these offices are open to lay- 
men, it is possible for the Church to 
modify the present law and admit 
women to these offices. 

The Holy See is taking steps toward 


what the Pope could resign 
at any time. But there is no 
exact parallel between the 
case of the Pope and that of 
a cardinal or bishop. When 
a bishop or cardinal offers 
his resignation, the offer is 
accepted at the discretion of 
the Pope. In the case of the 
Pope, there is no one else 
who can accept or refuse his 
offer to resign. 

I should expect the Pope 
to apply to himself the same 
criteria he applies in decid- 
ing whether to accept the 
resignation of other bishops. 
If he thinks that it would be 
better for him to retire, he 
will do so. 

From my own knowledge, 
I have no reason to think 
that Pope Paul’s mental or 
physical vigor has dimin- 
ished. But I would approve 
of his resigning if and when 
his age or health made him 
less capable of successfully 
governing the church. 





DANNY THOMAS, entertainer. 





1. I see nothing wrong with 
women taking part in the 
Sacraments. I saw women 
pass the host in Canada be- 
cause of a shortage of clergy 
in that country. It didn’t 
bother me. With women’s 
liberation and the Ms. busi- 
ness, things are changing. I 
would think nuns would be 
qualified to give the Sacra- 
ments in a clergy shortage. 
There is only one _ thing 
wrong with women and the 
Communion service. The 
mass is a reenactment of the 
Last Supper—and no women 
were present. 


2. Christ didn’t retire un- 
til he was crucified. If the 
Pope is Christ’s vicar here 
on earth, then he should 
continue in his offiee until 
called to do otherwise by 
Christ. 





Mrs. FRANCES LEE McGILuicuppy, presi- 
dent of St. Joan’s Alliance, a Catholic 
women’s liberation group. 


1. I do not consider the Pope per- 
sonally unfair. Perhaps poorly ad 
vised. ... The fault seems to lie with the 
Roman Curia and the world’s bishop 
We were told that the recent I 
was issued after consultation with the 
bishops and that it was prepa 
Curia Congregation. Cathol 
should ask their local bishop 
what input they had [| 
document—and whether it 
views? 


YOUR NERVES CA 
CURE THEMSELVES 


once you learn how to de-sensitize them, 
this doctor’s ingenious new way... 


If You Suffer From A Single One Of These 
Torturous Symptoms Of Nerves, Tension 
Or Chronic Anxiety, THEN THE FACTS 
BELOW MAY BE THE MOST IMPORTANT 
YOU HAVE EVER READ IN YOUR LIFE! 


Because they reveal, for the first time, ow have tricked 


you into the following mental symptoms 


your nerves 


constant nervousness and over-irritation... indecision. ..depression 
... loss of confidence in yourself and others... feelings of unreality 
overwhelming obsession with one or two horrible thoughts 


personality is coming apart that 
you may be helplessly drifting into 


a hopeless feeling that your entire 
your identity is dissolving or that 
a nervous breakdown! 


And—cqually as bad—/how your nerves have tricked you into the fol 
lowing physical symptoms 
chronic fatipue, that starts in the morning, and grows worse as the 


day woes on 








“missed” heartbeats—“‘racing heart—palpitations<or sudden sharp 
pains under the heart 
sweating hands<or “pins and needles” in cither your hands or your 
leps 
“churning” stomach... ... choking feeling in the throat 
inability to take a deep breath... tight band of pain around the 
head... .“‘ready to jump out of your skin”... strange tricks of vision 
... Weak spells... insomnia, that goes on night after night after 
night... 
hand shaking panic spasms knots in your chest dizziness 


difheulty in swallowing 
that turn vour life 


vomiting and all the other physical tortures 
into one continuous hell! 


And Every One Of These Nervous Symptoms 
Can Be Controlled... And Then Diminished 
...And Then Eliminated—OFTEN BY AS 
LITTLE AS THIS ONE SINGLE 
INSIGHT INTO THEIR HIDDEN CAUSE! 


And that insight is this 


If you suffer from any of the nervous symptoms listed above, then you 


WHAT OTHERS SAY: 


helped me so much and released me from the particular 
hell | have been living in since my breakdown six years ago 

“T think of Dr. Weekes with admiration and deep gratitude, 
as | am sure thousands of other people are doing.” 


“Looking back now | am amazed at the progress | have made 
in such a comparatively short time 

“It would be no exaggeration 
my life 

“The method you give for cure of nervous conditions is so 
eflective—and so simple—I cannot think why, out of all the pro- 
jessional people I have seen and all the books I have read in an 
eflort to find a cure, nothing remotely like your system has been 
suggested to me 

“The great reassurance you give about the distressing physical 
symptoms of a disturbed nervous system is one of the greatest 
benefits to be derived from your book.” 

“You cannot possibly imagine what a relief it is to be able to 
view life normally again, instead of fear-panic all the while.” 

1 cannot describe the emotion I felt to find, at last, someone 

really understood the problem, and to hear her say the 

mn can be cured If only this understanding person 
time to take all sufferers under her wing.” 

“IT would like that my nervous condition has so 
greatly improved through the advice gleaned from your most 
precious d invaluable book that all symptoms have now 
d I rarely need Librium or sleeping capsules.” 

n is amazed at my progress and of course I 
book which he borrowed and read thoroughly 
nding to other patients in like circum- 


to add that your book saved 


had the 


you to know 


disa 


show 
and is ow re n 
Stances 

“\fy wife has made a vast improvement since using your book 
and now feels for the first time like getting away from the hos- 
pital altogether. i'm sure if she had had your treatment in earlier 
years she would never have had to go into the hospital at all.” 


WHAT THE PUBLISHER SAYS: 


HOPE AND HELP FOR YOUR NERVES has sold over 
250,000 copies and has been dorsed by medical and mental- 
health associations throughout world. Millions of Americans 
have heard Dr. Weekes on tele, 1 and radio shows and have 
read excerpts from the book whi nily appeared in Reader's 
Digest. If you are one of the whose nerves are on edge 
and who sometimes feel panic a know why, this remark- 
able book was written for you. The reader discovers the simple 
treatment the author recommends > dreaded and mystify- 
ing experiences known as ‘nerves indecision suggestibility, 
feelings of panic, sleeplessness, loss of confidence, unreality, de- 
pression, and countless other recognized feelings of ill health. 








must understand at once that your nerves are not ill they have not 
deteriorated thes have not lost their true physical health in any way! 
What has happened to them instead is that they have simply become 


OVER-SENSITIZED “rubbed raw’ by too much outside irritation 
and are now ready to discharge the emotional and physical symptoms 


of panic at even the slightest thing that goes wrong! 


loss of confidence and all the 
caused by OVER-SENSI- 


Thus, the depression indecision 
other emotional symptoms feel are all 
TIZED And the churning stomach palpitating heart 

never-ending headaches and all the other physical nervous-symptoms 


you feel are—again—all caused by OVER-SENSITIZED nerves' 


And treat ALL these symptoms is NOT with 
drugs NOT with medical formulations or hos- 
treat these change the 


you 
nerves! 


therefore the way to 
NOT with shock 
pitalizations at all! The 
powonous-thougrhts 
And this is 
on thousands 


way to nerves is lo 


that are rubbing them raw 


done (as proven by this internationally-famed physician 
of patients) in four simple steps! The first of which stops 
nervous symptoms (both physical and emotional) from multiplying from 


that moment on! The second of which serves to tranquilize and quiet 
down those over-sensiticzed nerves far more powerfully (and perma- 
nently) than any drue a pharmacist could ever give you! 


The third of which lets you stop fighting those symptoms (which only 


intensifies them in an ever-increasing spiral of sheer torment). and 
instead leave them alone in an ingenious way that lets them start 
healing themselves 

And the fourth of which—the great reward—bringes you slowly-but- 
surely hack to the person vou used to be! With a new. enduring feeling 
of control and confidence that nothing can destroy! So much so that this 
doctor actually comes right out and states bluntly The advice given 
here will definitely cure vou, if vou only follow it 


In Fact, Case History After Case History 
Proves That Cure May Be So Dramatically 
Quick That Your Friends And Family 
Will Beg You To Tell Them Your Secret! 


Once again, it doesn’t matter what physical or emotional symptoms 
you are now suffering from how deeply entrenched” they are 
how long you have been plagued by them how “old” or “weak” or 


step-by-immediate- 
“banish 


out-of-control” you may teel today! Here is specific, 
step advice that will Capain to quote directly from the doctor) 
every unwelcome sensation and regain peace of mind and body’ 


For example 


The two-minute self-treatment (you perform one ingenious little 
action with your chest) that ends sudden panic seizures on the spot— 
including all their side effects such as dizziness, pins and needles, in- 


and 

lump in the throat that won't go away’’—how to banish it in 
and enjoy eating any food you wish to once again! 
Physical weakness—perhaps the most dreaded of all 

(surprisingly) perhaps the fastest of all to banish! 


voluntary stiffening of the joints, inability to breathe, all the rest 


That 
minutes 
symptoms—and 

How to deal with the twin monsters of fatigue and guilt! And leave 
behind emotional exhaustion morning depression... thoughts that 
once raced around and around in your mind without cessation! (And 
leave them all behind—/or good’) 

Why so many patients who tried these simple techniques actually 
came out of their nervous sicknesses as far finer and stronger people 
than they ever were before! 


How to recover from chronic tension caused by an insoluable prob- 
lem! The only sane way to overcome it! How to avoid unnecessary 
suffering, for both yourself and others! And, perhaps, actually turn 
vour worst defeat into crowning success! 

The surest and most permanent way to cure obsessions! 

How to tap the forces of Nature, every morning, that are just waiting 
to cure you! 


How to bring happiness back into your everyday life! Not by waiting 


for some great event or reward... but simply by developing the eves 
to see joy in the little things all around you! 
How to beat insomnia! Again, specific, proven step-by-step instruc- 


tions! Ten different aids that may have you waking up tomorrow morn- 
ing as fresh as a baby, with eight full hours of blissful sleep replenish- 
ing every cell in your body! 


And—the final goal: How to develop the kind of nervous control that 
automatically turns panic off the instant it starts! That frees you forever 
from “‘nerve-crutches” such as drugs or alcohol! That lets you pick up 
your life again from the point where over-sensitized nerves forced you 





ABOUT THE AUTHOR 


DR. CLAIRE WEEKES became interested in the problems of 
nervous illness when she observed in her medical practice that 
those who suffered most suffered ‘‘nervously.”” Dr. Weekes is 
Consulting Physician to the Rachel Forster Hospital in Sydney, 
Australia. She has written articles for popular magazines in 
England and has appeared widely on English television. 


Dr. Weekes has appeared with Mike Douglas, Arlene Francis, 
Barry Farber and many other U.S. radio and TV shows. 
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ce aaa ae 


to abandon it. with absolute confidence that you now have the po 
and self-possession to accomplish the goals you have always wanted 


No Wonder This Great Self-Help Volume Is 
Already A Best-Seller In Nine Foreign 
Nations, As Well As The United States! 

And It Ils Yours To Read From 
Cover To Cover—Entirely At Our Risk! 


The choice is yours. This is a book for people who mean business. 


costs you nothing! We take all the risk! Fair enough? Why not send 
the coupon—TODAY! } 


r———-— MAIL NO-RISK COUPON TODAY ——-—-— 


? 


IMPROVEMENT BOOKS CO., Dept. 2457 di 
13490 N.W. 45th Ave., Opa Locka, Fla. 33054 
Gentlemen: Please rush me a copy of HOPE AND HELP 
FOR YOUR NERVES, #80035, by Claire Weekes, M.D.! I en- | 
close $6.98 in full payment. In addition, | understand that I ma! ve 
examine this book for a full 30 days entirely at your risk. If 4 
the end of that time, I am not satisfied, I will simply return the | 
book to you for every cent of my money back, 


Enclosed is check or M.O. for $ 
YOU MAY CHARGE MY: (1) MASTER CHARGE 

Acc’t puts fo Lew ee eee 
Inter Bank # (Find above your name) — 








Expiration date of my card. 


OR YOU MAY CHARGE MY: (1) BANKAMERICARD 
Acc’t # 


Expiration date of my card 


Name 
Please print 


Address > 


State Zip 


(Florida residents add 4% sales tax.) 


City 


x 








for the Pope’s attitude toward 
n, he is the product of his educa- 
Iture, and life experience with- 
institution that has fostered what 
be called male colonialism, im- 
ism, and sex-based apartheid. . . . 
brobably too late to change the 
3 views, unless one could persuade 
hat such a change would hold the 
th together during this period of 

I believe Paul VI would do 
ing—even ordain women—if he 
ht such a step would steady the 
pf Peter... . 

y personal hunch is that the 
would like to retire, but that the 
n Curia has persuaded him that 
e good of the Church he ought 
As far as equality (male and fe- 
is concerned, I doubt that it 
make much difference if a new 
ere elected tomorrow. 


A YOUNG, actress. 


o not think the Pope is being un- 
>» women by not sanctioning their 
ipation as clergy. Everyone has 
ace. I don’t think the altar is nec- 
y the place for a woman. 
'o venture a thought as to wheth- 
Pope should retire would be 
mptuous of me. It’s a secular 
ion and we are dealing with a 
al man. 


£ HENDERSON, actress. 


Perhaps he’s not unfair, but I do 
he’d begin acting as if he was 
> of women. He seems to pretend 
e don’t exist. I've never been 
ho on being a priest—not at this 
of my life, anyway—but I can 
stand how women preparing 
elves for service in the ministry 
I be terribly disappointed by this 
ment. I think there’s too much 
ction, too much pomp and cir- 
ce surrounding the Pope. They 
he people could talk to Jesus 
t, so why can’t we talk to the 
? I'd like to try. I'd set him down, 
him a glass of wine, and say, 
, let’s talk about this. .... a 


ves, I think he should retire. 
s McGIn.ey, author. 


es, the Pope is unfair to women. 
an old man, old in spirit. He’s 
onary. Oh, I’m sure he’s a good 
but he doesn’t know how to cope 
Vatican II. He’s been shaken by 
evolution in the Church, but he 
*t know what to do about it. I’m 
feminist, I’m no Betty Friedan, 
think women should have more 
r and latitude within the Church. 
= Pope really wants to be fair to 
on, the biggest thing he could do 
aift the ban on birth control, which 
the face of everything that is 
and modern. 


If I knew of a good candidate to 
ed the Pope, I’d say yes, he should 
down. But I don’t know enough 
t Roman politics to tell you who 
replace Paul. 










N Gripss, Mayor of Detroit. 


I don’t think he is unfair. 
nat the idea that women’s roles 


should be much more activist is grad- 
ually emerging. In my own parish, for 
example, women’s role has’ been 
strengthened—perhaps two thirds of 
the parish council are women. I think 
that eventually this will lead to more 
influence on policy. 


2. Yes. As great and as brilliant as 
the Pope is, I still believe that at 75 
the ability to perform the leadership 
role is extremely difficult, given the 
burdens of such a high office. 


LiInDA BARUFALDI, graduate student in 
theology, Harvard Divinity School. 


1. The Pope has no experience with 
women, so it’s obvious that he doesn’t 
consider them fully human. He is ab- 
solutely unfair. Women are fully hu- 
man and have the human right to par- 
ticipate in the worship of God. The 
statement is an act of papal arrogance. 
But it only confirms what we already 
know: that the papacy is anti-human, 
that the Church is a sexist institution. 
It’s good the Pope has come right out 
and said what he said. Now no one 
need be uninformed. His statement 
denies my humanity—yet it’s probably 
the most human thing he could have 
done. I think it’s spiritual suicide for 
women to remain in the Church. 


2. I don’t think it makes any differ- 
ence if he resigns. The Church should 
resign. Christianity should resign 


BisHor THomas GuUMBLETON, Auxiliary 
Bishop of Detroit. 


1. No, I don’t think the Pope is un- 
fair. Rather, I see his most recent en- 
cyclical as a continuation of the 1971 
Synod, which undertook to examine 
women’s role in the Church—and to 
come up with recommendations. That 
study is still going on, and the Pope is 
not going to issue any final statement 
while the question is still pending. 


2. No, I’d not like to see him resign. 
I think he’d be taking the easy way out. 
He is a point of unity, though he en- 
dures much personal suffering. I hope 
he serves as long as he can. We need 
him to hold things together. 


SISTER JANICE RAYMOND, R.S.M., doc- 
toral candidate in theology, Boston 
College (Andover-Newton). 


1. I think “unfair” is a mild adjec- 
tive. This is a question of moral jus- 
tice. Is the [Pope’s] encyclical even 
moral? If it were applied to the blacks 
instead of women—the whole world 
would have recognized it immediately. 
Women must learn that nothing will 
happen until they demand their rights. 
Catholic women, in particular, are 
much too docile. I’d like to see a fe- 
male boycott [of the Church]—money, 
attendance, help. We need to make a 
significant protest. But at least in the 
Roman Catholic Church we know who 
the enemy is; among Protestants the 
whole thing is much subtler. 


2. I think the Pope should take his 
own advice and retire. 


Mser. Joun Tracy EL tis, historian, 
University of San Francisco. 


1. I think the recent encyclical was 
(continued on page 140) 


Qood Teas by mail from Walter Drake 


4031 DRAKE BUILDING, COLORADO SPRINGS, COLORADO 80940 


VACUUM TAKES OUT BLACKHEADS 
Don’t squeeze and injure skin — let Vacutex 
remove blackheads gently. Just putthe tip on the 
blackhead, press the little pump — blackhead 
is gone! Gentle vacuum does the trick! Thisis the 
genuine Vacutex, not to be confused with im- 
itators. Guaranteed or your money back, 

F259 Vacutex ........+ $1 





CRYSTAL CLEAR CUTTING BOARD 
What a great idea! It's a perfect cutting surface — 
won't harm knives — can't soak up odors or 
juices — and it lets your pretty countertop or 
tablecloth show through! Looks like plate glass 
but is actually tough acrylic plastic. Dishwasher 
safe, heat resistant. Good hot pad. 9” x 11”. 
K5082 Crystal Cutting Board . $2.98 





SELF-STICK GOLD FOIL LABELS 
Gleaming gold foil labels stick to any clean, dry 
surface — a smart touch to personalize and 
identify books, cameras, briefcases, etc. Stick to 
metal, leather, plastic, paint, glass. 1” x 134”, 
classic border. Up to 4 lines, 27 letters and 
spaces in each line. 

P4010 250GoldFoilLabels . $1.98 





YOUR OWN POCKET PRINTER $1 
Print yourname and address or any 3 lines (max. 
25 letters and spaces per line) on stationery, 
books, etc. Dozens of uses every day! Printer 
comes in compact self-inking case for pocket or 
purse — always handy when you need it. 
P4009 PocketPrinter ....... $1.00 


Any 2 .... $1.79 Any3 ....$2.50 


RETURN ADDRESS TAG FOR PET $1 
No need to worry about your pet getting lost! This 
lifetime return address tag shows the pet's 
name, plus your name, address and phone 
number — all engraved in polished stainless 
steel. Wording can’t rub off; tag won't rust! 
Sturdy hook included. 

P4008 Pet Return Address Tag ..$1 


DOUBLE-POWER PAGE MAGNIFIER 
Magnify a whole page at once with this 7” x 10” 
magnifier. Now it's a deluxe 4-power magnifier 
— brings print up to 4 times its size. Twice the 
power of magnifiers we and others have offered 
previously. Wafer-thin, so it can be kept in a 
book. Made of plastic; imitation leather frame. 
$6066 Full-Page Magnifier .. $1.50 





"STYLE HAIR IN MINUTES! 


Electra Curl ends tiresome setting, hours under 
the dryer. In minutes, you can have hairstyles 
that softly curl... swing straight. . .do whatever 
you choose. Controlled heat is safe for any 
texture hair — even bleached. Just use any of 3. 
curler attachments for the size curl you want! 

N4053ElectraCurl ......... aoe 





rd 
EXTRA LARGE DRYER HOOD 

Cut drying time in half over the old, tight-fitting 
dryer bonnets. Super-size hood is made extra 
large for air to circulate freely around your hair. 
Fits comfortably over jumbo rollers too! Made of 
long-wearing plastic with attractive floral design. 
Fits all makes of hair dryers. 

N1002 Super-Size Bonnet ... $1.98 


DON’T RISK 
INFECTION! 





CLIP NOSE & EAR HAIR SAFELY! 
Good grooming demands that unsightly hair in 
nostrils and ears be removed — and now you 
can clip it out safely! Why risk infection by 
plucking, or by knicking with scissors? Tiny 
multi-blade rotary shear is safe, gentle, effective. 
Finest chrome-plated surgical steel. 


F418 Klipette ... «- $1.25 









ELECTRIC CALLUS ERASER 
Erases ugly calluses, corns, dead skin — leaves 
feet smooth as silk from heel to toe. Light weight, 
as easy to use as an electric shaver. Safe, gentle 
vibrating action smooths rough, scratchy skin 
that looks so unpleasant and snags nylons. 5 
ft. cord. Tough white plastic. 


N894 Electric CallusEraser . . $3.98 












3-YEAR APPOINTMENT CALENDAR 
Keep track of events coming up in 1973 thru 
1975! Put all your memos down in one place 
where you won't overlook them. Each 82"x11” 
sheet shows a full month ata glance, with roomy 
squares for daily notes. Covers 3 full years with 
each month tab-indexed. Durable cover. 

$720 Three- YearCalendar .. $1.98 


4 ne 

MAKE BIKE AN INDOOR SLIMMER! 
It's a terrific exerciser! Just attach rear wheel of 
any 26” or 28” bike to this stand of heavy tubular 
steel. Raise or lower wheel against rollers in 
stand to get everything from easy “on-the-level”” 
pedaling to tough, vigorous “up-hill” pedaling, 
Bike comes off for riding. 

recat Bike Exerciser aiesiuie'sis $9.98 





INVISIBLE REPAIR TAPE mends viny 


fabrics in minutes! Stops rips and tears from 


spreading. Self-stick ... easy to apply. Not 
affected by hot or cold water, grease, oil or 
steam. Withstands temperatures from 80 below 
to 400 above. Mend raincoats, books, plastic 
windows, etc. Get invisible repairs. Roll 2x25’. 
H1156 Invisible Repair Tape . $1.19 
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1000 RETURN ADDRESS LABELS $1 
Quick, handy way to put yourname andaddress 
on letters, records, books. Any name, address 
and zip code up to 4 lines beautifully printed in 
black ink on white gummed labels with rich gold 


stripe at left. Labels are 2” long; come in 
decorative box. 


$716 Setof1000Labels ........$1 


GIANT 
2-FT.x3-FT. 
POSTER 


Send in any black & 
white or color picture 
(no negatives) or 35 
mm color slide and 
have it enlarged into a 
giant 2-ft. x 3-ft, black 
. _& white wall poster. 
* Shipped in sturdy 
mailing tube. Your 
original returned safe- 
ly by first-class mail. 

P5009 2- ft. x 3-ft. Giant Photo $3.98 
Any two . $7.25 Any three . $9.95 


SATISFACTION GUARANTEED OR MONEY BACK! 
jv PAY THE POSTAGE SEND FOR FREE CATALOG 


| (check one) 
(_] BankAmericard account number: 








BankAmericard 
' expiration date: 


(_] Master Charge account number: 


hex No. from Master 
lower left part Charge 
Ute oe ES AB exp date 








NAME 


ee anh 
Walter Drake cg a | 





ADDRESS 
CITY & So 






Colorado residents add 3% tax. 
AUTHORIZED SIGNATURE 


ZIP 


TOTAL ENCLOSED ey money order 


harged) 


(needed for charge | 
orders only) X 
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Interested In Antiques 
and Collectibles?? 
Subscribe to..... 


the 

ANTIQUES 

JOURNAL 
The Illustrated 


aNTWUeS 
i gouRnal 


POMANDERS » 


tea 


ee 
y 
°, 


_ Magazine of 
ntiques 

Apothecary Colle (ibkes A t q 
This fact filled beautifully illustrated magazine 
throughout the year contains articles on art & colored 
qlass, dolls, banks, chinaware, clocks, bottles and 
many other types of antiques & collectibles, It will 
help increase your knowledge of these subjects. Also 
contains For Sale and Want Ads 
SUBSCRIBE TODAY {2 issues per year. Only $6, 
remit with order, satisfaction guaranteed 
Name 
Address 
City State ) |) — 


THE ANTIQUES JOURNAL 


Dubuque, 


P.O. Box 1046AI1, lowa 52001 





REMOVE HAIR FOREVER 


TWEEZ electrolysis—as 
journals—safely and permanently 
removes all unwanted hair from face, arms, 
legs and body. This is the only instrument 
with special U.S. patented safety feature that 
destroys the hair root without puncturing 
skin. Automatic ‘tweezer-like’ action 
safe and permanent results. Clinically tested 

recommended by dermatologists. $16.95 ppd. 


14 DAY MONEY BACK GUARANTEE 
Send check or M.O. 


GENERAL MEDICAL CO., Dept. LJ-32 
5701 W. Adams Blivd., Los Angeles, CA 90016 


Mfr. of Professional & Home Electrolysis 


PERMA 


medical 


seen mn 


gives 


Equipment 


Hundreds of today’s fashions in 


HARD-TO-FIND SPECIAL SIZES 





Why do over 1,000,000 women shop from 
Lane catalog? Because they find 
what they're looking for! You, too, can 
choos »m America’s largest selection of 
youthful « ses, coats, suits, sportswear, 
lingerie, an p hosiery, pantyhose foun- 
dations an iful accessories. In your 
size, you) our choice of fabrics 
Large sizes 3 60, Half sizes 12% to 


34%, Misses s 14 to 22. Plus wide-width 
shoes — over ) styles im sizes 5 to 12, 
widths A to EEE. No crowded dressing 
oms — “try on” at home. And you can 
charge it all, if you wish, with convenient 
rms available, charge accounts, too. Satis- 


faction guaranteed or your money refunded 
Mail coupon for FREE color catalog today 


Beat High Cost of Living! 
Beautifully Furnished Two Bedroom 
60’ x 12’ PERMA-MOBILE HOME Plus 
6000 Sq. Ft. Lot—Ready To Occupy! 
All For Only 





New Florida Lakefront Development 
Ideally situated—in the heart of the Orange Grove | 
and Lake Section of Florida. Just 8 miles from Lees- 
burg—directly on U. S. Highway 4441-27. The ‘‘Gate- 

way to Disney World.’ | 
IMPORTANT! Bear in mind you are not renting the lot 

YOU OWN IT OUTRIGHT! This qualifies you for | 
Florida Homestead Exemption—thus affording you a | 
BIG tax saving! 


All this at ORANGE BLOSSOM GARDENS | 


* Storm Sewers * Underground Telephone 

* Wide Paved Streets ¢ Underground Electricity 

* Mercury Street Lights * Underground TV Antenna 

* Corner Street Posts * Central Sewage System 

* Garbage Collection * Central Water Plant 

* Recreational complex * Private Lake Paradise 
professionally planned * Bank Financing 


ORANGE BLOSSOM GARDENS beot. 7: 


2148 N.E. 164th St.. Miami. Florida 33162 
Office (305) 945-2641 Property © Office (904) 753-2270 | 


Color TU Sere Cn 


YOUR CHOICE 16 WALLET SIZE 


a " 
$ 2 3—5 x7 EMLS. 
or 
oY ONE 8 x 10 ENL. 
Rhee trom any color photo (8x10 or amalier), 
color neg., or stide (ret.) 
Black ond white photo bargains 
25 WALLET SIZE with $1 Send any photo (8x10 or 
FREE 5x7 Enlargement smaller) or neg. (ret.) 
Finest quality photographic paper, Add 25¢ per selection for post- 
age and handling, and add'l 50¢ extra for First Class Service. 


Quality Values 552-K, New Rochelle, N.Y. 10804 
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CATNIP SCRATCHING BAR 
Carpet covered horizontal post-treated with cat- 
nip—lures kitty away from furniture to do her 
scratching. Can be retreated with catnip as 
needed. Includes rubber ball on coil spring for 
kitty capers. 19”—pine finish trim. $3.95 plus 
-95¢ P&H. 
Ill Res add 5% Tax.—Gift Catalog .25¢ 
HOUSE OF MINNEL 


Deerpath Rd. Dept. 613 Batavia, IL 60510 





ADJUSTABLE 
TY; POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 714 to 844 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 






Made in U.S.A. 


$12.95 


We ship im 2h rahe: 
Extension for ener ceiling, 
add $1.00 


Write for FREE catalog 
Holiday Gifts 


Dept. 1701-A 
Wheatridge, Colo. 80033 





120-page | 
spring/summer - 
ENS TO) Ree 


LANE BRY ANT Mail Order Division. 


Dept. A73-001-3, Indianapolis, Ind. 46201 

Please send me your new FREE catalog of 
Spring/Summer fashions in Large Sizes 36 to 
60, Half Sizes 12% to 342, and Misses Sizes 


| 
| 
| 
| 
| 
| 14 to 22. 
| 
| 
| 
| 
| 
I 


Miss 
Mrs sn 
(please print) 
RAGIeSS” 1 Su lawieiaicls vitciaie iss «nine isitistetee eile ee 
City -.orate .. .. Zip 


Sensibly priced fashions in 


HARD-TO-FIND HALF SIZES 


See the greatest collection of youthful 
HALF SIZE fashions in America! Where? 
Right here, in the new Hayes Spring/Summer 
catalog. Now it’s easy to shop for dresses, 
suits, coats, sportswear, cocktail dresses — 
in sizes 124% to 34% (including Minims for 
women 53” and under). See the season’s 
newest styles in your size, your colors, 
your favorite fabrics. Plus wide-width 
shoes, ample-top hosiery, lingerie, founda- 
tions and accessories. All modestly priced 
and proportioned to fit you perfectly. No 
crowded dressing rooms. Enjoy shop-at- 
home convenience. Charge accounts and 
convenient terms available. Satisfaction 
guaranteed or money refunded. To get your 
FREE full color catalog mail coupon today. 

















e Na a Va it 


— VIET-NAM 1g err 


CAINDOCHINE [oz 


Imported from strange lands of the mysterio’ 
Far East — this valuable collection of 53 genul 
postage stamps from Borneo, Burma, Hong Ko 
Malaysia, Nepal, Siam, Sarawak, Singapore, Vj 
Nam, etc. Supernatural Demon-God (half man, hi 
bird), ferocious wild beasts, ceremonial dances 
weird oriental idols, many others. Guaranteed wor 
over $1.50 at standard catalog prices—all for 1€ 
Also, fine stamps from our approval service whi 
you may return without purchases and cancel seq 
ice at any time — plus big FREE Illustrated Catalg 


Jamestown Stamp,C13LJ Jamestown, N.Y.147 

























Ss J 
A THRILLING CAREER / H 
AWAITS YOU. we teach ou 
you how to make, repair, dress and 

restore dolls of all kinds—old and Sy | 
new. Start your own profitable ~ 
business part or full time. Or, 
enjoy an enchanting hobby. Free 
booklet describes this unique home 
study course. No salesmen. 


LIFETIME CAREER SCHOOLS “ 
Dept. 0-194. 2251 Barry Ave., Los Angeles, CAs 























p Saat) Se ei By 
cpm ALL OCCASION «+ BIRTHDAY + GET WELL 4 
Ls PRR eee me) 2d 


No Experience Needed : 
Increase your income. Organizations, in- 
dividuals, shut-ins—all can succeed.Make © 
& ok oo “ Laat _ sou ri 
rite today for salable Samples on Ap- 
3 Bd proval for 30 day trial, FREE Color Cat- 
Me alog, Sales Guide, Party Plan and all de- 
tails. FREE Gift with Sirst_< order. 


HEDENKAMP, 361 Broodwoy, Dept. 1: “30, New York, WY 
Color 
Catalog 
iad 
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80-page 
spring /summer 
FERS Re LEV Cy 


Dept. B73-001-4, Indianapolis, Ind. 4620) 


Please send me your new FREE catalog 
Spring/Summer fashions in proportioned-te 
HALF SIZES 12% to 34% and Minims. 


Miss 

METS... os es wee vein lee «0 wn eaciein eps oO nial nr 
(please print) 

AGOIeSS fii. oceans ss cies sm NRPS, 0 Ghee eS 

Citys ee as See wee Statey. saeee ant Zip 









r of mysteria 
steria (Crocus Zonata) grows in- 
: from bulbs to blossoms without 
sun, soil, or water. Absolutely no 
2 required and you'll get up to 
big blossoms in shades of blue, 
and purple—developed ‘‘by 
imselves.'"’ Simply put on table, 
kshelf or window ledge. 5 for $1; 
for $2; 30 for $4. House of Wes- 
| Nursery Division, R.R. 1, Dept. 
(5-47, Bloomington, IL 61701. 









> Magic mirror 
o's the fairest one of all?”” Snow 
te would no doubt flip her fairy 
Over the insulting replies this 
for reflects. 16 wisecracks from a 
fd voice are programmed at ran- 
. Operates on C battery (not in- 
ded). A hilarious hit for your next 
. Just push the button and laugh 
pily ever after. $9.95 plus $1 
B. The Game Room, LH-1, Box 
-6, Washington, DC 20013. 














FABULOUS NEW ART CONCEPT TURNS ANY PLAIN WALL INTO A 


“MAGIC WINDO 


W 








12 Beautiful Nostalgic Oil Paintings 
Displayed In A Rustic Window Frame 
Reproduced As A Dramatic Art Print For Your Home 


Imagine the delight of turning a drab, 
barren, windowless wall into a cheerful 
window on the world...a colorful “Magic 
Window” with 12 different nostalgic 
scenes...warm, familiar scenes that bring 
back fond memories of happy childhood 
days, unforgettable friends and magical 
moments of yesteryear. 


Another unique feature of this unusual 
art print is that it does not have to be 
framed. All you do is mount it on an 
inexpensive piece of flat backing and 
simply hang it on the wall. The 12 color- 
ful scenes are already “framed” by the 
realistically printed rustic window frame. 


© 1972 CADENCE-CASTLE LTD. 


And it’s almost life size—22'4” wide by 
21%” high—on fine art stock in full color. 


Although another printing of this won- 
derful art print is already planned, the 
supply on hand is truly limited. If you 
would like to transform a barren wall 
into a colorful, “MAGIC WINDOW,” we 
urge you to mail your order today. The 
cost of this unusually lovely art print is 
only $1.98 and is sold on a Money Back 
Guarantee. To avoid any possibility of 
delay, please mail coupon today. 


Cadence-Castle Ltd. 9 


DIVISION OF CADENCE INOUSTRIES CORPORATION 


89 Seventh Ave., New York, N.Y. 10011 





Pro football jersey 
Show your favorite quarterback that 


you didn’t really mind all those 
Sundays at the TV set by giving him 
a Joe Namath football jersey. A 
touchdown treat in 100% cotton, 
this long-sleeve jersey is printed on 
both sides. Colorfast and washable. 
Colorful front-to-back action poses. 
S,M,L,XL. $7.95 plus $1 hdlg. Jay 
Ward, Dept. LH1, 8218 Sunset Blvd., 
Hollywood, CA 90046. 








| Cadence-Castle, Ltd. | 

| Art Division MW- 176 | 

89 Seventh Ave., New York, N.Y. 10011 | 
Please send me the full color art print | 

| “MAGIC WINDOW” (2114" x 2214") 

| for only $1.98 on full money back | 
guarantee. (Please add 25¢ for post- | 
age and handling.) 


Enclosed is $ 
| Name 

| Address 

| City 

| item Hy 


(Please PRINT Clearly) 


1 SAVE 
| Order 2 “MAGIC WINDOWS” For 
| Only $3.49 We pay all postage and | 
handling. Extra print makes a lovely | 





Pretty terrific 

“Wings” help wrinkles fly away. Flat- 
teringly shaped wrinkle resisters are 
flesh-textured fabric patches treated 
to adhere comfortably to the skin. 
Apply on wrinkle and frown areas be- 
fore bedtime; their smooth-out ac- 
tion works as you sleep. Use while 
reading, too. Easy to remove with 
warm water. Queen size box, $5. 
Regular, $2. Wings Co., Dept. 
LH, Box 413, Trenton, NJ 08608. 
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Amazing Vitamin E-Plus 
Applied Directly to the Skin 


DOES WONDERS 
FOR THESE 12 SKIN PROBLEMS: 


* Blemishes 


* Brown age spots 


* Roughness — flaking 


* Wrinkles and lines * Even body stretch marks! * Surface scars 


* Creases 


* Acne and pimples 


HRILL 
back the clock and rec apture the dewy 


to clear glowing skin. Roll 

look of youth again, A single drop of 
precious Vitamin E concentrate combined 
with amazing Aloe Vera can help hor- 
rid skin problems even when all else has 
failed, 

Stops Skin’s Gasping for Oxygen! 
Not a cover up, Vitamin E-Plus is a safe, 
natural (but powerful) formulation that 
works directly on skin tissues and cells 
Concentrated Vitamin E conserves the 
precious oxygen supply in each cell, while 
miraculous Aloe Vera balm penetrates 
deep to heal and restore. Wrinkles and 
creases begin to disappear, as if by magic. 
Dryness and flakiness give way to a dewy, 
youthful glow. Pimples, acne, 
surface scars begin to vanish 


even old 


See Results at Once! 
Start by applying Vitamin E-Plus each 
night, after thoroughly washing the skin. 


In the morning before making up, apply 
a few more precious drops. You will no- 
tice a decided difference in 3 days. Amaz- 


ing results in 5 days. Then use a few drops 


only once or twice a week to keep the 
rejuvenating process working. 
fantastic transformation. I look 10 
years younger. One so-called friend even 
hinted that I had a face lift!” 
».. Made m yrrible acne go away com- 
pletely Even Id scars and pits are 
disappearing. I still can’t believe it.” 
. Would you be forehead wrin- 
kles are almost all g ind the deep 
creases in my throat are filling in. Even 


Sy 


my hands and elbows 


younger.” 


looking years 


The Vitamin E Story 
Lately, books, magazines and scientific 
journals have reported on the incredible 
results from pure vitamin E. They say it 


makes even severe burns heal rapidly— 
and without leaving scars! When our 
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* Depilatory burn 


* Sun and wind damage 





* Scales and dryness 
* Turkey throat 


astronauts were found to be suffering 
Vitamin E was 
prescribed as the answer. It is even 
claimed to halt the harsh effects of air 


pollution on the skin 


from a mysterious anemia, 


Scientists know that vitamin E helps pre 
vent the deterioration through oxidation 
of parts of the cell membrane. And it 1s 
the oxidation process that causes aging in 
humans. By conserving the oxygen, 
min E halts and can reverse 
aging in skin cells 

The 
Meanwhile, medical sleuths recently dis- 
covered equally miraculous properties in 
an age-old plant—Aloe Vera. The rubbery 
leaves of this rare tropical plant contain 
a white milky sap that acts as an entire 
medicine chest for some primitive tribes 
of the Amazon. They apply a crushed 
leaf directly to an open wound or a bad 
burn. They chew the leaf when they have 
The result? 


Vila 
premature 


Aloe Vera Story 


a stomach pain 


The skin of every native is virtually flaw- 
less and without a blemish! What's equally 
amazing is that doctors can find no evi- 
dence of stomach ulcer scars 


Try It for 5 Days Without Risk 


Both natural ingredients have been com- 
bined, undiluted and uncut, into a re- 
markable new powerful formula. So, every 
single precious drop contains 100%, of in- 
credible beauty power... 100° of the 
pure essence of nature, waiting to help 
you become lovelier. 


Formula E-Plus® is not yet distributed to 
stores. So order with the coupon below 
If you do not see a decided improvement 
within 5 days, return the unused portion 


and we'll refund 100°% of your money. 


Vitamin E-Plus, 407 N. Maple Drive 
(Suite 205), Beverly Hills, Cal. 90210 
O Sampler 14-072. : $6 
O 1-oz. $10 
DO Save! 2-oz. TEL S15 
No-Risk Coupon 

————— a a a el 
| Vitamin E-Plus | 


| 407 N. Maple Drive (Suite 205) | 
| Beverly Hills, Cal. 90210 Dept. 119] 

















Please rush Vitamin E-Plus® skin care 
| formula. I understand I may return che 
ponused portion within 5 days for a full 
refund. 

| 
| O Sampler 14-02. ............-- bee (ie apa eee $ 6 
| Gy 1-07.32 eee ee Se ee $10, 
(a) Sa VEL RRO 2 hist oes Ree hee eee eee et 
| Enclosed is $ in full payment. | 
| We pay postage. Cal. Res. please add sales tax. | 
| | 
NAME 
ADDRESS 
| city : | 
| | 
| STATE ZIP | 
Ui ce ee me ee ee 
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By appointment only — 
Three-year calendar with ro 


squares lets you keep track of 
minders and schedule appoint 
way in the future. Unclutters 
mind for other things, too. Write d 
notes ahead—then forget them, 
your “‘computer’”’ calendar remil 
you. Shows a full month at a gla 
Smart leather-like cover. 814 x 11 
$1.98. Walter Drake, LH65 D 
Bldg., Colorado Springs, CO 809 


Silver-plating offer 
Tossing out worn silver pieces j® 
because they need replating? Why | 

take advantage of a silver-plating s 
—have your items replated at 
prices. No extra charge for deni 
moval or straightening. Your worn 
tiques or heirlooms can be quadrui 
silver-plated. Work is guaranteed. 
free price list, write to Senti-Mé 
Co., Dept. LH-1, 1919 Memory La 
Columbus, OH 43209. 


Bedtime story 
And so the king said, ‘‘Turn y 


twin beds into king-size as quick’ 
a wink.”’ Span-A-Bed can be the} 
if you've been seeking an inexg 
sive but comfortable ‘‘instant”’ k 
size bed converter. Made of poly 
thane, Span-A-Bed fits snugly 
tween twin beds. Rolls up when 
in use. No special bedding. 6 ft. $5 
plus 75¢ handling. Holiday Gifts, De 
1701D, Wheatridge, CO 80033. 

































a PAlewra-Kc SEWING MACHINE 











1. Just total $75 all ways—down, across and diagonal 
Use $5-$10.$15-$35-$40.$45 All entries become the 
property of City Sewing Machine Co . Marysville, Kansas 


2. Any resident of the United States may enter except 
employees and suppliers of CITY SEWING MACHINE CO 
Marysville, Kansas and their immediate families. Void 
where prohibited or restricted by Federal, state or local 
laws. 


3. Hurry, mail the entry form or a reasonable facsimile 
today! Winners of the Sewing Machines and Electric 
Scissors will be selected by drawing from among all 
correct entries 


mM 
| 
I 
| 
| 





$189.95 COMPARABLE VALUE DRESSMAKER 
ZIG-ZAG SEWING MACHINES 


WORK THIS PUZZLE YOU MAY WIN A PRIZE! 


CONTEST RULES 


IT’S EASY-IT’S FUN! NO PURCHASE REQUIRED! 


ail Entry to CITY SEWING MACHINE CO., 818 Broadway, Marysville, Kansas 66508 










(5) Ist PRIZES 






2nd PRIZES 
(15) PAIRS ELECTRIC SCISSORS 






4. All prize winners will be notified by mail. All persons 
entering this contest will be issued a coupon offer 
whereby they can purchase a New Deluxe Model Dress 
maker Zig Zag Cam Sewing Machine, $189.95 compa 
rable value for $89.95 

5. Only one entry permitted from each contestant 

6. Decision of the judges is final 

7. No representative will call or come to your home. 

8. Entries must be postmarked no later than Febr. 9. 
1973 to be eligible for drawing to be held Febr. 12 
1973 at City Sewing Machine Co., 818 Broadway 
Marysville, Kansas. 













WORK THIS 
PUZZLE, YOU MAY 
WIN A PRIZE! 


NO PURCHASE REQUIRED 
JUST TOTAL $75.00 ALL WAYS 
DOWN . . . ACROSS AND DIAGONAL 
Use $5-$10-$15- $35-$40-$45 


LHJ-650 | 












y’s safety chair 
baby can join the rest of the 
at mealtimes. Safety chair 
»s securely to table or counter, 
5 held firmly by baby’s own 
it. Baby cannot climb or fall out. 
e-coated steel frames with 


y plastic seat and back. For use 
| 4 years of age. $7.95 plus 95¢ 
| Gift catalog, 25¢. House of 
el, Dept. 613E, Deerpath Road, 
ia, IL 60510. 


















THE JOURNAL STORE 


jur Products on the Shelf that Sells! 
great buy in mailorder advertising 
(and further information) write to 


‘ournal Store, 641 Lexington Avenue 
New York, New York 10022 











YOUR OWN WALL MURAL! 
the fun, creative satisfaction of 
ng a beautiful mural ‘in your 
living room, den, etc. New 
t-by-numbers”’ method is in- 
ply easy. Paint a 5 to 14 ft. wide 
in just 3 to 5 hours. Our com- 
kits (patterns, brushes & paint) 
12.95 up! Many exquisite mod- 
rovincial, oriental, etc. designs. 
ning prestige touch! 

for’... 

FREE COLOR CATALOG! 


S of new designs, decorator color 
Nation, easy “how to” details. (Send 
astage & handling). 


\TIVE MURALS, INC. Dept. LJ-1 
Keswick St., Van Nuys, Ca. 91405 


OO RANE 


YOUR child’s photo may be worth up to $300 or can 
win the Front Cover Prize Award! National Adver- 
tisers want children’s photos, babies — all ages to 
V9 for use in magazines, newspapers, etc. Send | 
Photo for our approval. Print child’s, mother’s name, 
address on back. Returned promptly. No obligation 


° 216 Pico Blvd., Dept. PM 
CPR, inc. Santa Monica, Calif. 90405 
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FINE CUT e« 58 FACETS 
PURE WHITE « FLAWLESS 


SikONnGile is a hard synthetic stone, at 
a fraction of the cost of a diamond. 
STRONGI'TE's hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE writing to replace the STRONG- 
11 sha; ITE stone if it chips. scratches or has loss 
i ey anes ue ta. 20 carat. Easy payment plan. 
lays. Send no Money. 
REE BROCHURE with settings for men and women 


7 Dept. 47LJ, w “7 
ONGITE CO New Vork, WY. Tease 


Oy 


10036 

















New. A remarkable breakthrough in weight reduction. 





REDUCE WHILE YOU SLEEP 


_ Guaranteed to take 1 to 3 inches off your waist, 
tummy, hips, buttocks or thighs in one week or your money refunded. 


No strenuous Exercises. No Special Diets. 


Pal 
sd 


Se 


Now there’s a dramatic new way 
to effortlessly trim that ‘“‘problem 
middle section”? of your body while 
you sleep. Slumber-Shapers;" made 
from a new miracle fabric; Isosauna- 
trex that works on three specific 
weight reducing principles. 


Ilsosaunatrex. The miracle ‘'3-layer 
fabric’’ behind Slumber-Shapers’ 


No awkward wraps, messy creams, 
or solutions. Nothing to inflate. 


Because Slumber-Shapers are a 
completely new weight-reducing dis- 
covery, old fashioned wraps, creams, 
solutions, and inflatable systems are 
a thing of the past. There’s nothing to 
puncture, nothing to apply, no time- 
consuming preparation. Slip them on 


sensational fat-reducing effectiveness. in seconds. 


How it works. 


1. Close-celled 
structure creates a 
snug comfortable 
feeling of warmth 

and support to break 
down water-filled cells. 


3. 4-way stretch, 
double-knit nylon 
conforms to your 
figure to isometrically 
tone up muscles. 






WAAR 
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2. Waffle-textured 
material works on 
fatty tissue with 

every movement. 


Trims your appearance as it works. 


Because Slumber-Shapers hug your 
body with a 4-way contour hugging 
stretch fit, it works on fatty tis- 
sue with the slightest movement of 
your body. They can be worn as an 
undergarment to slim you during the 
day. Nobody will know you’re wear- 
ing them. They will instantly trim the 
appearance of your waist, hips, tum- 
my, buttocks or thighs to give you a 
shapely figure while they’re going to 
work melting away those ugly excess 
pounds and flabby inches. 


U.S. STAMPS! 


SELES 
OFFERS IN ONE 


ONLY 10¢ 


1. Valuable centennial 

postage stamp as illustra- 

. ted picturing first U.S.A. 

A AS stamp ever issued—1847! 





2. Big collection of 25 all-different U.S. 
Stamps: 19th Century, $5.00 stamp, etc. 
3. Collection of prized Commemoratives: 
War of 1812, Civil War, Wild West, many 


others. Also, other exciting stamps to 
examine free. Buy any or none, return bal- 
ance, cancel service anytime — but all 3 
offers (plus Wonderful Illustrated Catalog) 
are yours to keep! Send 10g — TODAY! 


H.E. Harris, Dept.C-835, Boston, Mass.02117 





Last a lifetime. 


Slumber-Shapers are virtually inde- 
structible, flame-resistant, and won’t 
mildew. They’re completely washable 
and rapid drying. Once you’ve bought 
your Slumber-Shapers you'll never 


peste apa ears ie Bee ESS FSS SSSe SF Fs 


SLUMBER-SHAPERS, INC. "~~ 


90 Beacom Blvd., Miami, Florida 33135 


Please send me.............. Slumber-Shapers Kits along with complete, easy to use instructions, in 


Long Line 
D $14.98 





Fla. State Residents Add 4% Sales tax. 


I understand that if I am not completely satisfied the first time I use Slumber-Shapers I may 
return them within 7 days for a complete refund. For each Slumber-Shapers Kit and complete 
instructions I enclose................ (please enclose $ 1.00 to cover postage and handling. For rush 
delivery add $1.00.) inOcheck 0 money order 0 Bank Americard 1 Master Charge, Interbank 
No. (apears above your name)... 


A crecrraret aa eo ile ccs seco cacao Oe cence 


Waist size (men/women).................... Hips........... 





have to buy another pair. You can 
look forward to a lifetime of weight- 
reducing slumber. 


Be ROP ROPROPROPRSS ROPE: 
PETRA 


a 






se 
ae 
oe 


ee Amazing 7 day free trial. 


Must takel1...2...or 3 inches 
off your waist, hips, tummy, 
buttocks or thighs in one week. 
Or you pay nothing at all! 

Yet the whole packaged Slum- 
ber-Shapers Kit, including your 
Slumber-Shapers, a suplemen- 
tal exercise booklet, and diet 
plan (in case you want to lose 
weight even more rapidly) 
costs only $14.98. 
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Short Line 
0 11.98 


Thigh 
O $9.98 
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(no COD’s) 












3 ARRANGING... 
¥ is Learn to make Professional Corsages, 
pat Arrangements, Wedding and Funeral 

Cnt 2 designs. Study and earn your certificate 
m & 


at home. Unusual spare or full time 
money making opportunities or hobby. 
Xf Send for FREE BOOK “Opportunities 
‘in Floristry.” LIFETIME CAREER SCHOOLS, 
Dept. B-555, 2251 Barry Ave., Los Angeles, CA, 90064 


GOBORS of England 

LATCH HOOK RUG KITS ; 
80 exciting designs 

Send for full color catalog #15 — 25¢ 


Pamela Page, Woolcraft, Inc. 
Dept. 18 P.O. Box 747, Islington, Mass. 
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A PROVEN MONEY MAKER 
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Make $82 With 
Happy Home Dish Cloths 


Unusually heavy, special weave for 
extra scrubbing power. Make big profits 
— plus free prizes and big bonuses. 
No money needed! No risk! 


FR EE Sample of the finest dish cloth 
you've ever used. 
Your group spends no money — not one penny! 
Send name and address and name of your organization 
today for full information and free samples. 


SOUTHERN FLAVORING ® DEPT. AC157, BEDFORD, VA. 24523 
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New In America! 


EUROPE’S AMAZING COSMETIC 


ALL-DAY 
FACE-LIFT 


THAT MAKES YOU LOOK UP TO 


Pet on roamin’ holidays 
There’s no worry about wondering if 
your dog or cat has a special Life- 
time ID Tag to assure its safe re- 
turn. Pet’s name, your name, address 
and phone number are engraved on 
stainless steel lifetime identification 
tag. Comes with hook for easy at- 
tachment to pet's collar. Specify dog 
or cat. $1 each. Send your order to 
Holiday Gifts, Dept. 1701-C, Wheat- 
ridge, CO 80033. 
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15-Years of Age 
Gone From Sight! 


Here is living proof .. . unretouched pho- 
tographic proof of how Europe's incredi- 
ble GENESIS-21 worked on this French 
housewife. Even more amazing—not only 
does this simple 2-minute treatment keep 
you looking younger all day. all night 

.and in about 20 days actually 
nelps create a fresher, newer, younger- 
looking appearance... without all those 
horrid lines, wrinkles, crows feet and 
sagging under-chin creases . . . AND 
WITHOUT RESORTING TO PLASTIC SUR- 
GERY! It is one of the most important, 
most significant beauty developments... 
and now, finally available in this country 
for you to try on a complete no-risk trial 


basis. See below 
POSED BY FRENCH SCHOOLTEACHER 


eeeeeeneeeer eer eee eeeeeeeeeeeeeeeee 


15 YEARS YOUNGER IN JUST 2 MINUTES TIME OF DAILY 
APPLICATION! And helps keeps you looking up to 15 years younger 
ALL DAY, EVERY DAY...even while you sleep! 


Yes, helps bring back the look of youth to sagging skin 
. , » actually see lines, wrinkles, crows feet start to 
disappear from sight IN JUST MINUTES sagging, 
loose flesh tighten, tauten and firm up before your 
very eyes! 


NOT A COVER-UP, NOT A POWDER...BUT ONE 
OF THE MOST EXCITING BEAUTY 
DISCOVERIES AND TEMPORARY WRINKLE 
REMOVERS SINCE PLASTIC SURGERY! 


French science has finally done it . come up with 
a BREAKTHROUGH to the age-old problems of lines, 
wrinkles, crows feet —the horrid, beauty-destroying 
signs of age, The secret? A thrilling new ALL-DAY FACE- 
LIFT that with just a simple 22-minute application each 
morning helps bring back the look of youth to aging 
skin. . , helps build back youthful suppleness and 
moisture-laden vibrancy to crinkly, crepey tissues . 
actually helps DO AWAY WITH lines and signs of age as 
it magically tightens, tautens, firms up and freshens up 
your entire skin IN JUST A MATTER OF MINUTES OF 
DAILY TREATMENT! And it’s yours to try on this 
limited introductory offer to the women of America 
without risking a single cent. 


EVEN MORE AMAZING RESULTS 
IN JUST A MATTER OF DAYS! 


Just to give you an idea of the incredibly exciting 
results cosmetic science now makes possible read for 
yourself what may happen to you when science's new 
ALL-DAY FACE-LIFT is used. 


1 If applied to the faces of women between 30 to 65, 
* this natural moisturizer helps revitalize the skin, 
feed such new richness to the skin that in just min- 
utes you actually see and feel the difference. Yes, 
actually see lines, wrinkles and crows feet start to 
LIFT AWAY from sight . . . start to become invisible 
. as a smoother, softer skin starts to blossom forth. 


2 Not only do many women's complexions radiate 
* with a new youthful glow (no matter how old that 
woman may have looked before this) but even more 
significant, even more important, is the startling fact 
that it dramatically helps also tighten up and tauten 
up the appearance. Faded, gone from obvious sight are 
age-producing saggy-soft jowls...even better, no 
more beauty-destroying under-eye ’ puffiness ae nD 
more loose, crepe-paper flesh at the neck and throat. 
Instead, even in cases of women old enough to have 
grown-up grandchildren, there suddenly appears a firm- 
er, softer, fresher, more youthful appearance in every 
feature. 1 The droop of age was gone—the bloom of beau- 
y is back 


3 But most encouraging and rewarding of all—this 

* BRAND NEW, MORE YOUTHFUL APPEARANCE LASTS 
ALL DAY without risk, pain and heavy expense . . . and 
because it’s so gentle, so totally safe, you use it over 
and over again each morning when you arise, to keep a 
constantly more youthful appearance. And before you 
even know it... . have a truly, deeply fresher, more 
radiant, lovely skin. You'll look in the mirror and swear 
time ran backwards for as much as 15 years! And re- 
member—you may be able to achieve this YOUTHFUL 
LOOK without drastic procedures like plastic surgery. 


DISCOVERED BY LEADING 
FRENCH DOCTORS 


Developed in France! Awarded 2 French patents! Sold 
in France for a queen’s ransom...up to $18 an 
ounce! Discovered, researched and developed by lead- 
ing French doctors and cosmetologists...Here at 
last is a way to true beauty...to a true glow and 
radiance of youth. Discovered by Dr. Felix Edmond 
Pasteur (Docteur en Medecine) in collaboration with 
Mr. Paul Danmanville (Docteur es Science ingenieur 
eRe Here is a TRULY EXCITING COSMETIC DIS- 
COVERY. 
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AN EAGERLY SOUGHT FOR SOLUTION FOR MANY COS- 
METIC PROBLEMS: LINES, WRINKLES, CROWS FEET AND 
SAGGING, CREPE-PAPER SKIN THAT ALL WOMEN HAVE 
YEARNED FOR, SEARCHED FOR AND PRAYED FOR... 
FOR SO MANY YEARS 


A NOTE ON THE DEVELOPMENT 
OF “GENESIS-21"... 


@ Discovered, researched and developed by two 
French doctors 


@ Dr. Felix Edmond Pasteur 
scientific 


with a history of 
research and discovery, and 


@ Mr. Paul Danmanville — Graduate of Institute of 
Industrial Chemistry, Rouen, France; Doctor of 
Science, Strasbourg University. Devoted his life 
to cosmetics. Former vice-president of French 
Cosmetic Society—scientific section... 


Perfected after years of research and study, fi- 


nally awarded two French patents 


Produced and distributed in France by Societe 
d'Etudes Dermatologiques, a noted research or- 
ganization that devotes itself to pharmacological 
excipients and to specific cosmetics for the skin, 
headed by leading French cosmetician with over 
forty years of experience . 


Sold successfully for up to $18 an oz. in the 
very heart of the cosmetic world — France, to 
thousands of pleased, discriminating, sophisti- 
cated French cosmetic buyers. . . 

And finally available in America by COSMETIQUE 
FRANCOIS, through special arrangement with 
Societe d'Etudes Dermatologiques. 


DR. PASTEUR’S COSMETIC DISCOVERY THAT 
HELPS LIFT AWAY OLD AGE SIGNS! 


Now comes glorious news . . . a cosmetic discovery 
over the ‘‘aging look” that women have yearned for. 
News of a moistening-enriching-temporaty skin treat- 
ment for lines and wrinkles that helps nature firm away, 
fade away, the cruel ravages of time so apparent on the 
surfaces of your face. News of a SUPER-PROTEIN-EMOL- 
LIENT that you apply directly to the skin. . . that helps 
awaken the skin as it gently encourages a youthful 
bloom again... and brings back a more glowing mois- 


AT LAST! France's Answer 
To These Vexing Problems 


Frown Lines 
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Feet free. 
Name 
Under Address 
Eye . 
Pouches Wrinkles it 
and Puffs City 


Crepe Dry Rough Skin 


Paper Chin 





I (O SPECIAL OFFER: Order 2 jars for only $17.80, a saving 
of $2.00. Same money-back guarantee. 
0 C.0.D. orders accepted. However, you pay all postage 
and. C.0.D. charges. Same money-back guarantee. $3.00 
good-will deposit required on all C.0.D. orders. 


ture-richer complexion to women of all ages. Yes, 
GENESIS-21, a brilliant new super-concentrated food 
for thirsty skin that in just 2 minutes a day gives you 
a look of youth . . . that may make you look up to 15 
YEARS YOUNGER! 

In fact, GENESIS-21 . . . so totally effective that in 
many cases it helps lift away lines and yy of age for 
a full day or full night at a time . . . but in just a mat- 
ter of 10 to 20days has helped create a fresher, cleaner, 
clearer you. That's right—a cosmetic all-day face-lift 
that gives you, in just minutes after you apply it...a 
fresh, radiant, new look. Now do you realize why this 
is such a significant youth-giving aid. Yes, now you can 
fully realize . fully appreciate the help you can give 
yourself... the joys you may once again re-live thanks 
to this triumph by noted French scientists. 


STARTING IN TWO-MINUTES ... 
HERE ARE THE RESULTS THAT MUST HAPPEN 


The name of Dr. Pasteur and Mr. Danmanville'’s cos- 
metic all-day face-lift is GENESIS-21 . . . for it truly is 
a beginning, a new start, a second chance for youthful 
beauty. However, the best proof of just how effectively 
GENESIS-21 chases away lines, wrinkles and crepe- 
papas skin... how it cosmetically helps remove, erase, 
ift away up to 15 years from your appearance .. . IS 
TO TRY IT YOURSELF, ENTIRELY AT OUR RISK, IN THE 
PRIVACY OF YOUR OWN HOME. 


RESULTS UNCONDITIONALLY GUARANTEED 
ON AMAZING “NO RISK” TRIAL OFFER 


If after treating yourself to the luxury of GENESIS-21 
you don’t see your complexion grow fresh, radiant, 
younger . . . if you don’t see lines, wrinkles, crows 
feet, under-eye puffiness and under-chin sagginess 
start to vanish from sight . . . if your entire face, 
neck, throat isn’t firmer, smoother, clearer, tighter 
and tauter .. . if just one glance in the mirror, one 
admiring stare from friends, family, your loved ones 
doesn’t convince you that you may have made time 
stand still, and perhaps even helped turn back the 
hands of time in appearance .. . in other words, if you 
don't honestly agree that this cosmetic GENESIS-21 
isn't by far an outstanding beauty discovery .. . one 
that may transform your appearance, change your life 
. .. THEN SIMPLY RETURN JUST THE LABEL FOR A FULL 
REFUND and keep your GENESIS-21 as our gift to you 
for trying .. . it has cost you nothing—you have treated 
yourself entirely at our expense. RESULTS ARE UNCON- 
DITIONALLY GUARANTEED . . . so why hesitate? It 
doesn’t have to cost you a penny. Order now with com- 
plete confidence and take advantage of the amazing No 
Risk Trial Offer. Use the handy No Risk coupon below. 


© Copyright Cosmetique Francois, 1972 


a} tt tt 


Cosmetique Francois, Dept. LHJ-1 | 
7471 Melrose, Los Angeles, CA. 90046 


Please rush me on the special trial basis described above 
a generous 2-0z. supply of GENESIS 21 for which | enclose 
$9.95 in cash, check or money order. | understand that if 
| am not delighted in every way | will receive a full purchase 
price refund. 


_.and GENESIS 21 is mine to keep absolutely 
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Read the small print 
If tiny print on price tags, me 
etc., is hard to read, you may be 
terested in these half-frame magr 
ing glasses to avoid embarrass 
Ben Franklin frame with clear 
rim gives unobstructed vision. F 
those without astigmatism or eye ¢ 
ease. Black or brown. Men’s or 
en’s. $5.95 plus 50¢ postage. 
N.Y. del’y.) Joy Optical, Dept. 
73 Fifth Ave., New York, NY 100¢ 


DRDNDDRADND 
MAIL THIS OFF 
COUPON : 


and one or more rolls of Dp 
KODACOLOR FILM | 
TO BE DEVELOPED & PRINTED 


Deduct 35¢ from the prices 
below for each roll sent in. 


12 Exp. Roll $1.95; 20—$2.95 
Slides/ Movies $1.69 


YOU MUST SEND THIS COUPON 
— OR PAY FULL PRICE. 


FASTER SERVICE—BETTER COLOR | 


WRITE FOR FREE FILM MAILERS 


Clip this coupon — Good all thru 1973 
WILLARD’S Box 22184¢ 
Cleveland, Ohio 44122 35 
ADDARARAAAS He 


Ce a Winner 


DDRGREGEDRS 


DIS 





FOR MEN & © 
Miss Califo 
reveals secret way 9 
inches from waist 
abdomen fast! ® 
working Waist Tri 
be worn undete 













clothing as you go abo 
daily activities and e 





golfing, 
ing or 


inches 
Send ch 
10-DAY MONI 
. ool 


waist size 
WAIST TRI 
Dept. L8, P.O. Bo: 


South’ Lake T; 
California 957 







c.o. 
ADD s0¢ for Mesh Color 


Vila 


With 
Frank Wagner 


As demonstrated by 
Naomi Simms in the Beauty Sec 


Now, you can Firm and Tone each 
every area of your body, in your own hoe 
For the first time, you can purchase 
minute instructional cassette or L.P. 
ord ‘‘AT Body Works with Frank Wag 
.. Learn the secret of ‘‘Isolation”’ 
trol individual problems from show 
tension to flabby thighs. Results 
measured in inches, not pounds. 


| 
} 
ih 
I 
! 
; 


BODY WORKS TAPES, Dept. LF 
14 East 60 St., New York, N.Y. 10 


Enclosed please find $_________ fo 
Cassette(s) or ___ L.P. Record(s) “‘At 
Works with Frank Wagner”, $9.95 
postpaid. 4 


New York Residents add Sales Tax. — 
Canadian Res. add $1.00 for post. andf 


NAME___ 
ADDRESS_ 
CITY 


STALES ———.- 25 ZIP. 
(Allow 3 weeks for delivery on recoi 
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POSTER SIZE 


gift or gag idea. Ideal 
oration .. . Perfect for 
. Send any b&w or color 
polaroid print, cartoon or 
ne photo. For slides and 
es add $1.00 per poster 
| Better originals produce 
posters. Giant b&w poster 
in tube. 


x2FT $2.50 
x 4FT $7.50 
SERVICE. Posters 
hipped Ist class in 
Add $2.00 per poster 
d. No slides. 


jOTO JIGSAW PUZZLE from any photo 
x 1% Ft.—$4.49, 8x10” —$2.49, 11x14”—$3.49 
ginal returned undamaged, Add 50c for postage and 
for EACH item ordered N.Y. residents add sales 
d check. cash or M.O. (No C.0.D.) to: 
PHOTO POSTER, INC. 
LH173, 210 E. 23 St., New York, N.Y. 10010 
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USTOM PRINTED SHIRTS 


test craze-——you think of the slogan and we'll 





t! Any siowan, ons Greetings, your favorite 
sport or club, Up to 30 letters printed on 
quality cotton sw irts or T-shirts, Machine 
He, paint will not run or fade. Colors are navy 
r powder blue. Size S, M, L, XL. Specify size 


r. Add $1,00 extra for printing on both sides. 
Ip in 48 hours! 
RR ee MiGs ‘more Ws 0% Wipcae 1 ¢ 


$4.95 Postpaid 
. $3.50 Postpaid 


HOLIDAY GIFTS 
WHEATRIDGE, COLORADO 80033 






eat ararae 
An Orica By 


LABEL IT YOU. 


pnalize your knitting, sewing, crocheting. 
tiful woven cotton labels imprinted with 
Own Name. Harmonizing weaves of reds, 
S, golds. Specify white or eggshell back- 
id, style A, B, or C, print name clearly. 
1.75; 40—$2.75; 100—$6.00 ppd. 


Stitchery, Dept. L, Box 550, Cooper Sta., N.Y.C. 10003 




















= secret of teaching 
yourself music 


it may seem odd at first— 
/ the idea of teaching your- 
self music. You might think 
you need an expensive 
teacher to guide you. But 
you don’t. Thousands have 
—— learned with low-cost les- 
A — sons we give by mail. So 
I a can you. Choose guitar 
Style), piano, spinet organ (two keyboards), 
phone, violin or accordion. 


f word-and-picture lessons show you exactly 
to do. And a lot of the songs you start on 
familiar songs you've heard before—so your 
ear will tell you when you have them right. 


arn more. If 17 or over, send name, address, 
or free booklet. List instrument you are in- 
Sted in. U.S. SCHOOL OF MUSIC, Studio A411, 
Washington, N.Y. 11050. 


ACCREDITED MEMBER NATIONAL HOME STUDY COUNCIL 
S. SCHOOL OF muUSIC 






















LOSE 
UGLY 





FAT! 


And keep it off 


without starvation diets. 


PROVEN SUCCESS 


Now, from Oxford, the medical cap- 
itol of Europe, comes one of the 
most potent, powerful diet aids to be 
sold on the market without a pre- 
scription. Documented weight losses 
of 11 pounds in only 8 days, 19 
pounds in 16 days, 29 pounds in 35 
days, and many other astounding 
weight losses have been reported on 
the Oxford Slim Discs programme. 
With solid evidence like this, it is no 
wonder the Oxford Slim Disc weight 
loss programme is spreading 
throughout Europe. Scores of men 
and women throughout America are 
enjoying similar success. This is not 
a low calorie starvation diet. This is 
the first legitimate answer to the 
problem eaters dream. 


THE COMPULSIVE EATER 


There is no answer in our opinion, of 
satisfying the compulsive eater by 
forcing him or her to go around hun- 
gry with an empty stomach. Starva- 
tion diets will only prove to be a 
failure for this type of individual 
within a very short time. The com- 
pulsive eaters must constantly have 
a full feeling in their stomachs, and 
a pleasant taste in their mouths. Our 
research has shown there is no other 
way. This is where the amazing Ox- 
ford Slim Discs take over. 


OXFORD SLIM DISCS 


How can Oxford Slim Discs play the 
most important role of your diet? 
Simply by giving you _ practically 
everything you need to diet if you are 
overweight from eating compulsively. 
First the taste in your mouth. The 
Oxford Slim Disc is a highly concen- 
trated high potency vitamin and pro- 
tein added tablet. It was developed 
and formulated for the all day nib- 
bler. It is packed with a pleasant 
citrus flavor that lingers on your 
taste palate for hours. You chew the 
disc before you swallow, to release 
the pleasant sweet candy taste in 
your mouth. 


REMOVES HUNGER PANGS 


Once the ingredients enter your sys- 
tem, the powerful tablet takes effect 
almost immediately. Your daily sup- 
ply of Slim Discs contain 300 mg. of 
sodium carobxymethylcellulose, 6 
times as much as most other pills on 
the market. Completely harmless, 
this expands and swells in your sto- 
mach, causing you to feel full at all 
times. 


Now from Europe — 
The OXFORD Plan to 
trim pounds and inches 
without crash diets 

or exercises. 


Take Weight 
Off THIS 


Week or 
Money Back. 





UNWANTED FAT DISAPPEARS 


This newly developed Oxford Slim 
Disc contains a daily supply of 1500 
milligrams of solid natural protein. 
Each milligram acts as a catalyst in 
burning fat from your body. Even 
20 pounds of porterhouse steak does 
not contain as much undiluted FAT- 
FREE natural protein as one of these 
super protein Oxford Discs. Never be- 
fore has a protein tablet coritained as 
much: fat burning energy at such a 
low price. NOTE—You may take ex- 
tra tablets daily if you wish to help 
appease a fierce appetite. They are 
completely harmless, and contain no 
after effect drugs. There is as much 
Vitamin C in your daily intake of the 
Oxford Slim Discs as there is in 114 
cups of spinach, or a whole grape- 
fruit or orange. There is aS much 
Vitamin A in these concentrated pow- 
er tablets that you take daily, as in 
9 eggs, or 12 glasses of whole milk. 
Your daily intake has as much Vit- 
amin D as a full quart of whole milk, 


ADDITIONAL AID 


Your daily Oxford Slim Discs con- 
tain enough Riboflavin (B2) as you 
will find in 25 glasses of whole milk, 
or 8 lean steaks. Riboflavin plays an 
important role in this weight loss 
program. It not only releases the en- 
ergy in carbohydrates, causing body 
waste instead of fat, but it helps pro- 
mote vigor in your body. Niacinamide 
in the Oxford Slim Discs helps pro- 
duce energy from protein and carbo- 
hydrates. Energy can not turn to fat 
since it burns fat. Thiamine Hydro- 
chloride, or B1, also converts carbo- 
hydrates into energy. A shortage of 
Bl in your body causes nervousness, 
which is the last thing any busy per- 
son needs while losing weight. i 


POWERFUL—-POTENT— 5 


HARMLESS [ 


Let the powerful Oxford Slim Disc 
prove what it can do for you. Watch 
how this scientific energy packed 
disc gives you the results you never 
dreamed possible. You have nothing 
to lose but weight and inches. Sur- i 
prise’ your friends and family with 
your new found trim silhouette. Now, I 
before you gain one more ugly i 
pound, or put on one more unwanted 
inch, order the Oxford Slim Disc and 
fat loss eating programme. You owe 
it to yourself. 








> 
« 


Bowled over 
Because your bowling score is low? 


“The Secret of Bowling Strikes,’’ by 
Dawson Taylor, shows you how to get 
more strikes and more spares to in- 
crease your score and your self-satis- 
faction! Includes spot bowl secrets, 
too. With 101 photos, it’s a must for 
beginners or 250-bowlers. 35-pin 
average increase guaranteed. $2. 
Felton Dist., Dept. LH-1, 100 E. 
Ohio St., Chicago, IL 60611. 









LOSE UP TO 20-40-80— even 100 Ibs. 
POUNDS AND INCHES DISAPPEAR oe 


ose up OC 
40 \hs. \ eo. fs 
im Tavs: AS J 5 


HIPS 

















THIGHS 


GET RID OF 
UNSIGHTLY 
BULGES — 


LOSE INCHES 
FROM: 


° ARMS 
NECK 
WAIST 
DERRIERE 
HIPS 
THIGHS 
LEGS 
CALVES 


The Modern, Healthy, 
Scientific Way. 





=e ee we NO RISK COUPON eee a ee 


EUROPEAN DIST. 


DEPT. G405 


Box 47, Northridge, Calif. 91324 | 


Please rush me the OXFORD Slim Discs Fat Loss Pro- 
gramme, complete with diet and calorie book. In- i 
clude my supply of OXFORD Slim Discs as shown 
below. | understand | must be 100% satisfied with 
the results after 10 days or | can return the pro- 
gramme for my full refund. (Mailed in plain wrapper.) ; 


(Please add 27¢ to help cover postage and handling.) 


$3.98 
6.98 s 
9.98 

I 


2 week supply . 
30 day supply 
60 day supply 


days supply. I 








1 enclose _ + 27¢ for____ 

Name = ee ae = toe f 
Address a) SS ee =—— 

City _State Zip_ 


aes een man, wun -amen el 





One for the books 


The gentleman pictured is the heavi- 
est human on record—a breathtaking 
1,069 pounds. Just one of 3,000 
amazing and _ fascinating records 
found in Guinness Book of World Rec- 
ords on nature, sports, science, en- 
tertainment, human achievements, 
and little known fantastic facts. Over 
350 photos in 600-page hard cover 
volume. $5.95 plus 60¢ hdlg. Book of 
World Records, Dept. LH-1, 1966 
Broadway, New York, NY 10023. 
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Beauty bible 

“Beautiful” is undoubtedly one of the 
words women wish to hear. “‘Every 
woman Can be beautiful with the right 
makeup,” says leading aesthetician, 
Edith Serei. Her best-selling “‘how 
to’’ handbook covers skin, eyes, lips, 
lashes, plus how to bring out your 
particular look and personality beau- 
tifully. Worthwhile for any woman. 


Color photo offer 

You can order 16 wallet-size photos, 
three 5x7 enlargements, or one 8x10 
enlargement to be made from any 
color photo (8x10 in. or smaller), 
color negative, or slide. $2 per offer. 
Also, 12 black and white wallet-size 
photos made from any photo 8x10 in. 
or smaller, or negative (returned with 
order) for $1 (free 5x7 enlargement, 


$2.25. Edith Serei Corp., Dept. L, 
26 Park Place, Paramus, NJ 07652. 


too). Add 25¢ hdig. Robin Art, Studio 
LH-1, New Rochelle, NY 10804. 





Introducing 


Vacs 


~.for the first time 
in America 


Natural Cosmetics from France... 


ves Norher the largest maker of 


natural cosmetics in all France. 





« tue cde. . 


AVAILABLE ONLY THROUGH THIS DIRECT-BY-MAIL OFFER 


Complete line of 110 products 


Discover the rewards of nature with Yves Rocher (Eve Roe-Shay) products of 
camomile, strawberry, linden, orange, chestnut, cucumber and avocado. There are rich 
moisturizers, velvety creams, sleek oils, pampering cleansers, satiny lotions, exquisite 
makeups, refreshing masques and haunting perfumes, all described in our big, richly- 
colored Guide to Natural Beauty. 


These natural products are just now being made available exclusively through this 
offer. ..they are not so/d in any American stores. The only way you, the American 
woman, will be able to discover the natural beauty world of Yves Rocher, to sample his 
products, and to see the amazing Yves Rocher Guide to Natural Beauty is to send in 
the coupon below. 


biti: oe dtd. 410 N. Michigan Avenue, Chicago, Illinois 60611 


mes Please send me your 56 page catalog (‘The Yves Rocher 
Guide to Natural Beauty’) and samples of your natural cos- 
metics. (Enclose 25¢ for postage and handling, please.) 
LHO1 


() Mrs. 
{] Miss. 





Please Print 


Address 
City 
State 2 ee ea 








Cream of the crop 
Cucumbre Frost is an _ exc 
cream. that conditions. and par 
your skin. The secret ingredie 
cucumbers, of all things, 
strangely, but fortunately, hel 
combat time, grime and cli 
Ideal to use anytime, especially 
drying summer winds. There a 
hormones or steroids. Jar, $5 
Maher, Dept. LH-1, 19 West 441 
New York, NY 10036. 






















Diamonds 
May be a girl’s best friend, 
Diamaze gem is certainly a flé 
man-made pal. Lovely with it 
fire and brilliance, a two-car 
facet gem is set in sterling sil 
gold-filled ring for man o 
(please specify). State ring 
$7.95 each. Catalog of 14 
rings, plus an actual Diame 
stone, $1 plus 25¢ postage, Dié 
LH, Dr.A, Howard Beach, NY 


Baby’s first shoes 
Why not have them bronze-pl| 
solid metal for a beautiful, 
memory. Reasonable, too, jus’ 
a pair. Also portrait stands (3? 
TV lamps, bookends, and 
savings. Ideal family gifts, ef 
ly for proud grandparents. S 
money. For full details, mone) 
certificate and postpaid maile 
to American Bronzing, Box 6 
Bexley, OH 43209. 
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Because this eminent doctor discovered how to utilize your body’s 
FMH — the fat mobilizing hormone by experimenting on himself 


fou can now command your body to 


Melt Away Fat 


AND LOSE AS MUCH AS YOU WANT 
HILE YOU ENJOY EATING AS MUCH AS YOU WANT! 


e Famous Superdiet — Dr. Atkins’ Diet Revolution reveals in full the 
cently discovered weight loss secret. 


du don't need pills — you don't count calories — you don’t even need 
llpower (because you're never hungry)! 
2t you can lose 10-50-100 pounds or more (6 to 8 the first week!) and keep 


off for the rest of your life! 


: It's truly a Diet Revolution! 


r 50 years we’ve all been brainwashed into think- 
the only way to lose weight was to cut calories. 
10ax!”’ says Dr. Robert C. Atkins. We all know 
cky person who can “eat like a horse’’ and never 
ound — what has she or he got that you haven't 
















Now we know! 
It’s FMH (the Fat Mobilizing Hormone). 


substance that signals your body to start “‘living 
wn fat.” It was isolated in pure form only a 
ears ago, and it was just a medical curiosity until 
ms discovered how to make his body — your body 
ly’s body — produce FMH on command! 


0 his story: 

0 years out of medical school I was already a fat 
ounds overweight, with 3 chins! Yet I have no 
— even the idea of hunger scares me. | knew I 
follow a low-calorie diet for even a single day.” 
about FMH, and by using his own body as a 
ry, discovered that he could command it to make 
acle hormone whenever he wished. The FMH 
his body engine over to a different “fuel” — it 
o burn fat. He continued to eat all he wanted — 
felt hungry, and at the end of six weeks, he had 
ounds! And the diet revolution was born. 


| Why the Diet Revolution works. 


‘ins found a simple test that would tell him when 
y engine was burning fat.. And 65 employees at 
agreed to try it. Every single one lost as much 
as he wanted — yet not a single one was hungry! 
€ news got out — and thousands, many of whom 
J-100 pounds overweight, flocked to Dr. Atkins’ 
treatment. 


y wonder celebrities like Roberta Peters, Buddy 





















e news in magazines like Vogue, Town & Country, 
dolitan, and Woman’s Day? 


Read these 
incredible true stories! 


© 18 to size 8! Beatrice G had been taking diet 
= she was a fat 9-year old! Yet when she came to 


W she’s size 8 and still losing! “The best part is 
Tl never have to go hungry again!”’ she says. 


) pounds in 17 weeks. Herb W weighed 367 
the age of 32. He had tried diet pills and 











WHICH OF THESE DIETING 
MISTAKES DO YOU MAKE? 


1. Do you have nothing for breakfast but high protein 
cereal with skim milk? “WRONG,” says Dr. Atkins. 


“Have two fried eggs and all the bacon you want!” 
2. Do you try to get by for lunch with nothing but a 
piece of lean ground beef with a little ketchup on it? 


“WRONG”, says Dr. Atkins. 
ers instead.” 

3. Do youskip lunch entirely and nibble a tiny box of 
raisins? “WRONG,” says Dr. Atkins. ‘‘Have some 
chicken kiev dripping with melted butter!” 

4. When you eat out, do you go off your diet? “‘No 
need to,” says Dr. Atkins, and tells you how to enjoy 
Chinese food, French food, Italian food right from 
the menu. 


“Have two cheeseburg- 





started and quit Weightwatchers several times. After 
four months of Dr. Atkins’ diet, he had lost 85 pounds 
— yet he was never hungry. I’m losing, but I’m not ona 
diet. I’m eating up a storm,” he says happily. “It’s 
fantastic!” 


Why Dr. Atkins’ 
diet will work for you. 


1. Unlike any other diet — you control your own body 
chemistry to burn off unwanted fat and keep it off. 
(You’re different from everybody else on earth, so Dr. 
Atkins’ simple test, which you make every day, lets you 
know it’s working, and lets you regulate your weight 
precisely.) 

2. Unlike other methods — there are no pills to take, no 
calories to count, no strenuous exercises, and not a 
single hunger pang to suffer through! (You'll probably 
eat better than you ever have — and feel better too — 
because you can lose while enjoying such luxuries as 
berries with whipped cream, bacon, cheeseburgers, 
butter, fried foods, all kinds of meats, poultry and sea- 
food — even asparagus with real hollandaise sauce!) 


The Diet Revolution tells you 
everything you need to know. 


Why diet pills are bad news (p. 88) 

How to start your body producing (FMH) — the fat 
mobilizing hormone that flushes out and burns up your 
excess weight (p. 16) 

How to test yourself and regulate your rate of weight 
loss (p. 126-130) 

How to tell if brand name foods and diet drinks are 
okay — and which to beware of (p. 163) 

Why calorie counting and starvation diets are a hoax 
(p. 94) 

The 4 simple things you do to start (p. 123) 

...and 94 pages packed full of luscious meal plans, food 
lists and recipes — and you can eat every one! 

If you read and follow Dr. Atkins’ advice, four beautiful 
things will happen to you. 

1. You will feel free of hunger. 

2. You'll feel better ... perhaps better than ever before! 
3. You will lose weight the first week, and continue to 
lose until you reach the weight you want to be! Most 





After completing his medical education at the Univer- 
sity of Michigan and Cornell Medical School, Dr. 
Atkins interned at Strong Memorial Hospital, and 
served his residency at Columbia University Hospitals, 
and St. Luke’s Hospital. Specializing in cardiology, he 
knew that obesity is one of the primary reasons for 
heart trouble. ‘ 


men lose 7-8 pounds the first week — most women 5-6 
pounds. 

4. You'll lose inches from your measurements .. . right 
where you want to lose them! 


(30 DAY NO RISK TRIAL) 
ORDER NOW! THIS BOOK COULD 
CHANGE YOUR LIFE! 


If you are over your “‘ideal weight” (most people are)... 
If you’ve ever tried to diet it off or exercise it off and 
failed .. . if you’ve tried a “‘crash diet”? and put weight 
right back on when you stopped . . . if you’re afraid to 
stop.smoking for fear you'll gain weight .. . if you’ve 
tried amphetamine pills, water pills and injections with- 
out results . . . this amazing book could help you change 
your life! The week after you get it in your hands you 
could be 8 pounds lighter and many times happier! 


ee ee eS 


(MAIL NO RISK COUPON TODAY) 


AMERICAN CONSUMER Dept. DA-30 
195 Shippan Ave., Stamford, Conn. 06904 


Yes, rush me copies of Dr. Atkins’ Diet Revolution. 
310 pages in hard cover first edition. | may read it and try 
the diet 30 days free. If it disapoints me in any way ... if | 
don't lose the weight and inches | want... if !’m not ab- 
solutely delighted, you will refund the full purchase price. 
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IS THE POPE UNFAIR TO WOMEN? 


continued from page 131 


misinterpreted—and there is still an- 
other decree to come. But then, though 
there’s nothing deliberate here, there 
is a myopia. For example, when the 
Pope recently addressed several hun- 
dred students from the Gregorian 
University, including many women, he 
addressed them as “my dear sons and 
brothers.” Now it’s time someone told 
him to get with it. He’s talk- 
ing to the people—including 
daughters, not just sons and 
brothers. Women, I believe, 
should get up an interna- 
tional petition to open the 
question, so that they could 
have their say. I think the 
power of women should be 
galvanized; they should 
bring pressure to bear. They 
would have to be subtle, of 
course, but those Romans 
can read between the lines. 


2. I think, logically, the 
Pope should retire. He’s sug- 
gested that bishops resign at 
75, and what’s sauce for the 
goose is sauce for the gander. 
They say he 
but people close to him are 
fighting it. Still, I'd like to 
see him give it a try. He’s 
not absolutely necessary for 
the Church; no one is. And 
sometimes popes 


wants to retire, 


begin to 
think they’re God and indis- 
pensable. He should retire. 


FATHER Ropert Hoypa, of 
the Liturgical Conference, 
Washington, D.C. 





1. Yes, he is unfair to 
women. But the encyclical 
recognizes that some kind of 
change is coming, and it is 
intended to slow it down. 
But something is coming 
that they can’t do anything 
about—and they know it. 
Pope Paul is a rationalist, he 
is preoccupied with ideas, 
unlike Pope John XXIII, 
who knew so much about 
Pope Paul's state- 
ments are abstract political 


people. 


statements. My concern is 
that they are taken too seri- 
ously. They aren’t meant to 
be. This should only make 
women fight harder for the 
Church. 


2. Yes, he should retire. 


SISTER ALBERTUS MAGNUS 





2. I think the Pope should resign as 
an example to the other bishops. 


FATHER GERALD SLOYAN, head of the 
Department of Religion, Temple Uni- 
versity, Philadelphia. 


1. In this decree the Pope is not 
thinking about women; he is thinking 
about men, mainly clerics, who already 
sense they are threatened in their min- 
isterial functions. And should he give 





flavor for your cat. The kind 
of flavor you’d expect to find 
in acan. Only there’s 

no can. 

Instead there’s an easy- 
to-open sealed foil pouch. 
So there’s none of the sme 
the mess, and the bother o 
cans. 

Tender Vittles comes in 
six delicious flavors that 
give your cat the variety 
he likes and the nutrition 
he needs. 

You'll like Tender Vittles 


because it’sconvenient. But your 
problem eater will like it simply 


because it’s delicious. 
(After all, what does he 


care about convenience?) 


® 5 ae re 
For your pet's health see your veterinarian annually. 





McGratn, author of What 
the Modern Catholic Believes 
About Women. 


1. I was saddened, but not surprised, 
by the Pope’s encyclical. He’s a prod- 
uct of his system and his country. All 
of the Catholic hierarchy consider 
women unfit for-leadership. Women are 
realizing now that the Church is not 
going where it’s at for freedom, dignity, 
and equality. They'll move their ener- 
gies elsewhere—serving God, Christ, 
and the people rather than the insti- 
tutional Church. My fear is that the 
young will simply walk away. The idea 
that women must be subordinate just 
can’t hold any more. 
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away a sacred office, [these clerics] 
might think themselves further threat- 
ened. He’s concerned, too, about celi- 
bacy, and so he is being cautious about 
those in the service of the altar not 
being too conjoined. But the statement 
was predictable. 


2. The Pope is a deeply anxious 
man. I would invite him to be less anx- 
ious, to worry less about the 500-mil- 
lion-member Church, which will go its 
own way in the Lord despite his anx- 
iousness. I wish he would be less tense 
about things. Since he made no ex- 
ceptions to his request that bishops 


The cat food mals és appeal to people 
as well as cats. 


retire at 75, I expect he himself will 
retire. Should he rescind his request 
to the bishops, then I would expect 
him not to retire. 
BisHop THOMAS Nashville, 
Tenn. 


DwurRIck, 


1. You must understand that what 
is put aside is not put away. The Holy 
See is following a venerable tradition 
here. Some want dynamic change right 










Purina’ 
Tender Note, 


You'll both love it. 
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away—but Rome moves very slowly. 
Certainly the Holy Father is not un- 
fair to women: he knows they are on 
their way toward equal dignity in the 
world and in the Church. I think the 
latest decree will invite laymen to play 
new roles, and if they prove zealous, 
this decree will have been a trial bal- 
loon. You know, most things evolve. 
And in the Church we’re constantly 
playing catch-up ball. We’ve got to 
take the long-range view, and a lot of 
people around us are suffering from 
future shock. 


2. Should he resign? Absolutely not. 





























































Sister Anita Caspary, president o} | 
The Immaculate Heart Community 
Hollywood, Calif. 


1. If we presume that fair treatment 
is that which allows the talents, gifts, 
and desired mode of service of any per- 
son to develop without hindrance, then 
Pope Paul is unfair to women. But the } 
same kind of discrimination extends 
beyond his thinking and beyond the 
Church. Stereotypes of proper life- 
styles for both men and 
women have hindered pe 
sonal liberation for gene 
tions. Further, most women} 
have, in the past, been edu- 
cated and encouraged to 
adopt the role of submission 
in exchange for security. Al-] 
though we still look to 
Church leadership for 
more enlightened view th 
was recently expressed, the 
culture and social milieu of 
the present Pope does little 
to foster such a view. ... Asa 
result, talented and highly} 
motivated women will cer- 
tainly find ways and means 
for service in areas outside 
the Church. .. . I regret to 
see this dimming enthusiasm 
for Church-related services 
among women I think of as 
truly great people. I hasten} 
to add that this does nol! 
mean a lesser desire among 
these women to respond to 
the Gospel message. One can} 
still hope and pray. But not 
too long, O Lord, not too 
long. 


2. The question is, I am 
sure, offered as a propegyy 
intended to allow more pro- 
gressive leadership to speed 
the renewal process in 1 
official Church. The ques 
unfortunately also reflects 
the view that renewal is ir-| 
revocably the work of lead 
ership. Vatican II tried to 
make it clear that the Church 
is not made up of classes, b 
of one membership in Christ 
Thus “the Church” does not 
mean the Pope, or the cardi 
nals, or the bishops—but the 
entire membership. Ecclesi 
astical office gives those whe 
hold such positions the op 
portunity to serve, not te 
rule in an arbitrary, dicta 
torial, or even paternalistiq 
manner. ... In this light, the 
retirement of the presen 
Pope or his retention of off 
fice becomes a relative and 
highly personal question. 





HOW TO EXPRESS YOUR VIEWS 





The editors of the JouRNAL hope that 
this article sparks a continuing dia+ 
logue about the role of women in a 
religions. We welcome reactions 
this survey from Roman Catholic read-¥ 
ers—and from readers of other faiths 
who wish to comment about how thei 
denominations are responding to wom 
en’s demands for equality. We will pub 
lish a sampling of reader mail in a fu 
ture issue. Please address letters 
Women and the Church, Ladies’ Home 
Journal, 641 Lexington Ave., Nev 
York, N. Y. 10022. END 
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ia LIES ELIZABETH TAYLOR BURTON...” 


FEBRUARY 19/3 


f. legendary woman writes her own epitaph— 


and talks about love, money, beauty, 
being Jewish, and (who else?) Richard Burton 
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If you ve got a Spanish room, 





TA 


You may have already seen our elegant Chandelier Ceilings, with 


their richly textured designs made to dine under, entertain under. 
But you've never seen one like our new Santero. It’s the first 


Chandelier Ceiling designed especially for Spanish rooms. 
There are lots of ways to capture this traditional look: carved 


Mediterranean furniture, rough-plaster walls, wrought iron. Now, 
you can complete the picture with a Spanish-style ceiling as well. 

You don't have a Spanish room? No problem. We also have an 
Early American and a French Provincial design as well as several 


contemporary Chandelier Ceilings to fit your particular style. 
See the entire collection of Chandelier Ceilings at your Armstrong 


All you need are a few hours and a few dollars. Enough tile for a 
10’ x 15’ room costs no more than $75. Any reasonably handy hus- 
dealer's. To find the one nearest you, call this toll-free number: 


band caninstallit, or your dealer can arrange professional installation. 


300 
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Armstrong, 7302 Moore St., Lancaster, Pa. 17604. 
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Millions of valentines dart into the 
mail this month. Messes of caresses 
ajole February. The folks at Hall- 
mark predict that more than half a 
billion valentines will go through the 
U.S. mails this year, and tons will 
first be sent to romantic-sounding 
cities for postmarking and remail 
ing: Kissimee, Fla.; Darling, Pa.: 
Love, Miss.—that state may soon be 
changed to Ms. For the tender, 
there’s Lovelady, Texas. And for the 
more daring, Eros, La. (la la la, in 
fact). Or you may follow your heart 
to Valentines, Virginia. (Yes, Vir- 
ginia, there is Valentines. ) 
First U.S. Valentine 

It was Esther Howland of Worces- 
ter, Mass., who introduced the first 
valentine into the United States. 
She received one from a friend in 
England, designed some of her own 
and in 1840 (it was Leap Year), she 
put them on sale in her father’s sta 
tionery shop. In her lifetime, she 
designed and sold thousands, and 
she died in 1904, at the age of 78 
a spinster. 
First Valentine Ever 
In 270 A.p., a young priest named 
Valentine was jailed by the Roman 
Emperor Claudius II for preaching 
Christianity. On the eve of his exe- 
cution, Feb. 14, he sent an affection 
ate note to his jailer’s blind daughter 
and signed it “from your Valentine.” 
Imagine if his name had_ been 
Schwartz. 
Guess Who Gets Most? 
Mom does. Three times as many 
valentines go to mothers as go to 
sweethearts and fiancées. In fact. 
teachers, aunts, sisters, and brothers 
—even uncles—get more valentins 
than do sweethearts. Sweethearts of 
the world, arise! Demand more val 





© 1973 Downe Publishing, Inc New York, N.Y. All right 


Class matter at the Post ‘Office’ Department, Ottawa, Canada, b 
ear $8.94 Downe Communication 


85.94. All other countries: One 
Avenue, New York, N.Y. 10022. 


4 





Right: Federico Fellini looks through a glass 


» STOW A Dea? 


entines! (Of course, what you and I 
know is that uncles, husbands, and 
aunts are also often sweethearts. 
Heh heh heh. ) 


The Movie Screen Scene 

You are reading the words of a critic 
who treasured the Broadway pro 
duction of Man of La Mancha 
Imagine my expectations when I en- 
tered the theater to see one of my 
most admired actors, Peter O’Toole. 
take on the role of Cervantes/Don 
Quixote. But alas, O fie, 
wail, disbelief, anger, annoyance, get 


lackaday, 


up as the film ends, leave theater 
furious at what the people who 
wrecked this movie did to that glow 
Nothing is right. The 


jumpy camera seems to have been 


ing show 


handled by men with palsy. The 
focus was supervised by Irving My 
opic. And surely the direction was 
undertaken (I use that word pur 
posely by a 12-year-old urchin 
passing the set and pressed into 
service. As for the casting director, 
he must previously have been in 
charge of casting the Liberty Bell 
James Coco as Sancho Panza? The 
block-wide closeups of his fey grin 
are not appealing after the first 
102 times. And that stereophonic 
operatic voice can’t be poor Peter 
O’Toole. What a calamity! The act- 
ing, staging, singing, the fake big 


ness, the big fakeness Man of 
La Mancha is the disaster of the 
year. . . . In February, a young 


man’s fancy lightly turns to thoughts 
of love, a young girl’s thoughts turn 
lightly to faney love, and every- 
body’s love light turns to thoughtful 
fancy. Just the right time to see one 
of the most romantic movies in 
years: Two English Girls, directed 


lightly, on the set of his Fellini Roma. 


Left: Turns out a little girl asked Lincoln 


Dennis Weaver obliges. 





Jean-Pierre Léaud in Two English Girls. 


larkham and Stacey Tendeter outflank 


and narrated by Francois Truffaut. 
This lovely film features two fine 
sisters at the turn of the century 
who take turns loving the same 
man. It’s a languorous, bittersweet 
romance, and it is photographed, 
directed, and performed to heart- 
melting perfection. ...A couple of 
years ago, George C. Scott caused a 
sensation in Patton portraying the 
epitome of military duty, bravery, 
intelligence, and daring. Now Scott 
is the epitome of the anti-militarist 
civilian in Rage, his first film as a 
director. It’s a story with a message. 
3etter yet, it’s a message with a 
story. Because, as Sam Goldwyn is 
supposed to have said, “If I want a 
message, I'll call Western Union.” 
But if you view it as a story that 
pictures the emotion of rage, Rage 
is suecessful. It’s far from the most 
adequate movie ever made, but 
Scott clearly feels so deeply about 
this matter that his powerful anger 
breaks through. Rage is the story of 
an American sheep rancher and his 
young son who are poisoned by a 
military spray-helicopter—and _ of 
what happens to them and a lot of 
other people. The movie could just 
as properly been called Liars or De- 
ceit or Revenge. Sometimes it is 
overdone, as are most propagandistic 
movies, but Scott’s seething per- 
formance makes it an impact adven- 
ture... . I love everything that 1776 
stands for, but I won’t stand for 
everything that’s in 1776. This show 
won prizes on Broadway as a musi- 
cal, but it is actually a series of 
talking tableau that come to a stop 
every once in a while so somebody 
can sing a song, mostly of the did- 
dle-diddle-dee variety. When it isn’t 
making (continued on page 146) 
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Fisherman’s Wharf 
Jambalaya starts 


with San Francisco's 
Rice-A-Ront 


In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, 4 tsp. each: black pepper and 
Tabasco Sauce, 1 tbsp. instant minced 
onions, 4% cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 
ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. 








New! 

Noodle Roni 
Parmesano 
Tenderthin egg noodles 


complete with a delightful 


sauce of rare Italian cheeses 
and harhe Rraviecimol 
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Winter hits hardest inside. 
Because you lock in germs and odors. 

















is “Sy ke 
On your bathroom basin LYSOL” Brand Spray Disinfectant 
kills germs other people leave behind. 





In the diaper pail use 
LYSOL Spray again. Because 
that’s where germs that cause 
odors grow. LYSOL Spray kills 
odor-causing germs on 

















surfaces. 
Sprayed in 
the air 
EXYSOL Use $ 
eliminates LYSOL Spray 


inside damp, 
soggy boots 


odors. Doesn't 
mask 






bathroom to keep them 
odors, fresh and 
actually odor-free. 





Just spray 
lightly. 


cleans the air. 
LYSOL Spray makes pet 
areas smell fresher. Doggie 
bed odors. Kitty litter odors. 
Spray inside, all around. 
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SILVERLEAF CORAL 
POPPYSILK RED 
SNOWPETAL PINK 
GOLDEN POPPY 
ICEPOPPY FUCHSIA i 





On a clear day, you could see these lipfrosts forever. i 

They're that bright. And fresh. And brimming with frost. (Not ordinary frost | 
that tends to ‘muddy’ the color, or turn white and tinselly on the mouth.) | 
This is Luminesque—a sheer, silky kind of frost that lets all the color | 
come shining through. There are five smashing ‘Poppysilk’ shades, 
from a bright flame to a ripe, juicy orange. Come pick them by the bunch. | 


‘Meon Drops’ Luminesque Lipfrosts 
Revion 





And you thought 
Midol was just for 


ALMANAC 





Menstrual Cramps! 


When you were younger...and your biggest problem at 
menstrual time was cramps...you knew you could count on MIbo!I 
to give you the relief you wanted. And Mipor didn’t let you down. 


Today, your body has changed. Your menstrual problems 
may be different. You feel irritable with low backache and 
headache —in addition to painful cramping. And today, you can 
count on MIDOL to relieve all these menstrual symptoms. 
The exclusive MipoL formula has a medically-approved 
ingredient that relieves low backache and headache to help soothe 
accompanying irritability. And MIDOL helps stop cramps with 
an anti-spasmodic—an ingredient you don’t get with ordinary pain 
relievers. Yes, you can depend on MIDOL to help you feel 

more like yourself again. 
Who said M1po1 is just for 
relieving menstrual cramps? 


Ceca gre ee 


Mdo\ 
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he thought that winter’s half over 
is certainly a lot pleasanter than 
the thought that summer’s half over. 


ae 


Most conversation pieces don’t leave 
me with much to say. 


ete 


Just when you begin to think friends 
are getting strange as they get older, 
you realize they were just as strange 
when they were younger! 


—$<—___ 
The only furniture on wheels in my 


place are the things I never want to 
move around anyhow. 


Some people have a_ purposeful 
walk whether they have any purpose 
at the time or not. 


—< 


If the speaker quotes Montaigne, de 
Tocqueville, and Spinoza, I usually 
end up wishing I’d gone to the 
movies instead. 


Legislative bodies spend as much 


time correcting their old mistakes as 
they do making new ones. 


———_—_>—__—_— 
I always assume that anyone who 


has what sounds like a last name for 
a first name is smarter than I am. 


——_>———_—— 

I love the idea of teaching children 
to make “value judgments”, but I 
haven’t yet been able to figure out a 
way to apply that to whether they 


get to use the car this Saturday 
night. 


eee 


Most of the people I think of as has- 
beens never really were. 


—— 


No matter how you file facts, nothing 
can replace actually knowing them. 


es 


It’s funny how much more irritating 
other people’s coughs are to you than 
your own. 


————— eed 


Handyman/woman tip for the 
month: If it says “two coats may be 
necessary”... they always are. 
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I don’t see anything wrong 
sleeping on the job if you we 
getting anything else done any 


ie 

Why is it the “interesting, shado 
natural” look I see in my mirro 
home turns into tired eyes and 


lapsed curls when I face the mi 
in the powder room at a party? 


ees 


I have all the impulses of a do-g¢ 
er, but none of the actions. 


a 


I notice a lot of people getting kic 
upstairs—how come every time 
been kicked, it’s been downstairs 


es 
Just as you get to worrying ab 


being too young for something, | 
find out you aren’t anymore. a 


——— , 


In my house it’s not the dawn t 
comes up like thunder—it’s the hy 


na en 


A friend of mine claims that noth 
improves your driving like being 
lowed by a policeman. 


ead 


I don’t mind talking to myself, bi 
get awfully mad when I can’t get 
answer. 


—— 


A little moderation goes a long, ki 
way. 


————»>—__. 


Sometimes there isn’t much dif 
ence between hand-crafted < 
home-made. 


——< > 


Whenever I stop to add up the plu 
and the minuses, all I come out w 
is a lot of mistakes in arithmetic! 


ie 


Even after they’ve gotten out of i 
bed looks like whoever slept in it 


——$_@—___— 


It’s hard to keep busy when you hi 
too much to do. 


——_—____. 
I don’t want any new worlds to ¢ 


quer until I make peace with t 
one! 





Your water tastes better 
He ed Esser 











Enjoy better-tasting tap water with 
an activated oe bhalon’ ee 
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Warning: The Surgeon General Has Ueterminec cs 
That Cigarette Smoking Is Dangerous to Your neaitn , a x King Size: 21 mg. “tar”, 1.4 mg. nicotine; 100 mm: 20 mg. “tar’, 1.4 mg. nice 
*sons * av. per cigarette, FTC Report Aug. ‘72 








SANTA ROSA 


Keepsake 


REGISTERED DIAMOND RINGS 


You can choose Keepsake with 
complete confidence, because the 
famous Keepsake Guarantee gives 
written proof of a perfect engage- 
ment diamond of precise cut and 
brilliant color. There is no finer 
diamond ring. 


Rings from $100-S10,000 T-M Reg. A. H. Pond Co 


ee let ea eos mY 


HOW TO PLAN YOUR 

| ENGAGEMENT AND WEDDING 

i Send new 20-page booklet, “Planning 
Your Engagement and Wedding” plus | 
full color folder and 44 pg. Bride's Book } 
gift offer all for only 25¢. LH} 2-73 } 


SN 


Address. 





City. Co. 


Se ee Lp 








KEEPSAKE, BOX 90, SYRACUSE, N.Y. 13201 | 
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bE} MARRIAGE 
DE DAVEE) ¢ 


BY DOROTHY CAMERON DISNEY 





Guy wanted a mother-substitute to lean on. 
Sandy wanted a husband as ambitious and successful as her Dad. 
Their marriage could not be saved. 


arriage is not a game for chil- 
M dren, yet many people behave 
as if it were. The American Institute 
of Family Relations failed in this 
case; this marriage could not be 
saved. It’s worthwhile publishing a 
case of failure once in a while—to re- 
mind ourselves, and our readers, of 
what can happen between husbands 
and wives. This man’s parents never 
allowed him to grow up. He had nev- 
er held a job worth mentioning, and 
had never accepted much responsi- 
bility. This woman’s parents never 
let their “little girl” accept any re- 
sponsibility, either; they always took 
care of her. Her first marriage failed. 
Then she married Guy, a pleasant 
and likable fellow, but that’s about 
all. They had enough money to meet 
living expenses—a difficulty that has 
stopped some couples early in the 
game and has helped many others to 
grow up. Any reader will quickly 
form her own idea of what this cou- 
ple might have done to make their 
marriage a success rather than a 
failure. Or perhaps it could never 
have beena success and should never 
have taken place.—The counselor in 
this case was Dr. Robert S. Hicks. 
PAUL POPENOE, Sc.D. 
Founder and Chairman of the 
Board, the American Institute 
of Family Relations 


Sandra talks first 


“When my round-the-world cruise 
ship docked in Trinidad, I decided 
to give my marriage one last try,” 
said 27-year-old, dark-haired San- 
dra, the twice-married mother of two 
children. “My half-sister Elsbeth, 
who was traveling with me, had paid 
my passage and Father had hired a 
nurse to stay with my youngsters so 
I could relax and do some serious 
thinking about my husband Guy. 
“Guy’s drinking and his total lack 
of financial responsibility had driven 
me frantic with shame and worry. 
But I had been away from home a 
month and had been able to enjoy a 
little peace and freedom. After calm- 
ly reviewing the situation, I realized 
that I wanted to be fair to Guy. May- 
be if I taught myself to be more pa- 
tient, he might acquire a little stabil- 
ity and drive. If he could prove him- 
self by sticking for one year to any 


kind of job with reasonable potential 
and an honest-to-goodness salary, 
perhaps we could work out a future 
together. 

“Anyhow, I sent Guy an airmail 
letter from Trinidad suggesting he 
bring the children to meet us when 
we docked in Los Angeles. I didn’t 
say my love for him had miraculous- 
ly returned, which would have been 
untrue, but I did say there were 
faults on both sides. 

“Ten days later we reached L.A. 
Our arrival was a catastrophe. There 
was no sign of the children. For a mo- 
ment I was disappointed, but I soon 
found out that their absence was a 
blessing. Guy was waiting for us, 
along with Elsbeth’s husband. Guy 
was roaring drunk, and in that con- 
dition he is loud and foul-mouthed. 
My brother-in-law, a highly conserv- 
ative banker, was white with embar- 
rassment. 

“The children were waiting at my 
parents’ home, where all of us were 
expected for dinner. The roast was 
overdone by the time we arrived, and 
Father’s cook was livid. Before Guy 
could tell off the cook and take a 
crack at my stepmother, or even my 
father, I hurried him outside. I load- 
ed the kids in the car and headed for 
the nearest drive-in, where I per- 
suaded Guy to drink several cups of 
strong black coffee. 

“By the time we reached home, he 
was fairly sober. The entire house 
was filthy. I was tottering with fa- 
tigue, and both children were cross. 
Guy let me change their sheets, take 
off their clothes, bathe them, and put 
them to bed without assistance. 

“Guy had begged me to refuse Els- 
beth’s invitation to make the trip. 
But it cost him nothing and my 
nerves needed it badly. He had 
sworn he couldn’t get along without 
me. Presumably he had missed me, 
yet he hadn’t spoken one word of 
welcome. Nor had he apologized for 
his disgraceful conduct. Instead, he 
sat placidly before the TV and tuned 
in his favorite program. 

“T switched off the set. I didn’t ask 
whether he’d found a job in all the 
weeks I’d been gone. I knew he 
hadn’t, and I was too discouraged to 
listen to a string of excuses and lies. 
I did ask whether he had received 
















my letter from Trinidad. He sa 
had. I then said I was cancellin: 
offer to try to improve our marr 
His inexcusable behavior had s 
me that it was impossible for 
live together like civilized peopl 

“Guy got up, turned on his 
gram again, and yawned in my f 
Then he said, ‘If you don’t lik 
here, bitch, why don’t you bug 
and see how you like sleeping e 
where.’ Only he didn’t say ‘bug’ 
he didn’t say ‘sleeping’; he fra 
the insult in full awareness of 
feelings about such language. 
ugly words died away and somet 
in me died too—the last vestig 
my love and respect for him. I loo 
at him as though I were looking 
vulgar stranger. At that momen 
knew Guy and I were finished. 
vorce was the only answer. 

“T left the room without speaki 
It seemed unwise to provoke 
further until I had a concrete pla 
action. That weekend I talked 
Elsbeth, consulted my parents, : 
hired the divorce lawyer Father r 
ommended. I then broke the news 
Guy. To my surprise, he put uy 
terrific fuss. He objected strenuou 
when I insisted that he leave © 
house—I had made the $15,000 do 
payment—but eventually he pacl 
his stuff and moved in with his fe 
ily. His present living accommo: 
tions are typical of his childish ch 
acter. At the age of 32, Guy expe 
his parents—specifically his mot] 
—to shelter and feed him and ke 
his spirits high. 

“At least once a week, Guy bar; 
in on us and interrupts me at 1 
books. I’m studying to qualify a: 
medical technician. Unlike Guy 
enjoy working and improving 
self. I’m glad to say he has apparé 
ly cut down on his alcohol inta 
Recently he told me he had locat 
worthwhile employment. For ‘ 
sake, I hope it is true. 

“Guy has his good points. He 
extremely fond of three-year- 
Gid, our son, and he tries to be n 
to nine-year-old Rachel, my dau; 
ter by my first marriage. But his 1 
predictable behavior confuses a 
frightens both youngsters. Last we 
he and the children were wateri 
the garden when suddenly, for 
reason, Guy threw down the hose 
a rage, denounced me for neglecti 
the flowers, and shouted that I w 
a slut. The children ran inside, a 
ing. Guy ran after them. I block 
his way. He grabbed me in his arn 
kissed me, and demanded that I ta 
him back. There isn’t a chance. 

“Guy and I are diametrically ¢ 
posed in temperament and in all t 
things we admire. We should ne\ 
have married. I stuck with him 1 
nearly four years, mainly because 
was ashamed to admit a second ma 
tal failure to my family. 

“My first marriage, which last 
three months, was a disaster en, 
neered by my Philadelphia Mainli 
in-laws. I was a naive 17-year-0 
girl enrolled in an Eastern boardi 
school, torn between visions of m 
self succeeding in a useful career 
riding around on horseback with 
handsome, adoring young husbal 
at my side. (continue 
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This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 
re-earch Organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories repo 
here 2re drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal iden 






‘There are lots of creme rinses and 


taking out tangles. But don’t ene 

them with condition* | | 
condition* does 

a bigger job. It helps 

restore damaged 

hair. 

Take a good look 
at your hair. Does it 
break a lot when you 
comb it? Are the 
ends split? Is it dull, 

_ dry, or limp? If it is, 
take the time to use 
condition? 
condition” is an 

- _ intense 30-minute 

: treatment. The 
warmth of your scalp 
and the time you 
leave it on help 
condition* penetrate 





ae 7 cay 


your hair. It seeks oS Sg de 

out Fan helps restore ona areas. 
— condition” is specifi- 
cally formulated for 
damaged hair. Quickie 
conditioners and 
balsam-type rinses are 
— not. They’re fine for 
‘ after-shampoo snarls 
in normal hair. But 
™ damaged hair needs 
condition* It contains 
more protein than other 
leading conditioners. 





condition’ gives you 
more body 
than balsams. 
condition* gives hair more body and 
leaves it more manageable 
than balsams or creme rinses. And 


quickie conditioners that are just fine for 





~ You cant tackle damaged hair 
with something made for tangles” 


Vib ance 


condition* doesn’t leave your hair oily 
and limp like those quickie rinse-out 
conditioners can. ia the condition* 

Nh Beauty Pack Treat- 
ment, your hair looks 
healthy. Has a lovely 
sheen and is far 
easier to style. 

Don’t throw your 
quickie conditioners 
and creme rinses 
away. 

They are fine for 
after-shampoo 
& snarls. But don’t ex- 
pectathinrinse to | 
do what creamy rich 
condition* does. 

Ai =| use condition* in 
aa my salon whenever 
aay | see unhealthy- 

iw looking hair. But so 
ka) Many women should 

am use it regularly at 

home. No matter bow well-styled, hair just 
doesn't look right if it doesn’t look 
healthy. 

It takes along time to grow a head 
of hair, so take care of it with condition* 

It goes beyond the tangles.”’ 


condition: 


The professional treatment for 
mistreated hair. © 


Available in cream pack. 
Or instant lotion for touch-ups. 
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clAiROLe 
instant 
Ex 
ee Leten Treatment 
CLAIROL The Bay 
d . 
condition’ oN, 


Beauty Pack Treatmen *TM © 1973 Clairol Inc. 
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THIS MARRIAGE continued 

“Alan was a latent homosexual 
college roommate 
London on our honeymoon trip 


and he and Alan discussed at 
the best way 


tionally 


was supposed to play the role of a fe- 
criticisms 


male slave, subject to the 


and commands of both 


~ 


Now there’s a whole line of natural- 
source vitamins on your druggist’s shelf 
from Squibb: Golden Bounty.* 

And the “Squibb” part is important. 


What’s in a name? 
When you buy vitamins, you're buy- 
tf that’s on the bot- 
too. You’re making an investment in 


€ ompany name 


confidence 


When it comes to vitamins, you 


deserve that kind of confidence. 


| If you want naturé al-source vitamins 


should be able to buy them from a 


e you can trust From a company 


nows vitamins. Squibb has mar- 
itamin products since 1875 
} Vitamins | 
' 
From 


His 
accompanied us to 
The 
roommate had an adjoining hotel room, 
length 
to shape me into an emo 
and sexually satisfying wife. I 


I was too young 





and fearful to rebel, except for one 
thing—I wouldn’t permit the roommate 
to touch me. On a few rare occasions, 
Alan actually managed to 
achieve a sex relationship of 
Each of these events was described in 
detail to the friend next door. 


and I 
sorts. 


“When the three of us returned to 
Philadelphia, I was pregnant with Ra- 
chel. My bridegroom and his friend 
vere debating on how to handle my 
pregnancy the night I sneaked away 


and flew to my father’s protection. 

“Father won me a divorce, and he 
and my stepmother saw me through 
Rachel’s birth. I wanted to work either 
as an airline hostess or a travel agent, 
but Father vetoed the plan. He paid for 
an expensive apartment for me and 
Rachel, and urged me to enjoy bring- 
ing up my baby girl. Dad and my step- 
mother introduced me to many eligible 
men, but I was disillusioned with all 
men, except Father. I was sometimes 





vitamin © 
125 


natural 


vitamin E 
400 LU 


Se Bounty 
re 


Tose hot 
nd ascorbic 94 


What’s in the line? 


Golden Bounty™ products contain Golden 
natural-source ingredients* and are made 
for Squibb to our exacting specifications. 
You'll find vitamin A, vitamin E, wheat 
germ oil rose hips with ce cod live T oil, 5 - 
. prices 
brewer's yeast, protein tablets, B complex 
with vitamin C, and protein powder—in 
assorted strengths and sizes 
And > have a booklet ou that 
tell re about Iden Bounty, with 
specific strengths, sizes and sources. Get 





-ontaining natural-source ingredients. 


t) 


SQUIBB, a source you can trust. 


one in drugstores 


Buy 


handsome 








that show the colorful 


Bounty decal in the window. 


A special offer. 
Golden Bounty now and get 


nature books at discount 


Fot every book ordered, a dona- 
tion. will be made to a charitable founda- 


tion with an active pro- 
gram of preserving land 
for recreation and park 
use. Your drugstore has 
details. 





SQUIBB 
























lonely, but I gladly led a sexless e 
tence for several years. 

“T first saw Guy at a baseball ga 
Elsbeth and I attended on Fath 
season tickets. Guy had the seat 
front of us. I was attracted by his 
looks—Guy has thick black hair 
broad back, and fine muscular sho 
ers—but, of course, I hid my feelirx 
At the seventh-inning stretch, 
dropped his program over in my sé 
Written on the margin was his n 
and telephone number with the r 
sage, ‘Please, please, please!’ 

“T didn’t intend to call a total str: 
er, but that evening, as if under a sp 
I started toward the telephone. J 
then it rang. Guy had traced me by 
seat number, using a list of seas 
ticket holders that included Fath 
name. It seemed like destiny. He ca 
to my apartment that night, and u 
few weeks we were sleeping toget 
I fell madly in love. I realize now t! 
I was bewitched by his physical app 
and his aggressiveness in bed. The ¢ 
ference between him and Alan led | 
to think that sex was all there was 
a man-woman relationship. | 

“In those days, Guy didn’t dri 
But even in the beginning, I was vag 
ly aware that he was spoiled and la 
He was also tied too closely to 
mother. She used to call me in the r 
dle of the night to check on his whe 
abouts. Our marriage was probably 
evitable, but it was hurried along by 
discovery that I was again pregnan' 

“At that time, Guy was earni 
$14,000 a year as an industrial en 
neer. Without saying a thing, he 
signed his job and bought a partn 
ship in a soft drink bottling plant. | 
his savings had gone into that ventu 
and when we bought our house, I ft 
to raise the down payment. For alm 
a year, he conned me into believ: 
that his business was showing a pro 
He paid his share of our household | 
penses each month. But eventually 
found out he was meeting his obli 
tions with handouts from his mother 

“Soon the bottling plant went bai 
rupt. Guy then began to sit around 1 
house all day. He slept until noon 1 
less I prodded him to his feet, and 
occupied himself by watching TV 
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To change or correct 
your address 


Attach label from your latest copy 

here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 


(ay 


All correspondence 
relating to your subscription 


should be accompanied by your addre 
label. If you are receiving duplicate copi 
please send both labels. 





Address all inquiries to: 
P.O. Box 1697, 
Des Moines, lowa 50306 


Subscription prices: 

U.S. and Possessions and 

Canada: One year $5.94. 

All other countries: One year $8.94. 


Name 
please print 


Address 


City 





Zip Cate sa 


‘dancing idly at newspaper want ads 
hat he never answered. There were 
xecasional intervals when he tore away 
rom the TV and left the house, saying 
ae was hard at work on an important 
teal estate venture. But last year his 
otal commissions were only $1,500. 

' “When I complained and nagged, 
auy started to drink and created hor- 
‘ible scenes. Maybe he wouldn’t drink 
fhe hada different kind of wife, some- 
me less ambitious than I am. But Guy 
vas born to be a loser. I can’t stand 
osers. I want a divorce.” 

Guy’s turn to talk 

‘IT haven’t had a drink, except a glass 
of wine, since Sandra came back from 
(rinidad,” said 32-year-old Guy, with 
m uneasy smile. “I’ve apologized one 
housand times for the way I acted. 

“Alcohol and I don’t mix. It’s some- 
hing hereditary. My father is the 
worst drunk I’ve ever seen. In my boy- 
nood, he often beat up me and my 
nother, and cursed and yelled until the 
‘ops arrived. I inherited his nasty 
ongue—when I drink too much I don’t 
snow what I’m saying—but I have nev- 
‘+r laid a finger on Sandy or the chil- 
Iren, and I never will. I want them to 
ove me. 

“My marriage would be okay except 
or the interference of my in-laws. Last 
year Sandy spent ten weeks away from 
aome, and her family paid the tab. I 
itayed home with our kids and a nurse 
supplied by my father-in-law. 

“Sandy’s explanation for the divorce 
wction is that our temperaments are 
unsuited, and that my bad luck and my 
{rinking wreck her nerves. She says I 
make her miserable. It hasn’t occurred 
° her that she often made me miser- 
ible when I was desperate for her sym- 
yathy and understanding. 
“In the four years of our marriage, 
sandy has changed incredibly. While 
ve were going together—it was love at 
irst sight—she agreed with me in al- 

ost everything. She listened hour 
ifter hour while I discussed my job 
lissatisfactions and uncertainty about 
shoosing a new career. I was pressured 
0 attend an engineering college by my 
ugh school guidance counselor and by 
ny mother. My father was indifferent 
o the matter. He was contemptuous 
of higher education but even more con- 
emptuous of my ability and intelli- 
sence. Father predicted that I would 
junk out, but with Mother’s encour- 
agement, I made it to a degree. After 
sraduation, I held jobs at several en- 
sineering firms. None were very chal- 
enging. Even before I met Sandy, I 
uspected I was in the wrong field. I 
vas making $14,000, but my ultimate 
alary ceiling was $25,000. 

“Sandy grew up with all the advan- 
lages—tennis lessons, horseback rid- 
ng, boarding schools in the East and 
ibroad. Some day she will probably be 
is rich as Elsbeth. I realized I could 
1ever join her father’s financial league 
ts long as I was held down by the sal- 
iry limitations of engineering. I told 
his to Sandy, maybe she didn’t listen. 

“While I was wondering how I could 
natch her father’s success, my employ- 
“ts were hit by the cancellation of : 
ng government contract. Overnight I 
vas ordered to transfer to a minor de- 
Jartment at a salary reduction. Well 
_refused the transfer and resigned. Be- 
ore I broke the news to Sandy, she 
woke the news that she was pregnant 
She wasn’t the least pleased. In fa: 
she suggested an abortion. I wouldn 




















ifraid f her to run 


the time, and though she 
ible medical dangers, 
the risk. 

truth, I wanted a child by 
Res of what happens to 
ill never be sorry my 


Sj v set married at once, 


her hesitation sur- 
The minute I got 
rushed back to the 


laws were very 


When was the last time he woke you just 


ne 


to hear your voice? 
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personnel office of my company and 
asked to be reinstated at the reduced 
salary. I was turned down flat. Sandy 
knows none of this. Maybe I should 
have told her the truth, but I felt that 
if I spoke up, I would lose our child and 
would probably lose her, too. I loved 
her too much to take the gamble. 

“J had a substantial savings account 
—I didn’t pay board while I was living 
at home—and I figured that I could 
carry my part of our domestic expenses 





until I found work in the right field. 
Then I got panicky. Burdened with the 
responsibility of a wife and a coming 
baby, I feared that I might be trapped 
in a boring job unless I moved fas 
“I moved too fast. At the recommen 

dation of a friend, I invested the major 
part of my savings in a small manu- 
facturing plant—with him as my part- 
ner. It looked like a sure thing on 
paper. Perhaps I should have asked my 
father-in-law for advice (continued ) 


































THIS MARRIAGE continued 


on the project, as Sandy says. But he 
and I don’t think alike. To be honest, 
my father-in-law’s life style strikes me 
as ridiculous. At the age of fourteen, he 
worked fourteen hours a day. At sixty, 
he still works fourteen hours a day. 
He claims to be fond of his children, 
but he sees more of his masseur than 
he sees of us. Sandy was tickled pink 
when he not only showed up for our 
wedding, but arranged his schedule to 
be present at our reception. 

“T had no idea whether my father-in- 
law approved or disapproved of me. He 
didn’t ask a single question about my 
career and my prospects. When the 
bottling plant opportunity came up, I 
was afraid that if I solicited his advice 
he might bawl me out for wasting his 
time. Maybe I also wanted to prove to 
him and to my brother-in-law that I 
could build up a successful business 
without their advice. 

“T proved just the opposite. My 
friend was actually a crook. For 
months he fooled me into believing 
that our business was chalking up a 
tidy profit. I got no money, but my 
friend convinced me that he was plow- 
ing the profits back into the business. 
My mother tided me over with an oc- 
casional check, which Sandy regards 
as disgraceful. I can’t see much differ- 
ence between that and Sandy’s family 
helping her to escape her obligations 
to me and the children. 

“Sandy isn’t the maternal type. 
Right now she is knocking her brains 
out to get a license as some kind of 
para-medic instead of having fun with 
the kids» When Gid was a baby, he 


cried a lot at night. He was sickly and 
cranky. I always got up and fed him. 
Sometimes I walked him outside in the 
garden. Other times I rocked him and 
we watched the Late, Late Show to- 
gether. I enjoyed his company. 

“T’m a night owl. Sandy flies out of 
bed at the crack of dawn. After my 
business went bankrupt, she dragged 
me out of bed every morning, poured 
red-hot coffee down my throat and 
tried to make me read want ads aimed 
at inexperienced kids. She behaved as 
if I had no brains, no ideas of my own. 
It was my idea to buy our home. I 
wanted a place for Gid and Rachel to 
play. I picked our location, laid our 
patio, built and bricked in an area for 
the youngsters, planted the garden, 
and did my own landscaping. Our 
home has appreciated $20,000 in three 
years, which ought to prove that I have 
some skill and knowledge of real es- 
tate. I hate to see the place deterioate. 
I’ve tried to keep it up ever since 
Sandy tossed me out, but it’s been 
rough sledding. 

“T think I’m entitled to visit my son 
and take care of my own home until 
her divorce is final. I think I deserve 
another chance with Sandy. After all, 
I've been off the sauce almost a year. 
A month ago, I landed a fairly decent 
job with a top real estate corporation. 
When I told Sandy about it, she con- 
gratulated me, then looked at her 
watch and said for me to run along— 
she had to study. She said she would 
be glad when the divorce became final. 
I hope she didn’t mean it.” 


The counselor speaks 
“This marriage was not saved,” the 





counselor said. “Sandy’s divorce went 
through on schedule. There is no magic 
in counseling. Unless a husband and 
wife want to stay together and are will- 
ing to compromise, their relationship 
cannot be improved by professional aid 
and guidance. In my opinion, no 
amount of counseling would have been 
effective in this case. Sandy and Guy 
were better off apart. 

“From the beginning of the mar- 
riage, they were headed toward di- 
vorce. A powerful physical attraction 
was their strongest bond, and it had 
already begun to weaken with Sandy’s 
unwelcome pregnancy. She actually 
didn’t want to marry Guy; she doubted 
his strength of character. Guy’s desire 
to marry Sandy was inspired in part 
by his fascination with her affluent 
background. He dreamed of matching 
his father-in-law’s financial success— 
without the nuisance of hard work. 

“Sandy and Guy were surprisingly 
immature. Sandy’s brief first marriage 
had reinforced an adolescent tendency 
to be suspicious of all men except her 
father. Guy had been dominated and 
spoiled by his mother. He looked to her 
to protect him from his father, a loud- 
mouthed bully who beat the boy physi- 
cally and verbally. Guy grew up weak 
in self-confidence, a leaner rather than 
a leader. 

“Sandy’s mother died when she was 
six years old. Her father soon remar- 
ried and acquired a second family. 
Thereafter, Sandy was shunted around 
a series of smart boarding schools. In 
her loneliness, she idealized her father 
—he became her model of male excel- 
lence. Some day she hoped to marry a 
husband just like Father. It was impos- 
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____ Shower your bath 
with color! 
























sible, of course, for Guy to fill this rol 
He lacked the ambition. Sandy had f. 
more drive and energy. She admir 
work for its own sake; Guy didn’t. 

“Like many young people nowaday, 
Guy saw no point in working unless th 
work was interesting. He enjoyed ou 
door chores—gardening, painting, la 
ing a brick patio at his own unhurri 
pace. And he thoroughly enjoyed th 
companionship of his son. He had mor 
warmth than Sandy. The two wer 
temperamentally far apart, as Sand 
sensed from the first. She was a pl. 
ner; he was a dreamer. He need 
someone to build up his shaky se 
esteem; she detested uncertainty an 
weakness. He was impulsive; sh 
thought out her decisions and stuck t 
them. 

“The divorce became final a y 
ago. They sold their home and mad 
an equitable division of the profits o 
the sale. Soon afterwards Guy quit hi 
job, but he remained in real estate o 
a part-time basis. He tells me that h 
is permanently on the wagon, and I 
lieve it. Every weekend he takes charg 
of Gid. He is very proud of his son an 
is determined to retain the boy’s r 
spect. 

“As soon as Sandy passed the quali 
fying examinations, she found work a 
a medical technician—and she intend 
to hang on to the job after she marries 
Yes, Sandy is on the verge of anothe 
marital venture and is highly confiden 
of success. Maybe her optimism is jus 
tified, even though, statistically speak 
ing, the prognosis for third marriage 
is poor. Maybe, unlikely as it seems 
the new man in her life will measur 
up to Father.” ENI 


Sears Antique Satin 
Shower Draperies. 


Now you can turn your bathroom into a 
showplace. Because these are more than plain 
shower curtains. These are Sears Antique Satin 
Shower Draperies! 

For dramatic highlights, choose any of 15 
brilliant colors in richly slubbed 100% Estron® 
acetate taffeta. Plus color-coordinated viny] liners. 
Waterproof, Sani-Gard® treated to resist mildew. 
Draperies hand washable. Liner, machine wash, 
hang to dry. 

Add more beauty with our color-coordinated 
matching window ensembles. Towels. Bath carpets, 
rugs and accessories. In Sears Bath Shop at most 
Sears, Roebuck and Co. stores, and by catalog. 
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Mustard. Mayonnaise. 

















A spread. Start with % cup 
mayonnaise. Add 4% cup 
crumbled blue cheese. Stir 
in 1 t. grated lemon peel, 

1 Tb. fresh lemon juice 
and cayenne pepper 

to taste. It’s a super 

spread for ham, beef, 
turkey sandwiches, 





s full of easy little cooking tricks. If you want some more, QOS 
Vent STS: 8, Van Nuys, California 91409, 











A barbecue sauce. 
To % cup ketchup, 
add 2 t. fresh lemon 
juice, 2 t.Worcester- 
shire sauce, 1% t. 
prepared mustard, 
and a dash onion 
powder. Use to 
baste chicken, 

ribs, hamburgers, 
hot dogs. Terrific. 
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Chart and Birth Record Kits 


Check items desired: 























print name 











[] Send C.0.D. | enclose $2.00 address 
goodwill deposit and will pay post- 
man balance plus all postal charges. 





| Ladies’ Home Journal —_ kit 61621 counting Chart @ $7.99 each = 
| Dept. 1874, 4590 N.W. 135 St. ——Kit 61622 Apple Slice Pillow @ 2.99 each - 
i i : ___Kit 61623 Elephant Birth Record @ 2.50 eac — 
————— Le es ee Kit 61624 Stork Birth Record @ 2.50 each = 
5 | Fill out coupon and enclose _ Kit 61631 Frame for Counting Chart @ 4.98 each —_— 
| check or money order. Sorry ___Kit 61632 Frame for Elephant @ 1.98 each —_ 
we are unable to handle Ca- _ Kit 61633 Frame for Stork @ $1.98 each _ = 
h | nadian or foreign orders. Add postage @ .35 each kit, .50 each frame — 
Es | ____61014 Colorful Catalog of exciting needlework and 
4 ’ © other easy to make kits @ .35 each — 
| Ms iL ie ree For great knitting, crocheting, sewing ideas order: 
[| SES REESE aS __61563 Fall/Winter ‘72 LHJ Needle and Craft 
l | (_) BankAmericard Magazine @ $1.25 each — 
Acct 0: (5 ee ___ 61597 NEW! American Home Crafts Magazine. 
| Geod thir Great ideas in stenci'ing, needlework and other 
| — Master Charge _ home crafts @ $1.25 each — 
n Acct. No. Sales tax if applicable —__— 
2 | Good thn == es Total enclosed —__— 
we. | Interbank No. (Find above your 
- 9 ale { name: = ee 
| 
| 
| 
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Lucretia DiTullio of Upper Darby, Penna. Lost 103 pounds. 
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and even Jealousy. 


These women ate piece after piece of candy. Ayds” Re- 
ducing Plan Candy, containing v tamins and minerals, no 
drugs. Taken before meals, Ayds curbs your appetite. You 
eat less because you actually want less, so you lose weight 


naturally. Isnt it beautil the way the Ayds plan works? 
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SpAp 


NET WEIGHT 24 OZ (Lhe LBS} 
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Lorraine Marks of Deerfield, Il]. Lost 132 pounds. 


These women lost 509 pounds 
and found work, love, success, beauty, excitement 
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tt of Senatobia, Miss. Lost 87 pounds. 













= ——wn 
ee la 

5 > 
re: yd 


Available in four deli- 
cious flavors: chocolate 
fudge, chocolate mint 
fudge, butterscotch 
fudge and chewy va- 
nilla caramel. At all 
drug counters. 
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... but just look at her now! 


When little Betania first came to our 
affiliated Children’s Home in Brazil, she 
was nine months old and so under- 
nourished her skin broke at the slightest 
touch. Her destitute mother had fed 
Betania on water sweetened with sugar— 
nothing else... 

And the nurse 


was afraid to = 
double the sheet fs ne Ve 
that covered the FQ] ——"y 
little girl because 

any added weight might injure her fragile 
skin. 

But less than a year later—just look at 
Betania! You'd hardly know she was the 
same child. Good food, clean clothing, 
medication and love—have made the 
difference between a starving infant and 
a healthy, laughing child. 

Your love can help make such a differ- 
ence for another boy or girl. For only $12 
a month you become a CCF sponsor and 
help a needy child get a start in life. You 
will receive a Personal Information 
Folder telling you about the child you 


\ 


are helping, the child’s name, date of 


birth, personal history, special interests 
and a description of the CCF Project. 
Plus—a small photograph of the child. 

You will receive complete instructions 
telling you how to write direct to your 


child. Then will come a happy day when 












CHRISTIAN CHILDRE! 


T wish to sponsor a [_] boy [) girl in 
(Country) ee 
( Choose a child who needs m« 
I will pay $12 a month. I enclose fii 
ment of $ : 
Send me child’s name, story, addre 
picture. 





[_] Please send me more information. 





Write today: Verent J. Mills 


Aver Box 26511 
i S & UND, Inc. Richmond, Va. 23283 


Name 


Address 


f =cistere VFA-080) with the U.S. Govy- 

T cannot sponsor a child but want to give ernm« \dvisory Committee on Volun- ok 

tary Forei Aid. Gifts are tax deductible. >. 
€ 


Canadians: Write 1407 Yonge, Toronto 7. % 
"e 


you receive a reply from your child— 
the original and an English translation. 

You may be wondering: just what 
does my $12 a month provide? Well, this 
depends on the Project. The child—like 
Betania—may live in an Orphanage 
which receives aid from other sources, 
but still must struggle to give children the 
basic needs of life. Your gifts help make 
possible the extra advantages so neces- 
sary to a child in today’s world .. . shoes 
that fit, school books, nourishing food, 
a loving housemother. .. 

Or the child may be in one of our 
Family Helper Projects—a youngster 
with a widowed mother, impoverished 
parents or from a broken home. Your 
sponsorship will help keep the child with 
the family by helping supply food, cloth- 
ing, school books, family guidance and a 
variety of services directed by a trained 
caseworker. 

So please look again at the picture of 
little Betania. She is only one of thou- 
sands of children who need someone to 
care. Let a child know about your love. 
Why wait another day? Thanks so much. 

Sponsors urgently needed this month 
for children in: India, Brazil, Taiwan 
(Formosa), Mexico and Philippines. (Or 
Jet us select a child for you from our 
emergency list.) 
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Wafting in on a gentle breeze, three new fragrances to keep you and - 
those around you on a cloud this spring. They are fresh, young, and 
never heavy-handed in their ways. Their names? They all begin, coin- 
cidentally, with C. .. C, undoubtedly for contemporary. 


CURRENTLY 
IN THE ATR 















Revlon’s “Charlie” is a fresh, + 

young leafy scent with an air of * 

sophistication about it. a 
Cologne Spray, 334 02., $8.50. a 


“Courant,” by Helena Rubinstein is a 
collection of scents that are some- 
times fresh and flowery, sometimes | 
softand woodsy. Perfume, \4 0z., $8.50. 






The newest Chanel 
is No. 19, a haunting 
blend of jasmine, 

rose, anemone, and other | 
enticing scents. | 


Perfume, Y4 02z., $9.50. 
a 


N19 
CHANEL 


PERFUME 


I!lustrations by Marie Michal 
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Spend a milder moment with Raleigh. 


A special treatment softens the tobaccos for a milder taste. 
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yours for free B&W Raleigh 
coupons, the valuable extra 


mwmnty 
WU 


on every pack of Raleic 


To see over 1000 gilts, write 

for your free Gift Catalog 

Box 12, Louisville, K: 

ce es . Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


© 1973 BROWN & WILLIAMSON TOBACCO CORP 


Filter Kings, 17 mg. “tar,” 1.3 mg. nicotine 
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BRISTOL-MYERS COMPANY'S 


Medicine Chest 





How to stop bleeding, flavorful children’s medicine, 
walking for health, pain relief, cough relief. 


How much blood can you lose? The 
average adult can lose one pint of 
his five quarts of blood without 
harmful effect. That’s the reason 
blood donors are usually asked to 
give this amount. But the loss of 
even two pints will frequently cause 
shock, which then becomes more 
and more severe as more blood is 
lost. When half of the body’s blood 
is lost, death almost always occurs. 
There are three basic methods to 
stop severe bleeding—by direct 
pressure on the wound, by applica- 
tion of pressure at certain points 
and by tourniquet. Direct pressure 
on the wound preferably using a 
sterile cloth stops almost all 
cases of bleeding. It is always the 
method to try first in case of an ac- 
cident before seeking professional 
assistance. 

Having trouble getting a child to 
take medicine? Often it can be a 
monumental job to talk a 5-year-old 
into taking his medicine. And un- 
fortunately with winter here many 
children require medicine, fre- 
quently for colds. There is a cold 
tablet that children don’t seem to 


mind taking. In fact, many even 
like its orange flavor. It’s called 
Congespirin®. It’s not just a chil- 


dren’s aspirin—it’s a children’s 
cold tablet. Each tablet contains the 
recommended children’s amount 
of aspirin (1% grains) in combina- 
tion with a gentle, yet effective 
nasal decongestant to help relieve 
the stuffiness. Next time your child 
gets a cold, try Congespirin. It will 
help relieve his aches and pains 
and nasal congestion... and make 
your life a lot easier, too. 

Don’t drive, walk! For years people 
have enjoyed walking, but until re- 
cently medical science hadn't been 
able to pinpoint the benefits of 
brisk walking. Not strolling, not 
window shopping, mind you, but 
brisk walking or striding. The bene- 
fits of striding are to be found in 
greater oxygen intake, increased 
heart exercise and better blood cir- 
culation. The body has about60,000 
miles of blood vessels—mostly 
capillaries. These tiny vessels bring 
oxygen to the muscles. Only a few 
are open when a muscle Is inactive, 
but 50 times as many open up 
when the muscle is being exer- 
cised. Another benefit is in return- 
ing blood to the heart. The body’s 
muscles work like an extra blood 
pump. When a muscle is being ac- 
tively used, it squeezes the blood 
out of the capillaries and back 
toward the heart. So next time you 
have a short errand, don’t drive— 
walk briskly. 

Want something more effective 
than aspirin? When you have a 
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throbbing headache, you want all 
the help you can get. Fortunately, 
there is Excedrin®. It is signifi- 
cantly more effective than common 
aspirin. Each Excedrin tablet has 
50% more analgesic ingredients 
than an aspirin tablet. In addition 
to the aspirin in each Excedrin tab- 
let, there are three other headache 
pain relievers, one of which is a 
mild stimulant. In a recent test con- 
ducted by doctors it took more than 
one aspirin tablet to equal the an- 
algesic activity of an Excedrin tab- 
let. The doctors reported these 
findings to the American Society 
of Chemical Pharmacology and 
Chemotherapy meeting in Atlantic 
City on May 3, 1969. So in the non- 
prescription area, if you have been 
looking for a stronger pain reliever 
than aspirin, look no more. Ex- 
cedrin is significantly more effec- 
tive. Find out for yourself. Write in 
for a free trial size sample of 
Excedrin. Just send your name, ad- 
dress and zip code to: MEDICINE 
CHEST, P.O. Box 2451, Baltimore, 
Md. 21203. 


Is there an effective cough formula 
available that does not contain al- 
cohol, chloroform or drugs that can 
make you sleepy? Yes—Silence |s 
Golden™ Cough Formula. Unlike 
most leading cough products Si- 
lence Is Golden contains only one 
active ingredient—Dextromethor- 


phan, the most widely used cough- 


suppressant available. In addition, 
Silence Is Golden has an old-fash- 
ioned syrup of pure honey and 


natural lemon to coat and help. 


soothe your throat. For coughs of 
colds, try Silence Is Golden Cough 
Formula. It’s soothing. It’s strong. 
It works. 


Are you using your nasal spray cor- 
rectly? Some people believe when 
you use a nasal spray you must 
bend your head back as if you were 
using nose drops. Not so. With 
4-Way® Nasal Spray you hold your 
head in an upright position, put 
atomizer tip into nostril and 
squeeze the atomizer with firm 
quick pressure while inhaling. 
4-Way Nasal Spray quickly starts to 
shrink swollen membranes, help- 
ing to drain congestion and to open 
clogged air passages. 4-Way Nasal 
Spray contains three medically 
proven decongestants—more than 
any other leading brand—to help 
you breathe more freely. Contains 
an antihistamine, too. Always have 
on hand in your medicine chest. 


Bristol-Myers Company hopes you 
have found this informative type of 
advertising both interesting and 
helpful. © 1973 Bristol-Myers Co. 


















































Can vitamin C cure colds?.. 
you. . 


Vitamin C and colds. The claim 
that Vitamin C cures colds has been 
both set back and bolstered by a 
mid-winter study made in Toronto. 
One thousand Canadians suffering 
from colds were given pills: half of 
the people tested took 1 gram of 
vitamin C daily; half were given 
(without their knowledge) harmless 
dummy pills. All were told to take 
an extra, triple dose of pills daily if 
they became ill. 

Contrary to claims made for vita- 
min C, it failed to decrease the num- 
ber of colds in those who took it— 
compared to the results achieved by 
the people taking the dummy pills. 
But “entirely unexpected,” the Ca- 
nadians say, was this fact: those on 
vitamin C had 30 percent fewer sick 
days, apparently because they suf- 
fered fewer cold symptoms. 


One man’s meat .. . Public health 
benefits for some members of the 
public ought not to harm others. 
Therefore the highly respected pub- 
lication Medical Letter opposes a 
current proposal, supported by the 
American Bakers’ Association, to 
more than double the iron added to 
bread as a means of combating ane- 
mia in women, children, and the 
poorly nourished. Medical Letter, 
insisting that the problem is exag- 
gerated, says that increased iron in 
the diet can aggravate or induce 
liver injury in alcoholics and in suf- 
ferers from several diseases. 


Heartburn help (cont.). We re- 
cently described a drug that tight- 
ens the base of the food pipe, thus 
keeping stomach contents down, and 
preventing heartburn. The drug is 
not yet available. For more immedi- 
ate relief, two British physicians 
say: Stop smoking. 

Drs. C. Stanciu and John Bennett 
claim that smoking relaxes the mus- 
cle at the base of the food pipe, per- 
mitting the stomach contents to push 
up past it. While heartburn does not 
always coincide with smoking, the 
British physicians theorize that con- 
stant smoking-induced stretching of 
the muscle turns infrequent, pain- 
less eruptions into frequent, painful 
ones. 


“Pot” price. Two Philadelphia psy- 
chiatrists now offer evidence to re- 
fute the widespread view that no 


BY DAVID R. ZIMMERMAN 


. The Pill, promiscuity, panty hose—and VD! A round-up 
of the latest news from the world of medical science. 


. What smoking “pot” can do to 


physical or psychological penal 
must be paid by those who use ma 
juana. Drs. Harold Kolansky ar 
William Moore say that regular 
ers have a unique brain poisonir 
that produces disturbed self-awar} 
ness, apathy, confusion, a poor sen 
of what is real. 

“Most [users] were physical 
thin and often appeared so tired th] 
they simulated the weariness al 
resignation of some of the aged} 
Drs. Kolansky and Moore have to | 
the American Medical Associatio 
All appeared older than they wer 
and seemed to move in slow motic 
—perhaps because of “emotion| 
lethargy” and marijuana-induce 
“slowing of the sense of time 
Some, but not all, symptoms disaj 
peared after pot-smoking ceased. '4 


Rampant VD. Not one or two, bi 
five, venereal diseases now are ep 
demic among young American wou) 
en, a VD specialist says. Promise 
ity, the Pill and panty hose are eac 
partly to blame, says Dr. Nichol¢ 
Fiumara, chief of Massachusett 
Division of Communicable and Vi 
nereal Diseases. Besides permittin 
greater promiscuity the Pill change 
the chemical balance in the vagin 
and increases vaginal mois 
Both changes encourage the gro 
of disease organisms, as do pant 
hose, which keep the moisture in. 
The diseases that have increase 
as a result of “the three P’s” incluc 
gonorrhea, monilial vaginitis, an 
trichomonas. They are passed ba 
and forth between male and feme 
partners—as is herpes of the gen 
tals, which raises painful bliste 
and sores that last for weeks (é 
for which there is no specific trea 
ment). Finally, genital warts are al 
transmitted by sexual contact. 
All five disorders are treatabl 
Dr. Fiumara says, but “medicil 
can offer nothing very good in t 
way of prevention.” Nevertheles 
he believes that the Pill is an exce 
lent contraceptive, and panty ho 
an excellent garment; he does fn 
suggest that either be discarded u 
til something better is perfect 
However, Dr. Fiumara_ advis 
young women to watch out for ¢ 
ease signs—discharges, pain. @ 
lumps in the anal and genital 2 
and, if they find them, to s ‘s 
prompt treatment. ee ; E 
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If Colgate is just a kid's 





cavity fighter, 


ow come Amy Vanderbilt wont brush 


with anything else 





Fresh breath is just good 
manners. And who should know 
that better than Amy Vanderbilt. 
That’s why her toothpaste Is 
Colgate. Ata party, or athome 
with friends, Colgate helps 
Keep her breath fresh and 
well-mannered. 

Sure, Colgate is a great cavity 
fighter. In fact, only your dentist 
can give teeth a better fluoride 
treatment than Colgate with 
MEP. But clinical test results 
show it freshens breath as long 
as aleading mouthwash. 
Colgate has powerful breath- 
freshening ingredients. And a 


® clean, brisk taste that says 


they're really working. 
Next time you see that familiar 


a red and white tube, think 


about what'’s in it for you. 
Amy Vanderbilt wouldn't think 
of brushing with anything else. 





with MEP..the 
_ breath-freshening 


cavity fighter. 
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“My wife is incredible’ 


“The way she takes care of the 
kids, the house, a job and me—it’s 
incredible. And look at her. She 
looks better than any of her friends. 
And they re all about the same age.” 

Aren't those nice words for a 
woman to hear? But to be able to 

ill of those compliments, you 
have to take care of yourself. 

You should eat right, get plenty 
of rest, exercise. And to make sure 
you get enough iron and vitamins, 
take Geritol every morning. 

Geritol has more than twice the 
iron of ordinary supplements. Plus 
seven vitamins. 

Take care of yourself. Take 
Geritol. 








ike most German children of my 
generation, I was brought up 
on the Struwelpeter stories, horrible 
cautionary tales written more thana 
century ago by a pediatrician with 
his own theories about how to mod- 
ify behavior. In the Struwelpeter 
scheme of things, fearful punishment 
was visited upon children who acted 
like children instead of like little 
angels. Among such evil-doers was 
“Fidgety Phil,” whose crime was: 
“He won't sit still—he wiggles—and 
giggles.”” When Phil’s parents or- 
dered him to be quiet at the dinner 
table, ‘““The naughty restless child— 
grew still more rude and wild.” Phil’s 
quite natural reaction to being ex- 
pected and nagged to exercise strict 
control over his need to move about 
was viewed as a serious misdemean- 
or, if not an outright crime. 

Fidgety Phil of a century ago is 
today’s hyperkinetic (overactive) 
child. Despite all the progress that 
has been made in understanding 
child behavior, he still receives no 
help—although he needs it badly 
if he is to be protected against de- 
veloping serious behavior disorders 
such as delinquency or drug addic- 
tion. Even if he avoids such pitfalls, 
the hyperactive child is almost cer- 
tain to run into academic troubles. 

Hyperkinetic children have much 
in common with their apparent op- 
posites—children who react to pres- 
sure with passive withdrawal. Both 
groups respond negatively to de- 
mands they feel unable to meet. 
Both groups refuse to perform in 
school. They do not understand what 
is asked of them; they forget today 
what they seemed to have learned 
yesterday. They make what appear 
to be stupid mistakes; but on closer 
investigation such “mistakes” can 
be seen as serving to make fools of 
us and our teaching efforts. 

The hyperkinetic child runs into 
serious learning difficulties because 
he cannot cope with the demands 
made on him. His characteristic re- 
sponse to his situation is to fight 
back through restlessness, with open 
or covert defiance of adult authority. 
He is often diagnosed as suffering 
from perceptual handicaps. But all 
that really handicaps him is his way 
of defending himself against further 
emotional damage from his environ- 
ment. 

A very small number of hyper- 
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BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 


If your child has trouble sitting still for anything, 
and seems to be “hyperactive,” here’s how to handle such behavior, 
and avoid the pitfalls that lie ahead. 



















































kinetic children do indeed suffe 
from neurological impairment sever 
enough to prevent them from pe 
forming like normal children. Bu 
they form an insignificant percen 
age of the large number of childre# 
diagnosed as hyperkinetic simpl: 
because they fail to learn. If we us 
the common term “overactive” ir 
stead of hyperkinetic, we would b 
reminded of the simple fact that al 
people arrange themselves on a co 
tinuum from extreme passivity 
extreme activity, and that some pe 
sons simply have a harder time sit 
ting still than others. When ve 
active people, especially childre 
are forced into passive behavio 
counter to their very nature, they 
will fight back as best they ca 
Many adults show all the behaviol 
characteristics of the hyperkineti 
child: high energy, aggressiveness 
lack of inhibition, insistence on hav 
ing their own way. These traits a 
often highly valued by society, be! 
cause they help make for success ir 
life. 

Many a normal six-year-old bo 
simply cannot sit still; like Fidgety 
Phil, “He wiggles and giggles.” 
That’s the way he is naturally; buf 
if he is severely criticized for it, he 
can wiggle and giggle himself right 
into ‘“‘hyperkinesis,” with its atten- 
dant great liabilities. If he is treated 
in such fashion many a normally ac 
tive boy begins to see himself, and 
actually becomes, debilitatingly hy- 
peractive. 

The metamorphosis from “active” 
to “hyperactive” can be very insidi- 
ous. The whirlwind toddler may be 
a slight but definite nuisance to a 
mother who fails to empathize with 
a little boy’s need to be rambunc- 
tious, adventuresome, curious. There 
may be fights because his mother 
cannot accept his resistance to her 
standards of bodily cleanliness or her 
demands for quiet— (continued) 


Dr. Bruno Bettelheim, one of the 
world’s most distinguished child 
psychologists, recently retired after 
28 years as Professor of Psychology 
and Psychiatry at the University of 
Chicago. He is Director of the Sonia 
Shankman Orthogenic School for 
chronically disturbed children, and 
has written many books about chil- 
dren—their psychological develop- 


ment and problems. 
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Rediscover White Scotties-fresh white tissues 
: in impudently beautiful boxes. 
| Nose-blowing tissues in mind-blowing boxes! 
Who else but Scotties could create “Rediscover White’ to 
mix, match or mate with al! decors. And inside every 
mad, marvelous box live two hundred soft, strong, pure 


white tissues. Rediscover White Scotties—it's an exciting 
new experience in nose Diowir 
ie etie 
Strone cotties - 
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Intensive Care*Cream fam 


i tote eee soothes | 
red, chapped, irritated 
rough, dry skin h 
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CHILDREN continued 


standards and demands he rejects be- 
cause they seem exaggerated and picky 
to him. As he approaches school age, 
she becomes more anxious (with rea- 
son, given the realities of the present 
classroom situation) about whether 
he'll be able to ‘“‘fit in.” 

The child. meanwhile, comes to see 
himself as more troublesome than a 
“normal” boy. When he finally enters 
school, he is expected to sit quietly for 
hours and to engage in what to him are 
meaningless tasks. He isn’t cut out for 
that—and then his teacher adds her 
voice to the chorus of reproaches over 
his activity. Many a boy becomes “hy- 
perkinetic” under this sort of pressure. 
But his problems have just begun: as a 
reaction to all this nagging, he sys- 
tematically becomes more overactive. 

Over the years the child builds up a 
burden of resentment against his moth- 
er, which he constrains himself from 
expressing directly, if he even permits 
himself Now his 
teacher also arouses his anger with her 
and simultaneously he is 
more constricting circum- 
stances than he has ever had to endure 


to acknowledge it. 


criticism, 
placed in 
before. So he discharges his anger and 
his irrepressible energy by teasing and 
provoking little girls, or by fighting 
with other little boys for dominance— 
two activities that come naturally to 
boys anyhow. As a result, his 
teacher is even more down on him. 
The degree to which teachers’ atti- 
tudes intensify ‘““hyperkinesis” in boys 
can be seen from studies that reveal 
a striking prejudice in the amount of 
comment to which 
grade school boys are subjected. An 
analysis of the criticisms, corrections, 
demands for attention, or similar nega- 
tive remarks of primary school teachers 


many 


negative teacher 


shows that, on the average, 90 percent 
are directed against boys. 

One can imagine how a boy feels 
about himself, school, and the teacher, 
when he observes that boys are repri- 
manded nine times as frequently as 
girls. If he is at all observant, he must 
come to the conclusion that, while the 
school highly approves of behavior that 
comes naturally to girls, it rejects what 
comes equally naturally to boys. Thus 
many boys are made academic failures 
by the very institution which should 
teach academics to them. 

It could be argued that the statistics 
merely reflect the reality that many 
more boys than girls show “hyperkin- 
etic” behavior, so the teacher is forced 
to be much more critical of boys. But 


CFE Seu: 


this is not so; only three to five percent 
of all children are “hyperkinetic;” but 
the boys’ 90 percent share of their 
teacher’s negative interactions are dis- 
tributed randomly among all the boys 
in a class. When we learn that roughly 
ten times as many boys than girls are 
“hyperkinetic, there is a striking sim- 
ilarity between the nine-to-one nega- 
tive teacher-male pupil interaction ra- 
tio, and the ten-to-one hyperkinesis 
boy-to-girl ratio. 

These statistics also tend to repudi- 
ate the neurological-impairment theo- 
ries of both dyslexia and hyperkinesis. 
A neurological impairment, such as 
minimal brain damage, should be 
equally frequent in boys and girls. But 
both dyslexia (word blindness) and 
hyperkinesis are about ten times more 
frequent in boys. The evidence strong- 
ly suggests that behavioral differences 
are caused by either inherent physio- 
logical and psychological differences 
between boys and girls. or result 
from societally conditioned differences. 
Whatever produces the difference, 
once it’s there the home and school 
react less favorably to “boyishness” 
than to typical “little girl’ behavior. 

The severity of hyperkinesis has a 
great deal to do with the degree to 
which normal boyish aggressiveness 
was tolerated long before the child en- 
tered school. Typically. one or both 
parents of the hyperactive child is rest- 
less and short-tempered though para- 
doxically insisting on meticulous “nice” 
behavior from their child. Or the two 
traits may be divided among the par- 
ents. Such parents are disgusted with 
their little boy’s tendency to get dirty, 
with his boisterousness and clumsiness. 
So from an early age the child is ex- 
posed to too many “don’t do that’s” an 
“behave yourself’s.”” The accumulated 
demands to behave properly finally 
lead to a breakdown in the child’s abil- 
ity to do so at all. 

According to some studies, the typi- 
cal hyperactive child is difficult from 
infancy on; spitting up, sleeping little, 
erying often. But many infants are 
cranky because the mother is impatient 
or disgusted with an infant who causes 
her too much trouble. Often a vicious 
cycle is established very early between 
a mother’s discontent with her child, 
and his reaction to it—until by school 
age the child battles all adults who can- 
not accept him for what he is. 

Observing hyperactive children at 
home or in class is a real eye-opener: 
nothing they do pleases the adult. Help 
is indeed needed to remedy the situa- 

(continued on page 130) 


“How about a penny for my thoughts?” 











| 20 First Prizes: rabutcus 


/ one-week vacation for two at your 
choice of an American Airlines golf 
and fun holiday in: Puerto Rico, Cali- 
| fornia or Mexico. (Includes American 
' Airlines Luxury Fleet transportation, 
hotel accommodations and meals.) 


_ 2,500 “Thank You” Prizes: 


» “Winners Circle” Tote Bag, perfect 
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Even if you don’t know a thing about 
golf—you can win the same top prize | 
money as the winner of the Colgate- Im 
Dinah Shore ‘‘Winners Circle” Ladies § 
MOST Imeem Cee micl gir om 
UMMM Me 
Mission Hills Country Club, Palm Sie 
Springs, California, April 10-15. It will & 

be on ABC-TV Saturday and Sunday, 
April 14 and 15. (See local TV listings & 
for time and station.) ' 
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Now from Columbia — at great savings! 


Any 12 


records 
for only $00 


Any / 
tapes 


foronly $100 





if you join either the Columbia Record Club 
OR Columbia Tape Club, as explained here... 
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223834 CAROLE KING 
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Greatest Hits On Earth 
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NEIL YOUNG 
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PAUL SIMON 
Me and Julio Down by 
TheSchoolyard 
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LIZA MINNELLI 
Liza with a “Z” 
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HONKY CHATEAU 
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225300% MARTY ROBBINS 
I’ve Got A Woman’s Love 
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Clapton At His Best 
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223412 Blood Sweat & Tears 
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221952 LYNN ANDERSON | 
Listen To A Country Song 
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Saturday in the Park 
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219694 PETER NERO 
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8 211755-211756 JESUS CHRIST 
COUNTS AS TWO SUPERSTAR 
A ROCK OPERA 





221689 T. REX 
THE SLIDER 
























224584** BOOTS RANDOLPH 
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STILL BILL 
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185843 HERB ALPERT & THE 
TIJUANA BRASS 
® GREATEST HITS 


207662 Everything You Always Wanted 
(eovommix) To Hear On The Moog 
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173674 









[eeearsea) All-Time Greatest Hits INTHE WHOLE ALS,A. 
ae oarsiee to mee 
“THE GODFATHER” "The Godfather” | Oe N 





221432 PERCY FAITH 
(coumers) Day By Day 
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Just look at this great selection of recorded entertainment — available 
on 12” Records OR 8-Track Cartridges OR Tape Cassettes OR 7” Reel 
Tapes! So no matter which type of stereo playback equipment you now 
have in your home — you can take advantage of one of these special 
introductory offers from Columbia House! 


If you prefer your music on 12” Stereo Records join the Columbia Record 
Club now and you may have ANY 12 of these selections for only $1.00. 
Just indicate the 12 records you want on the application and mail it 
today, together with your check or money order. In exchange, you agree 

: to buy eleven records (at the regular Club prices) during the coming 
BARBRA STREISAND’S two years ... and you may cancel membership any time after doing so. 


GREATEST HITS , OR — if you prefer your music on Stereo Tapes join the Columbia Tape 

ss Club now and take ANY 7 of these selections for only $1.00. Just write 

in the numbers of your 7 selections on the application — then mail it 

-207456% RAY STEVEN’S ee with a) or mone order. ine pene whether et aA 

: cartridges or cassettes or reel tapes.) In exchange, you agree to buy 

_camasy = GREATEST HITS six selections (at regular Club prices) during the coming two years 
. and you may cancel membership any time after doing so. 


Your own charge account wil! be opened upon enrollment . . . and the 
selections you order as a member will be mailed and billed at the regular 
Club prices: records, $4.98 or $5.98; cartridges and cassettes, $6.98; 
reel tapes, $7.98 .. . plus a processing and postage charge. (Occasional 
special selections may be somewhat higher.) 


You may accept or reject selections as follows: whichever Club you join, 
every four weeks you will receive a new copy of your Club’s music 
magazine, which describes the regular selection for each musical inter- 
est, plus hundreds of alternate selections from every field of music... 
from scores of America’s leading labels! 


. if you do not want any selection offered, just mail the response card 
always provided by the date specified 

. if you want only the regular selection for your musical interest, you 
need do nothing — it will be shipped to you automatically 


= AF OBBINS f 3 . . . . lf you want any of the other selections offered, order them on the re- 
GREATEST HITS, VOL.3°° sponse card and mail it by the date specified 
Devil Woman, etc. :! . and from time to time we will offer some special selections, which 
you may reject by mailing the dated response form provided . . . or 
accept by simply doing nothing. 
You'll be eligible for your Club’s bonus plan upon completing your en- 
rollment agreement — a plan which enables you to save at least 33% on 
all your future purchases. This is indeed the most convenient way pos- 
sible to build the record or tape collection you’ve always wanted — at 
the greatest savings possible! So don't delay — fill in and mail the 
handy application at the right today! 
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Bernstein, New York Philharmonic : 
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We Can Make It 
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| corms) SUCERS TAR, 


215061 THE BEST OF 
Coons) ROGER MILLER 
< Little Green Apple 


210112 MANTOVANI 


To Lovers Everywhere 
(LONDON) September Song + 9 More 
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222125 ROD STEWART 


222406 “ae MAC DAVIS 
BABY DON’T GET 
HOOKED ON ME 


GREATEST HITS 


4 
_ 211540 CHER 
& THIEVES 
Sasa 


| 218610 “JIM NABORS 
g (couumsis] +The Way Of Love 













| 216663- 216664 OSMONDS 


COUNTS AS TWO 


220400 RAY PRICE 
The Lonesomest Lones 


| (uMEa] WHY DONTCHA 


222646 ANDY WILLIAMS 
ALONE AGAIN 


COLUMBIA HOUSE, Terre Haute, Indiana 47808 


| am enclosing check or money order for $1.00, as payment for the 
12 records indicated below. Please accept my membership applica- 
tion for the Columbia Record Club. | agree to buy eleven records (at 
regular Club prices) in the coming two years — and may cancel 


membership at any time after doing so. 
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| am enclosing my check or money order for $1.00, as payment for 

the 7 tapes indicated below. Please accept my membership appli- 
cation for the Columbia Tape Club. 
regular Club prices) in the next two years — and may cancel mem- 


RECORDS (9N- 


MY MAIN MUSICAL INTEREST IS (check one box only) 


Easy Listening 0 Teen Hits Classical 
(J Broadway & Hollywood 0 Country O 





bership any time after doing so. 


SEND ME THE FOLLOWING TYPES OF TAPES (check one box only) 


OD Cartridges (YW-W) [] Gassettes (YX-X) [] Reel Tapes (ZV-Y) 21A 
orn TAPES 

MY MAIN MUSICAL INTEREST IS (check one box only) 
( Easy Listening Teen Hits {] Country 0 Classical 


any selection, 





use the card to order any selection | do want. If.| want only the 
regular selection for my musical interest, | need do nothing — it will 
be shipped automatically. Occasionally, I'll be offered special selec- 
tions which | may accept or reject by using the dated form provided. 
C) Mr. 

LJ Mrs. 

[SLM ssc = mctderetatmciete o.s:«: «facia cd aicioteamiese el Seteinttie Reins sip miieitaicteisiss mtebisieleie se 
(Please Print) Firat Name Initial Last Name 

PAG ES Sera atolala tein ’as v:«'v,0 viaivinin/eniuls niafelplatereite oaveleralotenia syu) arsixie’s pl>.piv Ue alae os ; 
CARY iets mle ote: wintatepetetetetig ainla his cinta ’eiale'n hala eiveteleididivie ata) = cin sit. Hob tidise. o's «/sisie Gs alate 
Shel cteteaetale cletete atrieinietal viele (2. /A(bia's/a icin acaqireisisinisie sini Zip Cadesin:s cp pic'b so siuiale 
Do You Have A Telephone?,(check one) [_] YES...... (J NO 

















Whichever Club I’ve joined, all selections will be described in ad- 
vance in the Club magazine, sent eve.y four weeks. If | do not wish 
"ll mail the card provided by the date specified, or 


APO, FPO addressees: write for special offer 


| 223420 BARBRA STREISAND 
= Live Concert At The Forum 


Stoneground Words F 


<> Never A Dull Moment 



















220368 Great Composers’ 
JOY Hits for the "70's 


219477 SIMON & GARFUNKEL’S 


GYPSYS, TRAMPS 


211565 NEIL DIAMOND 


216564 BOBBY SHERMAN | 
(ME THOMEDTA Greatest Hits 


2250944 WEST, BRUCE & LAING 
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Mental health and youth 

Is there any truth to the statement 
that severely disturbed people look 
much younger than mentally healthy 
people? 


Maybe. The theory behind this state- 
ment is that certain emotional dis- 
turbances severely blunt the emo- 
tions; that is, the individual lacks 
full consciousness of deep feelings. 
This ‘flattening out” of emotions re- 
sults in a lack of facial expressions 
and fewer lines and wrinkles. Emo- 
tionally healthy people consciously 
experience and feel a great deal. This 
depth of feeling is reflected in their 
faces by lines—which are signs of 
richly lived outer and inner lives. 


Relaxation and Sitting Still 

Four years ago my husband and I 
bought a country home because he 
has a very high-pressure job and 
needs a place to relax. But whenever 
we go to the country, my husband 
cleans, mows the lawn, fixes the boat, 
paints the house, etc. He hardly sits 
still. Is this relaxing? 


All that work may well be relaxing 
for your husband. Some people relax 
through activity, especially activity 
that is different from their normal 
nine-to-five work. Men who do paper 
work, or work that involves the in- 
tellect, often relax by doing physical 
things. Actually, very few of us relax 
by sitting still and doing nothing. 
Forcing yourself to do so often gen- 
erates anxiety and tension—both en- 
emies of relaxation. 


Adjustment to widowhood 

My father died two years ago. Since 
then, my mother (who is now 72) 
has made a fair adjustment to wid- 
owhood, but still has periods of de- 
pression. I think she is making her- 
self more miserable by refusing to 
move from the apartment where she 
and Dad lived for so long. Wouldn’t 
she be better off moving to a place 
that has no memories? 


Your mother’s reaction is not at all 
unusual. As for her moving, there is 
no one rule that works for everyone. 
Some people are better off moving 
from a home they shared with a lost 
loved one; others find that staying 
put has a better effect. While re- 
minders of your father might bring 
your mother pain, they can also 
bring her joy and fond memories. 
Your mother’s apartment is familiar 
to her, and she probably feels warm 
and secure there—especially because 
of its memories. The place she 
shared with her husband is home, 
and staying there could be thera- 
peutic. In any case, the decision to 
move or not to move must be your 
mother’s. 


Writing letter: 

Why do I hate to write letters? I 
find it almost impossible to sit 
down to write or answer a letter. 
I’ve alienated friends, but even 
this doesn’t make me change. Could 
there be a psychological reason for 
my action? 


There could well be a psychological 
reason for your not wanting to write 
letters, but I would have to know 
much more about you in order to un- 
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QUESTIONS 
ANSWERED 


BY THEODORE I. RUBIN, M.D. 





Do disturbed people look younger than mentally healthy people? 
Why do [ hate to write letters? Why are creative individuals so anxious? 
Psychiatrist Theodore Rubin answers these and other questions. 


derstand your actions. However, 
aversion to letter-writing is quite 
common, and in most cases could be 
due to one or more of the following: 

1. A need to be perfect. Perfec- 
tionists often can’t write letters be- 


‘cause they feel they might produce 


a letter that lacks literary style. To 
avoid this possible imperfection, 
they simply do not write the letter. 

2. A fear of their own feelings 
and/or commitment. People who are 
afraid to express feelings and com- 
mit them to paper—thereby putting 
them on record—seldom write letters. 
They fear that putting something 
down in writing makes it irrevocable. 

3. A fear of hostility. Some people 
fear that a letter will reveal personal 
aspects that they much prefer to 
hide—particularly hostile feelings. 

4. A need to rebel. People who 
have trouble with authority and who 
are secretly quite rebellious see let- 
ter-writing as a duty. Such people 
look upon letter-writing in much the 
same way that a rebellious child 
looks upon homework . . . and they 
respond accordingly. 


Jobs and mental health 

I was told that it is a known fact 
that people in “certain” jobs tend to 
be more disturbed than people in 
other occupations. I resented the 
statement because postal employees 
were included in the list of those 
“certain” jobs—and I work in a post 
office. What’s your opinion? 


Each person must be evaluated sep- 
arately insofar as his or her mental 
health status and job are concerned. 
Therefore, I cannot agree with an 
overall statement that people in cer- 
tain jobs tend to be more disturbed 
than usual. However, we do know 
that people do not get jobs acciden- 
tally—they choose them. Some peo- 
ple choose jobs confidently, but even 
those who merely cling to a particu- 
lar job out of fear and resignation to 
the inevitable also choose—they 
choose to remain in that job. While 
there are men and women who are 
driven to jobs beyond their capacity 
because of deep-seated insecurity 
and lack of self-esteem (“If I work 
hard everyone will admire me’) — 
there are also people who work be- 
low their capacity, in menial jobs, 
because they are too scared to use 
any creative ability they might have. 


(“Tf I fail Pll get fired.” ) The post 
office may have been spoken about in 
this latter regard, because it might 
have been considered a haven for 
people who feel too insecure to take 
jobs that are less predictable in 
terms of work problems and eco- 
nomic security. However, such men- 
tion in no way means that everyone 
employed by the postal system is 
working below his or her capacity, or 
that every man or woman who works 
in the postal system is disturbed. 
Such statements are irresponsible 
and without psychological basis. 


Children and divorce 

My husband and I have been sepa- 
rated for more than a year. Despite 
my reassurances to the contrary, my 
7-year-old daughter believes that her 
father left because of her. Why do 
youngsters blame themselves for the 
breakup of their parents’ marriage? 


Your daughter’s reaction is common. 
Some of the basic reasons for her be- 
havior are: 

1. By blaming herself for the sep- 
aration, your daughter raises herself 
to the same level of importance as 
you in her father’s life. Subcon- 
sciously, daughters are in competi- 
tion with their mothers for their 
father’s esteem. While being aban- 
doned by a father brings sadness, it 
also brings bittersweet feelings of 
being important enough to have been 
abandoned in the first place—and of- 
ten raises hopes of being more im- 
portant to daddy than mother is. 

2. Children equate presence with 
love and non-presence with lack of 
love. Their logic is that if daddy 
isn’t around it is because he doesn’t 
love them enough to be there. 

3. A child may feel that if a father 
left home because he didn’t like 
mother, then he must also dislike 
that part of his child that is like 
mother. Daughters have particular 
difficulty on this score, because, as 
females, they identify so closely with 
their mothers. Little girls might also 
think that their fathers left home be- 
cause they don’t like women, and if 
fathers don’t like women then they 
don’t like daughters. 

4. Very young children think in 
very personal, concrete terms: they 
see themselves as the world—they 
are the center of their own universe. 
(Grown-ups, hopefully, do not think 
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this way!) Therefore, if a father 

no longer present in that child’s un 
verse, it means he has deserted it 
and the offspring—because of lack 

love. 


Training to be a psychiatrist 
Iam in my third year of high schoc 
and I think I want to become a ps 
chiatrist. How long does it take 
become one? Are women psychi 
trists discriminated against? 


It will take from 10 to 13 years to B 
come a psychiatrist after you finis 
high school. The time will be sper 
as follows: 

College: four years (if a gener 
education leading to a bachelor’s di 
gree is desired). 

Medical School: four years (the 
are, however, combined pre-medi 
and medical courses which take s 
years). 

Internship: one year, but this 
now optional. You may go into res 
dency (specialty) training direct 
from medical school, serving no i 
ternship at all. 

Psychiatric residency: three yea 

Psychoanalytic training: usua 
four years, and taken concurrent 
with psychiatric residency. 

There are many women psychi 
trists, and I do not think they ai 
discriminated against by psychi 
trists, psychiatric residency p 
grams, or psychoanalytic training it 
stitutes. Some patients, often wome 
themselves, do refuse to see wome 
therapists. Other patients, howeve 
want only a woman therapist. As fé 
as I know, women psychiatrists hay 
no difficulty at all getting teachir 
positions, making hospital affilig 
tions, or establishing full practicé 


Creativity and anxiety 

I have been told that I have a tale 
for painting, but when I’m doing’ 
picture I can’t sleep or I have ba 
dreams. Why do I get so anxious? | 


Many creative people have anxiet; 
producing manifestations becaus 
creative work often stirs up uncor 
scious memories and feelings whic 
have been locked away. Some men 
ories may be happy, but some ar 
laden with pain. Creative work suc 
as painting and writing is similar t 
the process of pregnancy and birth 
because it involves the maximum us 
of one’s self and a struggle to 
one’s innermost feelings and 1 
sources. While the finished produ 
may be beautiful and fulfilling, th 
struggle to produce it has not bee 
without pain—however constructiv 
that pain may be. E 


As a regular feature, Dr. Rubin a 
swers questions on your person 
marriage, family, and emotion 
problems. The doctor is a we 
known psychoanalyst who practi 
in New York and is the author @ 
Lisa and David and The Thin Boo} 
by a Formerly Fat Psychiatrist. 
new book is Emergency Room Diar; 
(Grosset & Dunlap, Inc.). If 
have questions for Dr. Rubin to a 
swer in his column, please addres 
them to him in care of Ladies’ Hon 
Journal, 641 Lexington Ave., Ne 
York, N.Y. 10022. We regret th 
only letters selected for use in 
column can be answered. if 
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The day 


you first 


talk to her 
woman- 
to-woman 


It's a very close, very important 
time for you both. And you 
want to make it as comfortable 
and natural as you can. Kotex” 
is ready to help. With a lovely 
from-mother-to-daughter gift 
package that will help you help 
her understand her changing 
self. The Kotex Napkin Introduc- 
tory Kit. It contains three book- 
lets discussing menstruation and 
adolescence for you and your 
daughter to read together. Also 
a box of Miss Deb® napkins, a 
Kotex Miss Deb belt, a Kotex 
panty, a pretty plastic pouch for 
carrying one napkin in her purse, 
and a sample box of regular 
Kotex napkins. All packaged ina 
beautiful gift box you'll be proud 
to give your little girl... when 
you welcome her to womanhood. 





For your Kotex Napkin 
Introductory Kit, 
just send $2.50 to 


Kimberly-Clark Corp. 
Box 551J2, 
Neenah, Wis. 54956 


NAME 
ADDRESS 
CITY a 


D/A Ses a 4) 


®Kotex and Miss Deb are registered 
trademarks of Kimberly-Clark Corporation. 
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Curious Guest 

Is it proper for a guest to turn over 
a china plate to look for the brand 
name, or lift up the edge of the car- 
pet to see if it’s a real Oriental? 


Most people who own fine collec- 
tors’ items appreciate the interest 
and knowledge of other people. But 
such a connoisseur might first com- 
ment on the plate or the rug, and 
then say, “Mind if I look?” 


Broken Friendship 

I gave a close friend a small piece 
of jewelry; later we ended our 
friendship. May I ask her to return 
the gift? 


No, you may not ask for the gift 
back. Just write it off as one of life’s 
experiences. 


Pewter Anniversary 

When my husband and I celebrate 
our 25th anniversary, may we tell 
people that we prefer pewter to sil- 
ver? 


All gifts on the 25th anniversary do 
not need to be actually silver. Any 
silver-like thing is acceptable. Tell 
your friends and relatives that what 
you really want to celebrate is a 
“pewter anniversary,” and hope ev- 
eryone will take the hint. 


Half Sisters 

My husband has two daughters by 
his first wife. Will they be stepsis- 
ters to our baby or half sisters? 


They will be half sisters to your 
baby. If you had been married be- 
fore and had children by that mar- 
riage, your children and your pres- 
ent husband’s children would bear 
the “step” relationship. In other 
words, there is no blood relationship 
in the latter relationship, whereas 
half brothers and sisters share one 
common parent. 


Cleaning the Plate 

Is it considered good manners to 
leave some food on your plate at the 
end of a meal? 


Cleaning your plate or not cleaning 
it is no longer a matter of etiquette. 
It is not necessary to leave some for 
“sood manners,” as used to be the 
rule in Victorian days. However, 
some doctors working on the prob- 
lems of obesity say that it is a good 
rule to leave the thing you like most 
as a way of controlling your weight. 





Birth Announcements 

Should we send announcements of 
our first baby’s arrival to all rela- 
tives and friends, or just those who 
live out of town? 


Send announcements to all relatives 
and friends near and far who will 
rejoice with you. 


Card with Flowers 

What kind of card should you en- 
close when sending a floral arrange- 
ment to a funeral home? 


You send a florist’s card or your 
own visiting card enclosed in a 
small envelope the florist will pro- 
vide. If you order the flowers by 
telephone, instruct the florist to 
write something like, “With deep 
sympathy. Anabelle and John Mor- 
ris” (always include your surname 
so that when the family responds 
it will have the necessary informa- 
tion.) Many people leave their per- 
sonal cards at the florist they use 
regularly—for use on such occasions. 
The florist should not write any- 
thing on these cards when they are 
sent. Joint husband and wife cards 
are very useful at such times—and 
for many other purposes. I like to 
see them with the address, includ- 
ing Zip code, engraved lower right. 
This makes it much easier for the 
person responding. 


Too Many Hors d’Oeuvres 

When my sister’s fiancé gives par- 
ties, he serves too many hors 
d’oeuvres. The guests feast on them, 
then pick at the dinner. Is there a 
way I can tell him not to do this? 


Many people make this mistake. 
“Hors d’oeuvres” actually means 
“outside of the meal.” They should 
not be so plentiful as to spoil ap- 
petites. The next time you are in- 
vited, perhaps you could say some- 
thing like this: ‘“Your hors d’oeuvres 
are always so good, but this time I 
hope you’ll have just a few so we 
will all really enjoy the meal.” Or 
better still, have your sister set him 
right in the matter. 


Guest Book 

We moved recently and received a 
lovely guest book from friends. How 
should it be used? 


Place your guest book where it will 
be seen—in the entrance hall or in 
the library, if you have one. It may 
be displayed open or closed. Some 


eo ee a oe ee 


x. wx 2 te SS ea S 
eople open the book just v h 
guests are expected as I do. Som 
times people like guests to sign ea 
time they come, others prefer t 
guests’ signature just the first tin 
they visit. Guests should not ask 
sign a guest book but should wait 
be asked, unless of course a book 
left open in a public place, such 
an embassy or a private club, whe 
guests are expected to register. 


Too Much Jewelry 
I wear a watch on my left wrist ay 
a ring on my left hand. I have juf 
been given a beautiful gold bracelel 
Is that too much jewelry to wez 















































It is not too much. Wear the brac| 
let on your right hand. When 
doubt about such things, look | 
yourself in the mirror. Then, sa 
the French, take one piece off. 


Teen-agers on Dates 
I am 13 and Id like to know what 
girl should do if her date doesn 
realize that he should open the c 
door for her. Also, I usually make 
lot of wisecracks. Is it all right to d 
that on a date? 


Sit in the car long enough for yor 
date to be reminded of his gentl 
manly responsibilities. If necessar_ 
say, ““Will you please open the doc 
for me?” Don’t strain to be funny ¢ 
a date; this can sometimes make t 
person you are with feel inferio 
You may -be doing it to cover u 
your own nervousness. Just try t 
relax and be yourself. 


Owing Invitations 
If a woman is invited to a party a 
doesn’t accept, is she indebted 
the hostess who invited her? 


I think this depends on how yo 
feel about the hostess. Certainly 4 
seems to me that in this day an) 
age we are not indebted by a mer 
invitation; we are not required t 
tender an invitation to those peopl! 
who don’t really interest us. On th 
other hand, if we receive but mus 
decline an invitation from some 
body we really would like to see, 3 
is sensible and friendly to then is 
sue an invitation ourselves whe 
the time is right. 


Bridal Shower Invitations 
Is it proper to send shower invite 
tions to women who are not in 
vited to the wedding? 


It isn’t necessarily true that peopl 
invited to showers are also invite 
to the wedding. Sometimes wed 
dings are very small. Where pos 
sible, however, those attending 
showers are included in the weddin 
invitation list. ENI 


Miss Vanderbilt welcomes question 
from readers and answers them 1 
this column as space permits. 


Now ready for JOURNAL reade 
Miss Vanderbilt's new  bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers, 
Also “Letter Writing,” “Engageme 
and Wedding Etiquette,” and “Tab 
Manners.” Send 75¢ in coin for ea 
booklet to Miss Amy Vanderbi 
Box 1155, Weston, Conn. 06880. 
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_ It’s hard to ignore one medical study. 
It’s even harder to ignore two. 


| ‘Iwo important medical research 
studies (one at a leading university 

| and another at a major hospital) have 
provided evidence that Excedrin’ is 

: significantly more effective against pain than the 

common aspirin tablet. 

| Don’t ignore this evidence. ‘Iry Excedrin. 

The extra-strength pain reliever. 
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Introducing } 

Ultra Ban’ Powder : ; 

Anti-perspirant 
Spray. 


feels soft. 








Ultra Ban Powder Spray 
»mbines the softness of powder 
with a proven anti-wetness 
heredient for protection against 
wetness and odor. 
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New! 
Pond's Peach Cold Cream 


PONDS 


reerenenente 


for skin like peaches and cream. 


Pond’s blends the soft fragrance of peaches 
in cold cream pure and white as country cream. 
A creamy new beauty experience to cleanse, aby 
purify, moisturize your skin. Delicious! 2 


Dermatologist tested. 


42 


"eson 4 


©1973 Chesebrough-Pond’s Inc. 








SYLVIA 
PORTER 


Rising Food Prices 

I know the official statistics say that 
food prices have been rising at 
around 4 to 5 percent a year, but this 
does not jibe with what our family 
experiences at the checkout counter 
every week. I pay those bills, and I 
keep the totals, and I can prove that 
our own “food price index” has been 
rising by at least 10 to 15 percent a 
year. 


How do you account for this big gap 
between us and the government food 
price watchers? 


Obviously there are many reasons 
for price differences—including the 
fact that food costs and increases in 
food prices vary widely from one 
part of the country to another. But 
another fundamental reason for the 
“gap” is that you have chosen one- 
stop shopping and, by so doing, you 
are padding your own grocery bills. 
To dramatize the point, here’s a list 
of the 10 fastest rising (in sales) 
items now sold in grocery stores: 


Percent Increase 


Item from 1970-1971 

Photo film and 

processing os 
Iced tea mixes 27.8 
Photo flashbulbs and 

cubes 21.0 
Pesticide pastes, 

solids, strips 20.7 
Disposable diapers & 

liners 17.6 
Fabric softeners Let 
Household deodorizers 

(non-aerosol ) 15.6 
Canned soft drinks 15.1 
Instant tea 13.6 


Cooking and salad oils 11.8 


The purchase of non-food items in 
food stores is a mounting factor in 
the food price squeeze. 


College Financing 

When is the right time to line up a 
college scholarship or loan for the 
forthcoming academic year? 


Immediately. Actually, you should 
have your source of financing nailed 
down by the time you send in your 
applications for admission. 


Auto Extras 

My husband and I have noticed that 
the 1973 cars that went on sale last 
fall contained a lot of extras having 
to do with safety and pollution con- 
trol—presumably improvements re- 
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quired by new Federal laws in thes 
areas. Surely such trimmings add t 
the price of a car—but can you te 
us just how much? 


The Bureau of Labor Statistics est 
mates that the improvements yo 
describe—required under the Fede 
al Motor Vehicle Standards Act an 
the Federal Clean Air Act—have 
value of $95.40 at the wholesale lev« 
and $123.80 at the retail level. Hei 
is a breakdown of the $123.80: (1 
$10.50 for safety features made vo 
untarily by car manufacturers i 
anticipation of forthcoming safet 
requirements; (2) $27.70 for im 
proved exhaust emission systems 
(3) $10.50 for improvements in er 
gines, auto bodies, and chassis ne 
related to safety; (4) $75.10 fo 
safety-related changes required fa 
the 1973 model, including chang 
in and elimination of controls 
flammability standards for interie 
upholstery and other materials 
strengthening of side doors, lowe 
exterior protection. 


Child Support 

I am divorced. I paid $950 to sen 
my daughter to summer camp las 
year. When I fill out my incom 
tax return, can I count that $95! 
as support that I furnished to m 
child? 


A court has held that this is indee 
support—despite the Treasury’s al 
gument that summer camp is not . 
‘necessity of life’ and therefor 
should not be considered as support 
The court also turned down thi 
Treasury’s claim that the amoun 
paid for the camp was unreasonabl; 
high and therefore not necessary. 


Anticipating a Merger 

My husband’s industry—electrica 
machinery—has been going throughé 
whole series of mergers and I’m ter 
rified that, if his company merges 
he might suddenly find himself ou 
of a job. This could be a financia 
catastrophe for our family. Is there 
any way my husband can anticipate 
any threat to his job if his company 
does merge? 


Your’re right to worry: your hus: 
band is in one of the most merger: 
active of all (continued on page 134, 


Miss Porter welcomes question: 
from readers. Those of general inter 
est will be answered in this columr 
as space permits. 
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ts 
Almost every day you can thank someone 
for something. Even when that someone 
is far away. Dial Long Distance. It’s the 
next best thing to being there. 
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Even leftover turkey or chicken can be made exotic. In a 
few minutes, it can be whipped up into a tender-crisp, sublimely 


tasty oriental dish. 


In our U.S. version, we’ve taken a tip from the Chinese. 
We've fine-cut everything but the mushrooms. We use whole 


crowns. So their delicate flavor will shine through. 


An oriental guide to turkey and chicken. 





They’re full of flavor. B in B Mushrooms are the choice 


brown variety...already broiled in butter...and packed in 
their own buttery broth. (Most mushrooms are just packed in 
throw-away brine.) And you have the choice of 3 varieties: 


whole crowns, sliced, and chopped. 


: Vegetables Oriental with turkey or chicken. : 


: 1/2 cup thinly sliced 1-1/3 cups chicken 

> onion broth 

+ 2 tablespoons 3 tablespoons 

’ vegetable oil cornstarch 

: 2 cups diagonally 1 teaspoon salt 
sliced celery l teaspoon Kitchen 

> Lcup peas, uncooked Bouquet 

- 2cans(80z.) BinB 1/2 teaspoon ginger 

; Mushroom Crowns 1/2 lb. sliced cooked 
with broth turkey or chicken 


: In large skillet, cook onion in oil until transparent. Stir 
* in celery and cook one minute. Stir in peas, cover and 
+ cook about 4 minutes—vegetables should be tender- 
: erisp. Combine broth from 1 can of mushrooms, chicken 


: broth, cornstarch, salt, Kitchen Bouquet and ginger. 3 ‘Restle s - 
+ Add liquid to skillet and cook, stirring constantly until 80 IST tele > 
> sauce thickens. Stir in mushrooms. Arrange poultry ; 

- slices over vegetables. Cover and eook over moderate 


; heat until meat is hot, about 5 minutes. Serve with rice. 
: 4servings. e ~ 

Bin B MUSHROOMS 
Free Recipe Booklet. 32 pages « 


Dept. LHJ273, P.O. Box 88, Lanca 


aio 


er, Penna. 17604. 
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f mushroom magic. For your copy, send label from 
any B in B Mushroom can with your name and address to B in B Mushrooms, 





vi 


ee 


RALPH 
NADER 


REPORTS 





Why do women find it so much harder than men to obtain credit 
cards and loans—and how can we end such discrimination by lendin 
institutions? Some answers from the consumer’s champion. 


Florida couple recently applied 
A for a home loan from the Vet- 
eran’s Administration. The 
wife, 29, was told that in order for 
her salary to be counted as part of 
the total family income she must 
sign an affidavit stating that she 
would practice birth control and 
planned to have no more children. 
This despite the fact that the woman 
had worked steadily for 13 years, 
was earning $475 a month in a gov- 
ernment job, and her only child was 
eight years old. The woman refused 
to sign the pledge, and, since the 
husband’s earnings alone were not 
enough to qualify them for a loan, 
they lost their new home. 

In Minnesota, a single woman in 
her early thirties was denied a bank 
loan to purchase a summer home, al- 
though she had the cash for a sub- 
stantial down payment and was em- 
ployed steadily as a practical nurse. 
Her fiancé, who had gone through 
bankruptcy, had no trouble getting 
a loan to buy the same property— 
with a smaller down payment. 

Another woman, an attorney with 
the U.S. Labor Department earning 
$14,000 a year, was denied a credit 
card in her own name after she mar- 
ried. The card was issued in her hus- 
band’s name, although he was an 
enlisted man in the armed forces, 
with an income that barely exceeded 
$1,000 a year. 

Cases like these are the rule, not 
the exception. Whether they’re mar- 
ried, single, or divorced, women are 
faced with the reality that credit is 
a man’s right. Credit cards and 
charge accounts are virtually always 
issued in the name of the husband, 
whatever the wife’s own financial 
qualifications may be. If they are di- 
vorced or separated later, women 
find it almost impossible to get credit 
because they have not been able to 
establish credit ratings in their own 
names. Many lenders consider single 
women bad risks because they may 
get married. 

Discriminatory loan policies often 
lead to such absurdities as the case 
of the Minneapolis woman who was 
separated from her husband. She had 
paid off his bad debts, but could not 
get a bank loan without his signa- 
ture. Another example is the 40-year- 
old woman who had to have a loan 
co-signed by her 70-year-old father, 
who was retired on a pension. 


Most lending agencies veil the 
discriminatory policies in vague la 
guage (such as “insufficient refe 
ences”), although some are explic 
Applicants for one major bank cred 
card have been told flatly that “O 
policy allows card in husband’s nar 
only.” But recent efforts to study t 
problems women have in obtaini 
credit reveal that the bias agair 
them is extensive. It is especial 
serious for those in the area of hor 
mortgages, where it is the rule to d 
count or ignore a working wife’s i 
come in computing the total fami 
income. For the average young fa 
ily, and for the average poor fami 
exclusion of the wife’s income efte 
tively shuts them out of the ng 
house market. 

Reflecting the bias of the morta’ 
industry, the Federal National Mo 
gage Association (FNMA) issue 
initial guidelines for its new ho 
mortgage program two years ag 
stipulating that lenders count 
more than 50 percent of the wifé 
income. Only after protests by o 
raged women’s groups and cons 
er organizations did the FNMA 
move this requirement. 

But the private sector has not be¢ 
equally responsive. In a 1971 survé 
of the lending policies of savings a 
loan associations, the Federal Ho 
Loan Bank Board asked how the 
organizations would credit the sala’ 
of a 25-year-old wife with two schod 
age children, a woman who worke 
full-time as a secretary. Of the 
associations that responded, 25 pe 
cent would count none of the wife 
earnings; over half would count § 
percent or less; 22 percent gave f 
credit. 

Similar results were found in 
bank loan policy study by the 
Paul, Minn., Human Rights Co 
mission. A man and a woman, eaé 
earning (continued on page 13] 
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In the last seven years, Ralph Nadé 
38, has become America’s foremo 
consumer defender. He is credité 
with the passage of at least six maj 
laws that imposed new Federal saf 
ty standards on cars, meat and po. 

try products, coal mining, gas pipi 
lines, and radiation from electron 
devices. In 1970 Nader founded th 
Public Interest Research Grouj 
which investigates and researché 


consumer issues. q 
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*  5474~—Set of round tablecloths and napkins 5549—Set of closet organizers—garment bags in three lengths, 
i 5495—Set of kitchen appliance covers laundry pouch, shoulder covers, ball fringe trim on hat boxes 
{ 5551—Set of cafe curtains 5550—Set of accessory closet organizers—shoe bag, 

; instructions for covering shelves 
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-5552—Slipcover for studio couch and oleh Sail bolster 
window curtain 5551—Set of cafe curtains Ti, 

5544—Set of plush bathroom accé j 

seat lid cover, tissue box 
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Mrs. Barton was dying. Of that there could be no 
doubt, because she knew it. She was in the hospital, 
in a private room which she herself had chosen, due 
to the fact that the walls were painted a pale tur- 
quoise, her favorite color. She had not liked the yel- 
low curtains, and when she realized that she would 
probably die in this room she had ordered and paid 
for white moiré curtains, with a counterpane to 
match. Then, because she was determined to ap- 
proach death in comfort, she had bought an armchair 
upholstered in the same material. A bookcase, a tele- 
vision set, and four of her favorite paintings brought 
from her home on Belgrade Street where she and her 
husband Thomas had reared their only son, Charles, 
completed the decoration of her death chamber. 

She had, naturally, postponed entering the hospital 
until her doctor had insisted upon it, when it became 
too difficult to administer elsewhere the medicines 
now so essential to keep her aging heart alive. Her 
ailment was an obscure degeneration of some gland 
or other, a disease whose name she had been com- 
pelled to write down in the small leatherbound note- 
book on her bedside table because she could never 
remember it. She could forget it comfortably now 
that she knew it was written down in the book. She 
had not understood what the mischievous gland was, 
or even known she had it, until Dr. Cassell told her 
that it was not functioning properly. 

“You will soon know that you have it,” he told her. 

He was right. There were times when she was in 
pain, which she bore impatiently and even angrily. 

“It’s nonsense to suffer from something I didn’t 
know I had,” she complained to Miss Angus, her ex- 
cellent Scottish nurse 

She looked at Dr. Cassell sternly. “Are you sure I 
need this gland, whatever it is?” 
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“Yes,” he said. 

“Otherwise,” she suggested, “you could cut it out. 
I wouldn’t miss it, since I don’t know why I have it.” 

“T can’t cut it out, and you would miss it. Now let’s 
not argue about a gland.” 

That was before she had come into the hospital to 
die. She had talked to Charles learnedly about the 
gland on his last visit. After Thomas had died 18 
years ago, she had continued to live in the big old 
house in Massachusetts that she had inherited from 
her parents. When Charles met and married Aline 
Powers the year after his father’s death, they had 
lived there, she had supposed happily enough, while 
she herself moved here to Florida. She did not believe 
in living with one’s family. Regularly once a year, 
she visited Charles and Aline, usually in the summer 
because she did not like air conditioning. It was on 
one of these visits that she heard of the pending di- 
vorce. 

“Why?” she had demanded of Aline. 

“It’s all of you, somehow,” Aline had said vaguely. 

“What do you mean—all of us?” she had asked. 

Aline was pretty in a strange, pale sort of way. 
Even her voice was pale, whispery, wandering. 

“Everyone—all the aunts, you, and of course 
Charles.” 

“Charles especially, I suppose?” 

“Poor Charles,” Aline had said. 

The aunts, of course, were Mrs. Barton’s sisters, 
Elinor, Honora, Jane, Alice. None of them had mar- 
ried except Elinor, who was a widow and lived in 
California with one child, a daughter, still unmar- 
ried at thirty. 

“T don’t see what they have to do with Aline,” she 
had complained to Charles the next day when Aline 
left the house, apparently forever. (continued) 
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MRS. BARTON continued 


She told no one she was going. She 
simply did not come back and her 
things had to be sent to an address she 
had given an attorney. 

“She’s not used to our family,” 
Charles had said enigmatically. 

“You don’t seem upset,” Mrs. Barton 
told him. 

“T’m upset, but I’m used to our fam- 
ily,” he had replied. 

Charles had taken over the family 
business when his father died. It was 
a small New England factory for manu- 
facturing tapes, shoelaces, braid, and 
the like. He and Aline had never had 
children. Their nearest approach to a 
quarrel had been over the question of 
whether they would adopt a child. 

“Tt wouldn’t be the same as a child 
of my own blood,” Charles said. Aline 
had laughed, he told his mother, and 
he had been surprised. 

“T asked her if I had said something 
funny and she said, ‘Oh, terribly, terri- 
bly funny.’ It was the day before she 
told me she wanted a divorce. Do you 
understand that, Mother?” 

“Sort of,’ she had told him. 

He was so like his father with his 
round, chubby face, and such a good 
boy—still such a good boy! She sighed, 
thinking of it. 

Charles was all she had now, and she 
should be thankful he was so good and 
she was thankful. And it was true that 
Aline laughed too often. She was jeal- 
ous, of course. She had even accused 
her, his own mother, of being pos- 
sessive 

“He’s my husband, you know,” Aline 
had once said. She said it very gently, 
but Aline’s gentleness was rock-hard, 
unbreakable. 

Mrs. Barton had replied firmly, “He 
is my son. I paid for him.” 

“Paid for him?” Aline repeated, her 
dark eyes wide. 

“With my body,” she maintained. “T 
went down to the gates of death for 
him. And if I had to, I would again.” 

“Ah, that’s what’s the matter with 
him,” Aline had said. “I’ve wondered.” 

Remembering all this, Mrs. Barton 
suddenly felt weak and tired and very 
alone. The door opened. It was the 
nurse. 

“Your son’s here, Mrs. Barton,” 
Miss Angus said brightly. 

“Let him come in,” she replied list- 
lessly. Charles came in, looking spruce 
and confident. It was a comfort to see 
him. He leaned to kiss her cheek. “I’m 
tired, son,’ she whispered, clinging to 
his plump, firm hand. 

“Now, now,” he said. “The doctor 
says your stamina is wonderful.” 

“I’m tired,” she repeated plaintively. 
“T’ve only a few days—this may be the 
last time.” 


aes times before she had said these 
words and three times he had flown 
down from Massachusetts to Florida, 
just as he had today. Three times she 
had recovered and left the hospital. 

“Besides,” he said, ‘‘the aunts are all 
here.” 

She opened her eyes immediately. 
“All of them?” 

“All of them, even Aunt Elinor from 
California.” 

“T must really be going to die this 
time, Charles!”” Mrs. Barton cried with 
sudden energy. She clutched his hand 
with both hers. “I can’t see them. I’m 
not up to it.” 


“They'll be disappointed, Mother, 
but just as you say.” He drew a 
straight-backed chair to the bed and 
sat down. 

His patience exasperated her and 
she felt a surge of unexpected strength. 
“No, I'll see them, the whole kit and 
caboodle.” 

“You’re sure?” 

“Yes—it will be the last time, son. 
Tell them.” 

“They know, Mother.” 

“Ah, they do, do they? I suppose 
they’re dividing up my jewelry and 
possessions. I’m sorry now that Aline 
left you. I'd have given everything to 
her.” 

Mrs. Barton closed her eyes, but only 
for a few seconds. “Do I hear them 
talking?” 

“They’re in the next room, Mother— 
your sitting room.” 

“Arguing about something, as usu- 
al?” 

“Well—yes, Mother.” 

“What?” 

“Well, not about your jewelry, Moth- 
er.” 

“Go back to them. Tell them I’m too 
tired to see them all in a crowd. One by 
one—later.” 

He rose to obey but she stopped him. 
“Charles!” 

“Yes, Mother?” 

“Leave the door open a crack.” 

“Are you sure—” 

“Do as I say, son!” 

He left the door ajar and she heard 
him tell his aunts that she was sleeping. 
When she woke, he said, one by one 
they could go in and bid her farewell. 

“We won't wake her.” That was Eli- 
nor, of course, pretending as usual to 
be kind. 

“It wouldn’t be good for her if she’s 
really sleeping,” Alice explained. 

Alice always explained, in spite of 
Elinor’s unfailing impatience. She had 
lived with Elinor since the death of her 
husband, at first to take care of the 
baby while Elinor worked in a bank 
and had somehow fallen into the habit 
of staying there. 

“The doctor says she can’t last an- 
other day,” Honora said. 

“The hell I can’t,” Mrs. Barton mut- 
tered to herself. A cold chill struck her 
across the heart. She forced herself to 
sit a little higher on the pillows. 

“That’s what we were told the last 
time,” Jane was saying. 

“Sourpuss!” Mrs. Barton whispered, 
then relented slightly. Jane had flown 
in from Minnesota in spite of the fact 
that she always got airsick. 

Elinor was talking to Charles. “I’m 
glad you came in tonight, Charles. We 
must discuss the funeral immediately.” 

Funeral! Mrs. Barton had _ not 
thought of a funeral. Of course, if she 
died as she was supposed to—but how 
could there be a funeral unless she left 
directions? She made a dangerous ef- 
fort, considering her weakness, and 
reached for the pencil and pad on her 
bedside table. If there had to be a fu- 
neral it must be the way she wanted it. 
The family and her friends would ex- 
pect a decent meal afterwards. She 
scrawled a few notes, “Boiled ham—not 
baked—” and paused. Charles was talk- 
ing. His mild voice carried clearly. 

“What is there to discuss? I sup- 
pose—” 

Alice broke in to explain: ‘‘Where 
she’s to be buried, you know!” 

So they were burying her already! 
Without asking—no, Jane was asking. 


“Where does she want to be buried 

“That’s it,’ Alice explained. “ 
don’t know.” 

“We do know,” Elinor declared. “S 
wants to be buried next to her h 
band, as any wife should be! I know 
do. I’ve made all my arrangements f 
a double tombstone, ‘Here lies Haro 
and Elinor, his beloved wife,’ the da 
blank, of course, until—” 

Beloved wife, Mrs. Barton though 
when everyone knew how Elinor— 

Charles broke in gently. “But 
father was cremated.” 

“Tt makes no difference,” Elinor sai 
“Ashes to ashes, dust to dust—” 

Jane interrupted. “Why doesn 
somebody ask her where she wants 
be buried!” Why not, indeed? Th 
words echoed in Mrs. Barton’s brai 
She had settled that long ago. J 
went on, “We certainly can’t ask h 
after she’s dead.” 

“T’ve got to get some sleep,” Jan 
said. “I came further than any of yo 
and there’s the time change. Charles 
you'll likely see her before we do. Yo 
ask her.” 





























Nie. Barton heard them all agreeing 
because they wanted to get away, ge’ 
to their motels and sleep, while sh 
faced death alone! | 

Alice spoke again, disagreeing. “Bu] 
what if she dies at dawn! People al 
ways die at dawn.” 

“Harold didn’t die at dawn,” Elino 
said in a loud, irritable voice. “He diec 
at three o’clock in the afternoon. I wa: 
sitting beside him, exhausted. Ic 
dropped off for a minute. When | 
opened my eyes, he was gone. He’ 
taken advantage—he didn’t even cal 
me.” 

“How could he call you when he w 
dead?” Honora’s voice was scornfully 
sceptical. 

“Well, he looked sort of self-satisfied 
He always liked putting me down.” 

“We haven’t settled a thing,” Jan 
said crossly. 

Settled! Mrs. Barton snorted to her. 
self. Talk of settling anything! She’dé 
settle— | 

Elinor was talking again. ‘“‘Let’s vote 
I vote that she be buried by Thomas. 
He’s her husband in life and in death.” 

“In the marriage ceremony it’s only 
until death do them part,” Alice ar- 
gued. 

Honora was talking to Charles. “Isn’ 
your father buried in that little Ne 
England village where his family plot 
is?” 

Charles hesitated. “I was only a bab: ! 
when he died. I don’t even know how 
he died. Mother never wanted to talk 
about—” 

No, Mrs. Barton thought, she ha 
never told anyone, even his son. Thom- 
as had killed himself. She had gone 
home to her parents for a visit—oh, she 
had sworn it was only for a visit—even 
though she was so angry with Thomas} 
when she found that girl’s love letter 
in the pocket of his blue suit she was 
about to send to the cleaner. 

“But I love you,” he had insisted. 

“Then how could you—” 

He had broken in: “How can a 
woman understand how a man’s own 
body can betray him? You’ve been busy 
having the baby.” 

“And you couldn’t wait,” she said 
accusingly. 

“And I couldn’t wait,” he agreed. 

Oh, she’d been harsh then! Wom 
were kinder nowadays, (continue 
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MRS. BARTON continued 


perhaps. At least she’d be kinder if she 
had it to do over again. But they both 
had come from strict homes—too strict. 
Maybe the marriage ceremony ought 
to be changed. O Thomas, Thomas, 
wherever you are— 

They were talking, talking, Jane in- 
sisting as usual. “‘I think she must be 
buried in our family plot in Boston. 
After all, we were all born in Boston.” 

Charles put an end to the argument, 
unexpectedly firm. “I shall sit by her 
bedside all night. I shan’t sleep. I won’t 
have her meet death alone.” 

They chorused in relief, their voices 
a tangle of sound. “Then you”’—“It’s 
right that you should ask her’’—‘‘She’ll 
awaken just about dawn”—‘‘Maybe as 
early as three o’clock when the system 
is low—” That was Alice, tailing in. 

“T shan’t ask her,” Charles said. 

“Why not?” Jane demanded. 

“T can’t,” he said. “Ask a dying wom- 
an where she wants to be buried?” 

He left them and tiptoed into the 
room. Mrs. Barton was ready for him. 

“T want to see Aline,” she told him. 

He was so astonished that he sat 
down in the nearest chair. ““Now, how 
did you know, Mother?” 

“Know what?” 

“Aline called me up this morning 
and asked if she could see you.” 

“What did you tell her?” 

“That you were—” 

“Going to die?” 

“Well—” 

“T thought so, too. But I’ve changed 
my mind. I’m going to live, maybe not 
long, but a while. You call Aline.” 

“Now?” 


“Ves , 
He dialed and she listened. 
“Aline? .. . Yes, well, my mother 


wants to see you... . Yes, well, you al- 

ways had a sort of sixth sense, I know. 
Tomorrow?” 

Mrs. Barton said. 

“They'll let her in. She’s family and 

I’m supposed to die.” 


“Tonight,” 


“She says now,” he said. 

He hung up. “She’ll be here soon, in 
a few minutes.” 
he said diffidently, “that 
you didn’t hear all that talk out there.” 
replied without 
opening her eyes. “I paid no attention.” 

She dozed off and slept a little until 
the nurse’s voice waked her. 

“Only a few minutes, please—” 

“T’ll not stay longer than she likes,” 
Aline said. 

She woke at once, then, and saw 
Aline exactly as she had looked before. 

“How are you, Charles darling,” 
Aline said gently. 

“T’m happy to see you, Aline,” he 
told her gravely. He was agitated nev- 
ertheless, but Aline appeared oblivious, 
though five years had passed since 
they’d seen each other. 

“How are you dear?” she asked Mrs. 
Barton. 

Mrs. Barton pulled herself together 
and laughed. “I’m supposed to die to- 
night.” 

Aline laughed her soft laughter. That 
too had not changed. “Which, of course, 
you have no intention of doing.” 

Mrs. Barton tried to sit up. ““How did 
you know?” 

Aline put a pillow behind her moth- 
er-in-law’s back. “I know a lot of things. 
I was sure, for example, that the aunts 
would all be here, with the best of in- 
tentions, and ready to bury you.” 


“T hope,” 


“Jabbering,” she 


“How did you know?” Charles blur 
ed. Then he remembered. ‘“‘Mother 
do forgive—I hope you didn’t hear—” 

“Of course I heard—everything, 
Mrs. Barton said. “It was as good as 
play.” 

She laughed and Aline laughed an 
sat down on the bed and took her lef 
hand. She lifted it and looked at i 
“You didn’t take off your wedding rin 
I did. But I’ve kept it. Here it i 
Charles.” 

She opened her handbag and too 
out the ring. 

“T don’t want it,” Charles said. 

“Then hold it while I talk,” said Mrs 
Barton. “I wanted to tell both of you 
before it was too late. Charles, I foun 
the poem—the love poem—that some 
one else wrote you. It was in the smal 
drawer in your desk in the library.” 

“T know,” Aline murmured humbly 

“At least I didn’t shoot myself,’ 
Charles said. 
























































Mie Aline was wiser just to g 
away,” Mrs. Barton said. ‘‘But all tha 
jabbering—I can’t be buried beside you 
father, Charles. I can’t even find hi 
grave. I went to Vermont to find it be 
fore I moved to Florida. When ] 
reached the littke town where you 
father had been buried, there was nc 
cemetery and no church. There was 
not even a town. Instead, one of those 
big clover-leaf highways sprawled over 
the area. I wondered if I had lost my 
way. There was no one to ask except 
a man at a gas station. 

““Moorestown?’ the man said. ‘It’s 
gone.’ 

““What did they do with the ceme- 
tery?’ I asked him. 

““Tt’s gone too,’ the man said, and 
I remember he laughed. ‘It’s clea 
gone. You want the premium gas?’ 

““*Yes,’ I said. 

“T drove home then, and I felt I’d 
really lost my man forever. And it wa 
my fault. I hadn’t been able to forgive 
him. Not to forgive is a terrible thing, 
Aline and Charles! For it takes two to 
forgive just as it takes two to love. 
Thomas couldn’t forgive me, either and 
so he shot himself—a punishment that 
will stay with me as long as [I live. 

“And you two—you’ve punished each 
other, living apart. Charles, you’ve let 
Aline live apart from you. Yes, you 
have, Charles! You’ve told yourself— 
well, let her, if that’s what she wants! 
You didn’t say it, but you thought it. 
And you, Aline—you’ve been too proud 
to forgive a man his silliness. Of course 
a man’s different from a woman. Some- 
thing rises up in his body when he’s 
roused by a woman, any woman. He 
can’t help it. But it’s not his heart or 
his soul, it’s only his unmanageable 
body, poor fellow!” 

“Charles,” she commanded, “put that 
ring on Aline’s finger. And, Aline, don’t 
you ever take it off again.” 

They obeyed her in silence and she 
lay there smiling while they held 
hands, looking into each other’s eyes. 

“Of course,” Mrs. Barton said faint- 
ly but cheerfully, “I have to die some- 
time. Then you can tell those darling 
old jabbering sisters of mine that I'll 
be buried in Boston where I was born. 
You needn’t tell them anything else. 
But I’m not going to die. Not this time! 
I’m going to have a good night’s sleep 
as soon as Charles takes you home, 
Aline, and in the morning when you 
both come to see me, I'll be resur- 
rected!” END 


















Last Chance Days! 


Absolutely your last chance to buy this 
line quality 


Springdale, mattress 
for only 


A never-again consumer value—if you act soon. Higher costs compel us to raise 
the price to $69.95, effective March 1, 1973. 

So hurry and get this fine Springdale mattress with all its premium features; like 
the Cameo print cover luxuriously quilted to urethane foam, extra layers of plush 
cushioning, long-lasting tempered springs, and greater edge stability with 
anchor flanging. Enough words to the wise! 


SPRING AiR 


exclusive maker of The Back Supporter” mattress 
Spring Air Company * 666 Lake Shore Drive + Chicago, Ill. 60611 


All prices are suggested retail, Twin or Full size, mattress or box spring. 


a values on Extra Long, Queen and King sizes. 


Springdale® Supreme 


only $6995 


Covered in luxury-quilted Natural 
Bronze damask from Burlington House! 
Extra firm for extra 

support. 
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Final Net®holds 3 times longer than the leading 
hairspray. Final Net isn’t an aerosol hairspray. It’s 
Clairol’s clear mist that holds your hair in any 
weather, without leaving it tacky. You spritz it 
on (like an atomizer) and sail out into rainy 
weather or wind or humidity. 

Maybe you know how terrific Final Net is 
because your hairdresser depends on it. If 
not, try some yourself. The last thing to conk - 
out will be your hair. 
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Welcome the returning Vietnam veteran? 
Certainly. But how about a job and hope for 
the future? Here’s the story of one veteran 
and his family and their struggle to make 
peace with the world. 


s the last G.I. turns over his rifle, he will 

be one of 6 million who served during 

the Vietnam war. Soon after, chances are 

good he will be one of millions going back to 

school on the G.I. Bill, many because they 

can’t find jobs. Or he may be one of hundreds 

of thousands unemployed, despite public ser- 

vice ads that urge, “Give a vet something to 
come home to—a job!” 

How are today’s vets managing? How do 
they feel about being home? How do their 
families feel about it? We studied mountains 
of reports and we asked hundreds of vets. Al- 
most to a man they were eager to tell the 
world that what they want is work, not wel- 
fare; hope, not handouts. Instead, they often 
feel frustration and occasionally some bitter- 
ness. That’s the story told us over and over 
again by veterans and their families. Here is 
the story of one such family, the Henry Lee 
Sapps of Wichita Falls, Texas. 

Mrs. Barbara Ann Sapp is 23. Henry will 
be 26 on Valentine’s Day. They had known 
each other 15 years and there was “‘this kind 
of unspoken understanding that we were for 
each other.” Henry returned from Vietnam 
in February of 1968 after serving a year as a 
field wireman laying down telephone lines. 
For a man who had been through such an 
ordeal, he was unbelievably whole in body 
and spirit and happy as could be to be home. 
They were married a month later in Barbara 
Ann’s local Baptist Church in Crowell (80 
miles west of Wichita Falls) , which was home 
to both. Says Barbara Ann, ‘‘He deserved 
a hero’s welcome (they all do) and he got 
one—from both our folks, but from no one 
else. That’s not because folks in Crowell are 
less patriotic than in other places. Or because 
he’s black. It’s just that Crowell didn’t feel 
Vietnam was something to crow about.” 
(Barbara Ann laughed at the intentional 
pun). Henry tells it this way: “I was eager 

. roger .. . and able to take a telephone 
linesman’s job. I looked for one everywhere— 
in Crowell, in Dallas, and in all the towns 
between. All in vain. Nor was there any other 
job suited to what I’d learned in the Army or 
that was consistent with my education. After 
all, it wasn’t as though I was a drop-out from 
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school—I’d been graduated from a good high 
school. And as I read posters that said, ‘He’s 
home—with maturity ... ambition. . . skills— 
hire experience—hire a veteran,’ I told my- 
self, ‘That’s me they’re talking about—but 
where’s the job?’ From February to Septem- 
ber, while I was still entitled to and drawing 
Army pay, I looked in vain, getting a little 
more bitter and a little more frightened as the 
day of my discharge neared. After my dis- 
charge, I took what I could get—a stock clerk’s 
job starting at $2.25 an hour, rising to $2.40 
by the time I left two years later to take a job 
as an insurance agent with a Dallas company, 
where I stayed until the end of ’71.” 

While Henry was still overseas, Barbara 
Ann enrolled at Draughon Business College 
in Wichita Falls, not far from Crowell, for a 
six-month secretarial course. A few days be- 
fore they were married, she received her 
diploma. ‘“‘We were pretty proud,” says Bar- 
bara Ann, “fingering that Business Adminis- 
tration Diploma. It came in right handy in 
Dallas where I worked before I became preg- 
nant with our firstborn, Sophelia, who arrived 
September 26, 1969.” 

“By Christmas of 1971 we were still living 
poor—but so happy. We were the ideal com- 
bination—mother and father and a new baby 
(Henry Lee) boy and a girl—what every girl 
dreams of after she’s caught by the man she’s 
been chasing! And Henry had a dignified, if 
not lucrative, job.” It was also time for an 
important decision: “We just had to do some- 
thing decisive to provide for us and for our 
children’s future,” said Barbara. “We de- 
cided to move to Wichita Falls where I would 
get a job, and we’d turn to the V.A. for help 
through the G.I. Bill of Rights so Henry 
could enroll at Draughon, my alma mater, for 
a 14-month course in computer programing. 
The little ones would have to go to a day 
nursery, though, truly, I hated giving up care 
of them to someone else—I really believe 
children need their mothers until they’re at 
least three. And we’d needed to pull in our 
belts because Henry’s V.A. monthly allot- 
ment of $243 a month would be considerably 
less than his earnings as an insurance agent. 
Even with what I’d earn, our total income 
would be less than before, especially with 
what we’d have to pay for nursery care. When 
I said this to Henry, he laughed, ‘If we pull 
any tighter, we’ll get gangrene!’ But he said 
it in fun, not bitterness. After all, we were 
getting backing by the V.A., and it was for 
Henry’s education and a promising new Ca- 
reer.” Tuition for Henry’s schooling was 
$1,500, and the Government loaned this to 
the Sapps, to be paid back nine months after 
his graduation. He started school in March 
1972 but has done so well he’ll be out sooner 
than originally scheduled. 

Luck was with the Sapp family from the 
day they hit Wichita Falls, a prosperous city 
of 95,000. They were able to rent a three- 
bedroom house for $98 a month, and Barbara 
Ann found a job in traffic at KAUZ, Channel 
6, a CBS affiliate. She earns $1.75 an hour 
and her job is “‘so interesting, that ’'m always 
amazed to look up and find it’s close to 5:30 
and time to pick up the kids.” 

When we questioned Amy Harmon, Bar- 
bara Ann’s immediate superior and the wom- 
an who hired her—as to how she happened 
to hire a married woman and a woman who 
is black, she said, “I interviewed dozens of 
applicants and Barbara Ann was the best. 
It’s as simple as that.” 





Whether Henry will find a computer pro- 
gramer’s job in Wichita Falls when he is 
graduated remains to be seen. Says Barbara 
Ann, “I pray so because I hope to stay on 
here at Channel 6 where I’m happy. And the 
kids can stay at their school where they’re 
so secure and content that when we call for 
them, instead of rushing to leave, they pull 
us back into their classroom to show us what 
they’ve participated in that day and try to 
inveigle us into joining . . .” The youngsters’ 
care cost $60 a month—almost a full week 
of Barbara Ann’s salary after deductions. 
“But worth it and more,” she says, “because 
Sophelia’s talking a blue streak like my 
bright little sister, Ophelia, after whom she 
was named—plus an ‘S’ up front. And Henry 
Lee Jr. is eyeing the jungle gym longingly. 
His Dad already sees in his sprint the prom- 
ise of a future Jesse Owen—now there’s a 
proud papa for you!” 

Like so many working parents, Barbara 
Ann and Henry are co-equals in household 
chores. He helps her with the cooking; she 
helps him with the car-cleaning. Barbara Ann 
holds down costs by sewing all her own and 
the children’s clothing. They both read om- 
nivorously and “‘swap books all the time be- 
cause we seem to like the same kind. 

For relaxation the family goes fishing; or 
Barbara Ann and Henry, who love dancing, 
go “rock-and-rolling—often back home in 
Crowell where we go most weekends and 
where our relatives vie to baby-sit the kids.” 

The future holds uncertainty, of course, 
but Barbara Ann and Henry Sapp have cast 
aside the bitterness and disillusionment of 
the returning veteran to make peace with 
themselves . .. and the world. 


BABY 


OF THE MONTH 





and with LHJ readers who’ve written to 
us about their little ones) is Michelle. And 
the lovelist is Michelle Lynn Mitchell of Fort 
Smith, Ark., born January 3, 1971 to Bever- 
ly and Richard Mitchell. Her four older 
brothers and her older sister were all named 
after antecedents, but “Michelle” was chosen 
because it rolls trippingly on the tongue when 
coupled with Mitchell. And the reason it’s 
spelled the French way is because Mama 
is of French background and a Francophile 
to boot. 

Michelle’s so dainty that people are for- 
ever asking, “Is she real?” They’re assured 
she is—not with a pinch but with a 
peck. Her favorite toy is a soft furry dog 
with real mink 
ears whom she 
calls do-o0-og 
(drawn out to 
three syllables). 
She calls Mother 
“dough - dough.” 
Guesses are it’s 
because Beverly 
answered her 
question, “What 
Mommy doing?” 
with “Doing the 
dough for the 
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pie. 


N umber-three girl’s name (the nation over 

















Sears own Petit Plume. 


Damask draperies that 
hold their shape beautifully 
even after washing. 


First, you want a drapery that will look lovely 
in your room. So Sears offers this rich damask in 
everything from delicate strawberry pink to a deep 


Aztec leather shade. It’s our largest assortment of 


drapery colors — 16 in all 
Then we had Petit Plume made in our largest 
range of sizes — 33 in all 
And then we did something super-special. We ‘ 
made sure the Perma-Prest® fabric would not onl) 
tumble dry and need no ironing — i 
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but hold its shape | 

colors too, because Petit Plume is sun-resi 
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ots of new draperies are beautifu 
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See Petit Plume now at most larger Sears, 
Roebuck and Co. stores and by catalog . 
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his month’s 
oan - time 
moneymaker is 
Mrs. Florence 
Eiden of Jeffer- 
3:0 ny. Wersic. 
‘““‘When I walk 
down Main 
Street,’ she 
writes, “I’m of- 
ten greeted by 
people who are 
suddenly taken 
aback when they 
realize they don’t 
know my name. ‘But,’ they say cheerfully 
(recovering rapidly), ‘I know who you are, 
you’re the lady who makes those cute white 
china baby shoes.’ ” 

All this began ten years ago when Mrs. 
Biden was combing shops for a gift for a 
friend’s firstborn. A special gift was called 
for because the long-awaited infant had eyv- 
erything—and it should be something senti- 
mental... preferably, personalized. Nothing 
available seemed special enough. Then came 
a great idea: she headed straight for the 
town’s ceramic shop where she was able to 
find a mold plus all the other necessities to 
make a perfect white baby shoe! She trimmed 
it with a few tiny pastel flowers made of the 
same ceramic material, baked it, glazed it 
and with a quill inscribed it in liquid gold 
with the baby’s statistics. Everyone who saw 
the dainty little shoe (always white china 
with pink or blue trim), ordered at least one. 
Word of mouth has been Mrs. Eiden’s best 
sales technique. Mr. Eiden, a retired house 
painter, recently turned their sunroom into 
a studio when orders spilled over into their 
living quarters. The largest order to date 
came from a grandmother in Milwaukee—16 
shoes, one for each of her grandchildren! 
Mrs. Fiden has two married sons, John 19, 
and Ronald, 31, and is looking forward to 
shoeing grandchildren of her own. Today 
she makes over 300 shoes a year, netting 
about $800. (Cost per shoe, including mail- 
ing, is $4.) “The way I look at it,’ says the 
smiling shoemaker, “I’ve always made a pro- 
fit because I don’t consider my time part of 
the expense—it’s just a joy to make shoes for 
new babies.” 
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_ CAN'T THEY? 


éé he other night, watching my usual late 

show, I found myself irritated by the 
intrusion, and I do mean intrusion, of seven 
commercials—one piled on top of the other, 
all during one break. What’s more, I was 
irked by the increased volume of the commer- 
cials over the sound of regular programs. 
Who are the powers-that-be on such things, 
and why can’t they do something about it?” — 
a query from Mrs. Elaine Eden of New York 
City. 

We put these questions to Dean Burch, 
Chairman of the Federal Communications 
Commission, Wash., D.C., who replied: 
“There is no law that sets precise limits on 
the number and length of commercials. Most 
television stations adhere voluntarily to the 
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code of the National Association of Broad- 
casters (NAB), which does limit commercial 
time—in the case of programs shown during 
the post-prime-time period, to 16 minutes 
per hour. The clustering of spots, some of 
only 20- or 30-second duration, may give the 
viewer an impression of endless commercials, 
but from the opposite perspective, there is a 
good deal of support for more rather than 
less clustering—in the interest of fewer if 
longer program interruptions. The FCC re- 
quired license and renewal applicants to state 
their programing plans, including amounts of 
commercial time. If they are not living up to 
their commitments, we want to know about it. 
The viewer should also complain to the sta- 
tion as well as to the advertiser, who also 
wants to have viewer reactions. 

About the loudness of commercials: The 
FCC has taken action to insure that sta- 
tions do not deliberately raise sound lev- 
els on commercials. Any viewer/listener who 
feels there have been consistent and repeated 
abuses should put down the call letters of the 
station broadcasting the commercial, the 
name of the product advertised, and the date 
and approximate time of the broadcast, and 
send this information to us: Complaints Di- 
vision, Broadcast Bureau, Federal Commu- 
nications Commission, Washington, D.C. 
20554. We will take it from there.” 


PARTY 


OF THE MONTH 





rs. Alice Koutney of Torrance, Calif., 
Mi enthuses over a “meet-the-neighbors-on- 
your-street coffee klatch” to which she was 
invited along with some 25 other women, 
who, like her, were just settling into a new 
complex of homes. The time was 10 A.M., 
when most husbands were off to work and 
most children off to school. The few toddlers 
around were kept in tow by a hired-for-the- 
occasion baby sitter. The hostess ushered her 
neighbor/guests into her living room and 
gave each a name tag to fill in and pin onto 
her clothing. She also distributed sheets of 
paper, blank except for the following head- 
ings: house number, husband’s name, chil- 
dren’s names, ages and grade in school, other 
live-in relatives. A time limit was set to elicit 
this information. The first woman to get all 
25 sets of statistics was to receive a prize. 

“When our hostess called ‘Go!’ wrote Mrs. 
Koutney, “shyness kept us rooted in our 
places. Then someone cried out, ‘O.K.—time 
to confess—who outbid us for the house at 
number 407? That’s the house 7 wanted.’ 
That did it—25 strangers turned into 25 chat- 
terboxes as neighbor queried neighbor, talk- 
ing rapidly to beat the deadline. 

“Once the prize was awarded, hot coffee 
and rolls were served. We were so busy add- 
ing notes to our lists that we almost missed 
getting home for the kids’ lunch hour. The 
party was over, the friendships had begun.” 








Our “How America Lives” pages are 
based entirely on letters from our read- 
ers. We welcome any and all suggestions 
you have. Address letters to the appro- 
priate section: Family of the Month, 
Party of the Month, Spare-time Money- 
maker, Women of the Month, Why Can’t 
They?, and Baby of the Month. For the 
last, send us pictures of your baby, up to 
two years old, but please, keep a dupli- 
cate since we cannot return pictures. 
We’ll send an enlargement of all pictures 
we choose. Send letters to Ladies’ Home 
Journal, 641 Lexington Avenue, New 
York, New York 10022. 








WOMEN 


OF THE MONTH 
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his month we salute Mrs. Ruth Rumney 

Carson, a woman of indomitable spirit, a 
spirit that may be attributed in good part to 
her ancestry—American Indian and Scotch. 
This mother of nine and grandmother of 
seven had long known poverty; then last year 
she became a widow at 49. But beyond all this 
and the usual cooking, cleaning, and caring 
for a large family, Mrs. Carson has estab- 
lished herself as an artist of significant 
achievement. Known in art circles as Ruth 
Rumney, this largely self-taught Mineville, 
N.Y., artist has exhibited work in New York, 
Vermont, and North Carolina. “It has al- 
ways been my life to paint,” she says. “Flow- 
ers, grapes purple on vines, leaves in the 
wind, ice storms—everything natural and 
wild in the mountains. But people? I paint 
only portraits of my children and my chil- 
dren’s children (photo above) —I might not 
please other people.”’ Mrs. Carson works in a 
studio set apart from the house and says that 
she paints about twenty-five paintings every 
season. Many of her paintings begin as im- 
pressions she brings back to the studio from 
walks in the surrounding woods. Her daugh- 
ter Cherry adds this moving praise, “I feel I 
know her well and think she’s great since she 
is above all else, my mother.” 


Rear Admiral Alene B. Duerk, first woman 
admiral in the 197-year history of the U.S. 
Navy, heads the Navy Nurse Corps. A native 
of Defiance, Ohio and a 1941 graduate of 
Western Reserve University in Cleveland 
with a B.S. degree in Medical and Surgical 
Nursing, she is 52 years old and unmarried 
but far from dour about it! Appointed an 
ensign in 1943, she saw active duty in the 
Pacific in World War II and after the war 
gained wide experience around the world and 
in the Pentagon in Washington. Her new 
rank is sure to open doors to other women in 
the Navy, and her advocacy of progressive 
thinking is just as sure to soften that vener- 
able but somewhat hidebound branch of the 
service. Now, perhaps, it will seek out 
and promote women of minority groups; 
permit women to wear their hair any 
way they please (even below the collar 
if under a wig); let women marry and/or 
become pregnant (married or not) with an 
option to stay or leave the Navy; ensure 
equal pay for 
equal work with 
a starting salary 
of $5,500 a year 
plus benefits; 
establish equal 
status for equal 
work—allow 
women to work 
on all ships in- 
cluding combat 
ships if they 
wish. As Admiral 
Duerk puts it— 
“Indeed, this is 
the New Navy.” 















have you decided 
to give up smoking? 


Nobody these days is telling you not to give up smoking. 

But if you've given it up more times than youd like to remember, the 
chances are you enjoy it too much to want to give it up at all. 

If youre like a lot of smokers these days, it probably isn’t smoking that 


















So you tried cigarettes which were low in ‘tar’ and you found yourself 
checking every once ina while to see if they were still lit. Which drove you 
right back to your regular brand. 
| But now, there is Vantage. 
Vantage cigarettes, either filter or menthol, have 12 milligrams of ‘tar 
and 0.9 milligrams of nicotine, considerably less than 
most cigarettes. | 
And what really makes Vantage special is our special 
filter which allows the tobacco flavor to come through. 
Vantage isn’t the lowest ‘tar and nicotine cigarette, Ui) 
but it sure is the lowest one youll enjoy smoking. Gz, ene 
And that’s what makes all the difference. ““ 
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Warning: The Surgeon General Has Determined NST oea, 
That Cigarette Smoking Is Dangerous to Your Health. 
'E Filter and Menthol: 12 mg."'tar’, 0.9 mg. nicotine—av. per cigarette, FTC Report Aug. 72. 
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The Westinghouse Heavy Duty 18 Extra-Action Washer gives you tough heavy duty performance year after year. One of the 
“Extra-Action” featuré$is-a special hand-wash agitator hidden under the regular agitator. It washes delicate articles; like woolens; 
weaters and lingerie. This machine has an 18-pound capacity, a Weigh-to-Save™ Lid and settings for knits and permanent press. 
Tide has agreed with washer makers to supply Tide coupons packed by them and to feature their washers in Tide advertising. 
The makers of 18 washers pack Tide coupons in every top-loading automatic. 


DOCTOR, 


MAKE ME 
BEAUTIFUL 


BY JAMES SMITH, M.D., 
AND SAMM SINCLAIR BAKER 





Pp 


Beginning an exclusiv sic: RNAL Series on cosmetic surgery— 


the first of 12 installments from a fascinating new book by a noted 
New York ic surgeon. This month: Should you or shouldn’t you? 

“Doctor, make me beautiful!” actions to the lines or the undesir- 
that’s the heartfelt plea directed to able nose that mar her self-image as 
cosmetic sui everywhere—in well as her outward appearance. 
meaning if in those precise Removal of the wrinkles, or cor- 
words. 


recting the misshapen feature, can 
help wipe out the psychic scars and 
provide a new lease on life—even a 
radiant new personality. The ques- 
self. People visit cosmeti rgeons tions most people ask about plastic 
because they feel a mal surgery inevitably include: 

need. The woman who thin! f her “Can cosmetic surgery make me, 
self as “scarred” by ag or others in my family, more beauti- 
an unattractive nose o) ie other ful, more youthful, happier in living? 


There is not} frivo- 
lous about considering ssible 


benefits of cosmet cer our- 


feature, is often even 1 leeply Is it a desirable step to take? Is it 
searred inside by the en il re safe? Is it painful?” 
Copyright © 1973 by Samm Sinclair Ba >. Brown, Jr., and 


lished by David McKay Company. 
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State National Bank of Connecticut as trustees for James W. Smith. From ‘‘Doctor, Make Me Beautiful, 








You will find the basic answers 
here and in forthcoming excerpts 
from this new, comprehensive book 
about cosmetic surgery. The facts 
will help you decide whether you, or 
other members of your family, can 
benefit from plastic surgery. 


Finding a Cosmetic Surgeon 

If you feel a need, and yet are in 
doubt about whether you should 
have cosmetic surgery, it makes 
sense to visit a cosmetic surgeon. 
Your first visit is justified as an ex- 
ploration rather than a commitment. 
The specialist is the person who is 
best qualified to tell you whether or 
not his services can fill your need. 

It’s vital to find the surgeon who is 
trained and experienced in handling 
your particular type of problem. If 
someone tells you, “Doctor X is a 
wizard at breast enlargement,” the 
doctor may or may not be expert at 
tightening facial skin or correcting 
some other defect. 

The experienced specialist uses a 
variety of techniques, adapting what 
is desirable according to the individ- 
ual patient’s needs. He may change 
his usual approach to skin peeling, 
for instance, depending on the per- 
son’s skin and varying conditions— 
such as whether the peeling is done 
in conjunction with a face-lift, where 
some swelling may be involved. He 
may apply a number of different sub- 
stances and adjust his timing of a 
procedure in order to get the most 
desirable and effective final result. 

If the peeling in this case is done 
by a cosmetician, a nonmedical per- 


"’ by James W. Smith, M.D., 


son, with limited training and know 
edge, or by a physician not full 
skilled in the technique, he or sh 
may plod along with one procedut 
for everyone. For some people th 
result may be satisfactory; for ot 

ers, the effect may range from poo! 
to disastrous. 

Your search for the right phys 
cian is narrowed by the fact that, n 
merically, cosmetic surgery is still ; 
rather minor specialty. Of abou 
1,200 to 1,400 plastic surgeons (phy 
sicians who devote most of thei 
practice to plastic surgery), onl) 
about 200 to 300 give the greater pa 
of their time and attention to cos 
metic surgery. 

To obtain a certificate from th 
American Board of Plastic Surgery 
a doctor must have about six years 0 
more of special training and practi 
in plastic surgery after he obtains hi 
M.D. Relatively few of these su 
geons specialize in cosmetic surgery; 

There are a number of ways to find 
a qualified specialist: 

1. Ask your personal physician} 
It’s desirable to take this action first 
since your own physician knows yoy 
and your medical history, and will 
help you consider the problem a¢ 
cordingly. If the physician’s attitud 
toward cosmetic surgery isn’t favo! 
able, you may press for referral to ¢ 
specialist. 

Voluntarily recommending cos 
metic surgery to a patient is sti 
rather new to some doctors. For ex 
ample, when a patient consults he 
doctor about swelling of the eyelids 


it’s not uncommon for the physicial 
and Samm Sinclair Baker. To be pul 


think that this is related to some sort 
kidney disorder. The doctor then 
s some tests done, and when the re- 
brt is negative, the patient is often 
d the condition is a family char- 
teristic. 
Unfortunately some physicians, ob- 
ious to the deep concern of patients 
er the unwanted condition, give no 
ought to the possibility of cosmetic 
rgery. Other more enlightened gen- 
al practitioners and internists are 
erring such patients in larger num- 
rs to a specialist for consultation. 
It’s likely, however, that your per- 
al doctor, a psychiatrist, or perhaps 
other physician of your acquaint- 
ce, will provide the names of one or 
eral cosmetic surgeons. Your doctor 
lobably has a copy of the Directory of 
edical Specialists readily available. 
his volume lists the background of 
h specialist, his training, and, in this 
stance, his special qualifications for 
smetic surgery. 
. Call your local hospital. There you 
usually obtain the names of cos- 
etic surgeons who are on the staff or 
erating in the area. 
3. Call your area medical society. 
nese offices are usually listed in the 
ephone directory under ‘Medical 
ciety of... .” You can probably also 
t the phone number from the nearest 
sspital or health board. You might 
30 seek information from the Ameri- 
n Medical Association, 535 Dearborn 
e., Chicago, Illinois 60610. 
4. Ask someone who is pleased with 
results of her own surgery. Her 
ommendation may be worth a call 
visit. If you suspect that someone 
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you meet has had cosmetic surgery, 
bring up the subject in a general way. 
Possibly it’s a woman or man you’ve 
known who suddenly impresses you as 
being much better looking than before. 
Just remark, “I’ve been thinking about 
looking into cosmetic surgery. Do you 
know anything about it?” Often you’ll 
find the person telling you about her 
experience and recommending her 
surgeon. 


Comments of others 

How much importance should you at- 
tach to the negative reactions of rela- 
tives and friends when you broach cos- 
metic surgery for yourself? 

If you’re contemplating such treat- 
ment, look into the subject thoroughly 
first, rather than bring it up casually. 
Be prepared for the possibility that the 
first reaction of friends or relatives 
may be negative. If those close to you 
are in opposition, reason with them 
quietly and persuasively. 

If you’re up against a brick wall of 
antagonism, one course is to drop the 
subject and return to it at a more fa- 
vorable time. Or if you’re determined 
to have cosmetic surgery, arrange for 
the person close to you to join you in 
discussion with the cosmetic surgeon. 

Some specialists are reluctant to op- 
erate if the husband or wife of the pa- 
tient is strongly opposed to the surgery. 
This can be a disservice to the individ- 
ual seeking help. It’s desirable that the 
physician discuss the matter with the 
other person concerned. This leads to 
a better understanding on his part of 
why and what the surgery is about, and 
what to expect as a result. (continued) 





Test Yourself: Are You a Candidate for Cosmetic Surgery? 


This simple self-analysis ques- 
tionnaire may help you to deter- 
mine whether your motivation is 
sincere, sensible, and strong enough 
to make you a serious candidate 
for cosmetic surgery. In answering, 
try to be honest with yourself—and 
totally frank. If not, you will be 
wasting your time and misleading 
yourself. Answers on page 60. 





1. My motivation in seeking cos- 
metic surgery is entirely my own. 
It is not primarily to win the ap- 
proval of others, or because some- 
one else is urging me. 

Yes [] No 

2. Ive been thinking for some 
time about seeking cosmetic sur- 
gery; it is not a new idea with me. 

Yes [] No [] 

3. I feel that I must have cos- 
metic surgery immediately, to 
make a new person out of me. 

Yes [] No [] 

4. I don’t expect cosmetic sur- 
gery to transform me, to achieve 
the impossible, or to make me a 
raving beauty. I feel that my goal 
is realistic—to look more attractive, 
and to achieve a greater percentage 
of my present potential. 

Yes [] No [] 

5. I believe that many of my so- 
cial problems and personal difficul- 
ties are caused by my appearance. 

Yes [] No [] 

6. My general mental attitude 

has become pessimistic, mostly be- 
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cause I’m unhappy with my looks. 
Yes [] No [] 

7. I’ve found my self-confidence 
slipping year after year, mostly 
because of the way I look. 

Yes [] No [] 

8. I haven’t been complicate 

about my looks for a long time. 
Yes [] No 

9. I find that my present appear- 
ance is a deterrent to success (bus- 
iness, social, or other activities) . 

Yes [] No [] 

10. I’m fully aware that having 
cosmetic surgery will be a serious 
medical procedure, and not a triv- 
ial beauty salon treatment. 

Yes [] No [J 

11. I’m prepared to tell the sur- 
geon I select all the reasons why I 
want cosmetic surgery. This in- 
cludes details of my medical as 
well as any psychiatric history. 

Yes [] No 

12. My husband (or wife, par- 
ent, or whoever is closest to you) 
knows I’m considering cosmetic 
surgery, and approves of it. 

Yes [] No [] 

13. I don’t expect cosmetic sur- 
gery to solve all my problems, but 
hope it will restore my self-confi- 
dence. 

Yes [J No [] 

14. I’ve had cosmetic surgery 
before. I haven’t ever been satis- 
fied with the results, but hope to 
achieve perfection this time. 

Yes [] No 
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Om eNe 
varicose 
Veins 





Elegant elastic hosiery from Bauer & Black 
makes your legs look good and feel better. 


The lady whose legs are showing 
in this unretouched picture has 


varicose veins. But, thanks to 
Bauer & Black Elastic Hosiery, 
ou’d rer know it. 

Bauer & Black has found a 

mbine nylon yarns that 
ean sted under high heat 
with circles of laid-in Spandex 
Elastomer. 

This gives you up to twice the 
compression from con- 
ventional sup] 1Osiery or 
panty hose wit] oiling the 
sleek good looks of you 


More important, B 
Black’s special design vid 


graduated compression—firmest 
at the ankles, lighter at the calf, 
still ighter above the knees. This 
permits better circulation, as- 
sures a trimmer fit. 

More doctors prescribe Bauer 
& Black Elastic Hosiery than all 
other brands combined. Look for 
Bauer & Black Elastic Hosiery 
and Panty Hose in leading drug 
stores. 

FREE: Write Bauer & Black 
Division, Dept. L-2, The Kendall 
Company, Box 5007, Chicago, 
Illinois 60606 for free illustrated 
booklet, “Therapy for Varicose 
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veins. 
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COSMETIC SURGERY continued 


What Is the “Right Age” for 
Cosmetic Surgery? 

Cosmetic surgery should be investi- 
gated by the individual—man, woman 
or youngster (with the guidance and 
consent of parents)—at the age when 
she feels strongly that she needs help. 
If you are the parent of a child with a 
birth deformity such as a cleft palate 
or birthmark, you should ask your pe- 
diatrician or personal physician for 
help in the very early years. 

Reshaping the nose, ears, and other 
features of the face and body should 
to be done at the earliest age possible, 
usually in the teens but often earlier. 
Timing depends on the state of growth, 
maturity, and characteristics of the in- 
dividual. As persons develop from in- 
fancy into childhood and adulthood, 
bone growth may vary until it assumes 
its final state. If a person is consider- 
ing nose surgery, for example, the sur- 
geon certainly won’t operate if he 
thinks there’s any possibility that a 
more mature structure is going to de- 
velop later. The correction of overlarge 
or protruding ears can usually be per- 
formed early, since the ears generally 
mature by the age of five. 

In any case, there is much to gain 
and nothing to lose by investigating 
any problem and its possible solution 
as soon as the person very much wants 
the correction. For instance, even if 
cosmetic surgery for the nose has to be 
postponed for some good reason, ar- 
ranging the approximate timing for the 
operation can be decidedly helpful for 
the individual’s general well-being and 
Telling an unhappy 
youngster who is concerned about an 


performance. 


overlarge nose, ‘Forget it, you’re too 
young,” can have serious consequences. 

Cosmetic surgery for facial lines, 
wrinkles, sags, thighs, and other areas 
depends not on any one “right age,” 
but on the state and desires of the indi- 
vidual. One person may inherit a ten- 
dency toward a look of “premature 
aging.’ Another may be deficient in 
elastic tissue in the skin that results in 
a greater inclination for it to spread 
or relax. Others may have an abnormal 
condition that causes the area around 
the eyes to look bloated and tired, yet 
is due entirely to the configuration of 
the muscles, not to too much work or 
play. 

Most face-lift patients are women 
and men in their 40’s, 50’s, and 60’s— 
with increasing numbers in their 40’s. 
The cosmetic surgeon will tell you if 
you're too young, too old, or for some 
reason cannot have a face lift. He may 
advise removal of lines at an early age 
before they become very deep, or tell 
you, “Come back in two years, and 
we'll check again.” 

Diminishing, enlarging, or equalizing 
the size of the breasts is usually possi- 
ble over a wide range of ages. Consulta- 
tion may be desirable for a teen-age 
girl concerned about what she consid- 
ers her abnormal appearance. At the 
least, she can usually be given an op- 
timistic outlook toward future repair. 
When a 17-year-old girl, for example, 
has abnormally small breasts but has 
otherwise developed normally, she has 
little hope for any notable nonsurgical 
increase in her breast size, and there- 
fore is at the right age to be a possible 
candidate for plastic surgery. 

Getting early professional advice on 
possible repair and reshaping of any 


> , 
part of the body may prevent fu 
deterioration, as well as unneces 
physical and mental suffering. Th 
formation will be enlightening at 
least and does not necessarily in’ 
immediate decision or action. 




























































“Too Old” for Cosmetic Surge 


No one who is vitally interesteq 
life and active living, and who wa 
more youthful appearance, is too 
for considering cosmetic surgery 
course, he or she must be judge 
sound candidate by the specialist. 
plastic surgeon will never take U} 
alistic risks and will decide agé 
any sort of cosmetic surgery that 
ries with it a high degree of comp) 
tions—at any age. For the most ]| 
such surgery is undertaken wit! 
healthy, well-functioning person. | 

In summary, for men and wor 
almost any time and age is the “TF 
age” to investigate cosmetic surge] 
you have the desire. Age itself is al 
conditioned by how you feel, of cou 

A well-known personality gave 
prime reason for considering surg) 
“The strains of the last few years } 
made inroads, and I see them in 
mirror. Although I feel twenty y} 
younger than my fifty-three chr 
logically, I can’t fool myself—or any) 
else—any longer that I look it. . . 

An outspoken, determined patie) 
her 70’s said, “I sometimes think | 
some members of my family who a 
against my having a face-lift for] 
second time want me to look as tho 
I’m already laid out in my coffin. | 
me. I try to look always as though 
just starting to enjoy life more t 
ever before—as indeed I am.” 


Results of the Test on Page 5 
If you’ve checked “no” to statenyp 
1, 4, 10, 11, or 13—or if you’ve che 
“ves” to statements 3 or 14, then | 
probably are not a good prospect) 
cosmetic surgery at this time. 

Your prime motive (#1) must 
please yourself and to improve 
self-image, rather than to please ot] 
or to undertake cosmetic surgery 
cause someone else is pushing yo! 

If you expect a beauty transfor 
tion (#4), or a solution to all y 
problems (#3, 13) through cosm 
surgery—then you are expecting | 
much and have a faulty motivation 
might well let you down. 

If you have had cosmetic surg 
several times by qualified surge 
(#14), and have been dissatisfied \ 
the results, then you probably 
never gain the perfection you see 

If you approach cosmetic surger) 
a beauty salon treatment (#10), 
are treating it too lightly, and she 
wait until you are ready to consi 
it as a serious medical procedure) 

If you are not ready to give all pe 
nent facts to a cosmetic surgeon (# 
then you are not ready for surger} 

If you have answered “yes” to sti 
ments 1, 4, 10, 11, and 13—and t 
majority of the other statements—t) 
you would be considered by some f 
tic surgeons as a good candidate | 
cosmetic surgery. 

This specialist will help you to 
cide whether or not you can and she 
have cosmetic surgery. If you 
checked “no” on statement 12, 
surgeon may wish to discuss with } 
the advantages of gaining the appr 
of your husband or other concer 
person. 
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DID YOU MISS THE FIRST PART OF THIS GRIPPING 
SUSPENSE STORY? READ THE SYNOPSIS AND COME 
IN FOR THE EXCITING CONCLUSION! 





Sara Hillstrom, pretty, timid wife and mother, has always 
been sheltered by her husband, Howard, and her lifelong, ag- 
gressive friend, Moira. In deference to Sara’s delicate health, 
her husband has opted for early retirement and moved from 
Minneapolis to Cape Haze, Florida, where he has purchased a 
condominium in The Triton, a new high-rise nearing comple- 
tion. The Hillstroms are moving into their new apartment 
when Howard suffers a fatal coronary. At fifty, Sara finds her- 
self alone. After her husband’s funeral she decides to go at 
once to her new home. That night she discovers she and a sin- 
gle, elderly caretaker are the only occupants. 

Fighting loneliness and accelerating terror, Sara unpacks, 
beginning with the treasured collection of crystal she had 
accumulated over a long period. It had originated with her 
acquisition of a crystal mouse, bought one day in Minneapolis 
in a blue funk of depression and doubt, involving her husband 









and her best friend. She identifies with the fragile mouse, still 
the lodestar of the expensive collection. 

Sara spends a sleepless night investigating strange noises. 
But next morning, reassured, she meets Mary Appleby, a hardy 
divorcée acquaintance, who tells her that her friend, Connie 
Gresham, will also occupy a condominium in The Triton when 
she returns from Europe. Night brings increasing terrors, and 
Sara determines to go back to the cottage apartment she and 
Howard had been living in. When she returns to her former 
home, she discovers it has been rented for the season and noth- 
ing is available. 

Desolate, Sara goes to a bar, where she gets into conversa- 
tion with a young girl whose name is also Sara. They strike up 
a friendship, but when Sara Hillstrom faces another night in 
her solitary tower she begins to wonder if she has not invented 
young Sara. That night when she enters her empty apartment 
in the empty building, she senses that something is really 
wrong. She begins her nightly fine-comb search of the rooms 
and when she comes to the shelf holding her crystal collection, 
she realizes that her beloved crystal mouse has disappeared. 
3 


é 


Sara stared at 

» the inscription in 
@ the book of poems. 
#7 It was Moira’s 
handwriting—bold, 
black and inexorable. 
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ll her 

life there had 

been two things 

to hang on to—one 
faithful man 

and one loyal, 
true woman. 










Sara stood for a long moment, staring at the 
shelf. Not only was the mouse gone, but the 
pieces that had flanked him had been moved 
inward so that there was not even an empty 
space where he had stood. 

She began to look along the shelves. Every- 
thing else was there. She began moving each 
piece forward and looking behind it. But the 
mouse wasn’t there, and in a sudden panic she 
began taking down every object and setting it 
on the floor until she was ringed around by deli- 
cate shining glass, standing carefully and silent- 
ly in the middle of it looking at an empty row 
of shelves. 

She felt defeated. Beaten. Incapable of 
thought or movement, even the desire to escape. 
Life had become impossible. Not frightening 
any more, not inexplicable, just impossible, She 
felt that she had been spirited here, a victim for 
some unknown rite of sacrifice that was to be 
performed gradually—a slicing off here, a burn- 
ing off there. The loss of the mouse was simply 
the first of the mutilations that lay in wait. With 
a resignation beyond despair she leaned over 
and began picking up the crystal and arranging 
it on the shelves as it had been before. 

‘The space where the crystal mouse had stood 
she left empty. 

There were very few places in a new, clean, 
unlived-in apartment to look for something lost, 
but she looked in all of them. In the empty fire- 
place, behind the golf trophies, under the couch. 
She opened the balcony door and looked under 
all the iron furniture. She searched the bedroom 
and the bathroom but there was no crystal 
mouse. She looked in the kitchen cabinets and 
under the sink. That left the closet. 

Why should anybody hide a crystal mouse? 
The shelves were full of more valuable and more 
beautiful pieces of glass. Why take the smallest 
one? But anyone who knew Sara, anyone bent 
on torturing Sara, would know the mouse was 
the most important of all the pieces. 

She sat down on a kitchen chair and thought 
about the events of the day, leading inexorably 
from terror to resignation. Is it all in my mind? 
she wondered. But it couldn’t be. There were 
tangible objects connecting all the other events 
of the day, except that the mouse seemed to be 
totally gone. Could it be that there never had 
been one? But of course there had been a mouse. 

The mouse had gone. Who knew what would 
follow? It no longer mattered whether she was 
here or somewhere else. 

She felt that young blonde Sara had been try- 
ing to give her a message, and suddenly wanted 
to call her. She had said that she was at the Mid- 
night Beach. The girl’s name was Sara Byer. 
She looked up the number and dialed it. 

“Midnight Beach,” a cheerful voice said. 

“Could you connect me with Sara Byer’s 
cottage?” 

“Just a moment,” the voice said. “Could you 
repeat the name, please? 

She repeated it. 

“I’m sorry. There doesn’t seem to be anyone 
registered here by that name.” 

“There must be,” Sara said. 
check again?” 

“T just did,” the voice said. “I checked back 
for the last two weeks.” 

She put the phone carefully back in its cradle. 


“Could you 
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It didn’t mean anything. The girl had probably 


been lying, or she might even be there under an- 
other name. 

You could have bought that record yourself, 
the voice in her head said. She knew that some- 
time during the day she had begun to walk a 
thin line between reality and unreality and that 
she had to do something about it. The best and 
simplest thing would be to sleep. But sleep be- 
fore the promise of dawn was no longer a possi- 
bility. She thought of coffee and knew she 
didn’t need the nervous edge it would give her, 
and decided on tea instead. She sat with her 
back to the kitchen wall and warmed her hands 
on the cup as though the world were cold. 

“T won’t cry,’ ’ she said. And poured more tea. 
“T will not cry.’ 

oe she had begun to listen again. It was 2:30 

the impossible time of night. I haven’t 
looked in the closets, she told herself. I still 
haven’t been able to look in the closets. And I 
don’t want to. 

What I must do, she thought, is get all How- 
ard’s things together in one box. Then I can call 
the Goodwill or the Salvation Army or the Wel- 
fare. I should do it now. She sat looking into the 
depths of the box containing Howard’s personal 
things and another thought came to her. There 
is something else I had just as soon not know. 
That is Moira’s handwriting in the front of that 
book of poems. 

Sara picked up the book gingerly, as though it 
were an unknown substance that might maim, 
poison, or destroy, and held it in her hand, her 
eyes shut. I wish I hadn’t thought that, she said. 
But the handwriting was too familiar, too well 
remembered. It was Moira’s—bold, black, in- 
exorable. 

All her life there had been two things to hang 
onto. She might be only Sara, unimportant, un- 
talented, unsure. But one man had been hers 
and faithful to her. One woman had been her 
loyal friend, If what was in her mind now were 
true, neither certainty existed, which made her 
whole life as insubstantial as that of the crystal 
mouse, gone as though he had never existed. 

But of course it isn’t true, she thought. I’m 
crossing that line between reality and unreality 
again, But the voice was unrelenting. If it wasn’t 
true why did vou have to have that crystal 
mouse in the first place? Then the whole day 
came back to her, the day she’d wiped from her 
mind as completely as though it had never ex- 
isted. 


oward had been apologetic about the trip 
H to the Coast. He hadn’t wanted to go, but 
she’d insisted. If he succeeded in the 
business on the Coast there would be the raise, 
the promotion, the bonus. She’d known she’d 
hate it, but she could endure it. She had put him 
on a plane and driven home to relieve the baby 
sitter, to sit alone and watch the snow fall out- 
side. 

Then the long days began. The first day he’d 
called from the hotel. The next day she’d called 
Moira and hadn’t been able to reach her. All 
day the snow kept falling and the thermometer 
kept dropping. Howard called now and then; 
Moira was never at home. 

She had been ill, but only because she was 
frightened. She’d tried to call Howard only to 
have the hotel operator tell her she couldn’t 
reach him, because he’d left word no calls were 
to go through to his room. She had hung up the 
phone in a rage, beginning to cry in the empti- 
ness of the house, so loudly that Howie had 
awakened and begun to cry too, adding to her 
panic and frustration. 

When she reached Howard at noon the next 
day he’d said it had all been a mistake, that the 
message he had left was for his calls to be trans- 
ferred to the room of a business acquaintance 
with whom he was having a few drinks. 

She looked down at the book in her hand. 
How long had it been in her house, in her life? 


-the mouse, which had cost far more than she 

















































Tea we : 
Hidde box along with al othe 
things: How tters, her pi bat thi ig 


suit, a set of dilves backed brushes that made n 0 
sense. But the book made sense. Just as every- 
thing had made sense to her that long-ago day, 
walking the streets of the city after Howard had 
returned with the mink coat in a box. 

“Times are looking up, girl,” he’d said. “All 
went like clockwork. The coat is just the bonus 
money. Now aren’t you glad I went?” { 

She had been glad. It wasn’t until the next 
day, when she’d picked up the phone to call | 
Moira, that she’d had other thoughts. Moira 4 
had been there. After all the days of an empty 
ring in an empty apartment the phone had been — 
picked up on the first burr and Moira had said, © 
“Hello, darling. How marvelous to hear you. I 
just got in last night.” 

“Did you?” Sara had said happily. “So did i 
Howard. I guess my life is back to norma 1 ' 
again.” 1 

Moira hadn’t said a word. There had been a_ 
long wire-humming silence finally broken by | 
Moira’s laugh. “Oh, Sara,” she’d said, “there’s 
no one in the world like you.” 

Never, in all the years Moira had been her — 
friend, had it occurred to her to wonder why 
exciting, interesting Moira with her career and ; 
her men and her marvelous life should remain 
friends with mousy Sara. But now it did occur 
to her. . 

“Don’t say you can’t come to lunch,” Moira — 
had said. “I know perfectly well Howard went 
right to that office. He wouldn’t take a day off 
for you, me, or the Virgin Mary.” 

The restaurant had been bright and warm — 
after the cold streets, but she’d kept the coat on 
rather than check it, shrugging it off at the table 
and sitting on it. 

Then Moira had come. Moira had leaned over © 
to kiss her cheek, sat down, ordered her martini, | 
and said, “What’s the matter, Sara? You look 
peaked. Surely you aren’t pregnant again?” — || 

She wouldn’t have said that if there had been4 
anything, Sara thought. She couldn’t have said “| 
that. But of course Moira could have. 

Sara could still taste that unchewable steak 
which she had tried valiantly to swallow. She € 
had smiled a lot and listened and nodded. Then | 
they were standing up to go out into the sun- © 
shine and Moira had seen the coat. ; 

“My God,” she’d said. “He didn’t!” I 

Sara had raised her chin defiantly and said, - 
“Why shouldn’t he?” 

“T guess the trip to the Coast paid off, what?” 

“T guess it did,”’ Sara said. 4 

“It’s really magnificent,” Moira said. a 

After Moira strode away from her, Sara had — z 
walked for a long time, staring unsceingly at the] 
people who passed her. When she focused again 
on an object it was the crystal mouse in the © 
window of the department store. ¥§ 

As though the sight of the mouse had called — 
forth the thought the walk had suppressed, she | 
felt as though someone had hit her in the solar — 
plexus, and her mind was able to articulate it. 
Howard and Moira had been together on the © 
Coast. Howard had decked her in the skins of — 
perfidy for Moira to crow over. 

She looked at the mouse and he looked back 
at her. i 

It isn’t true, ee seemed to say. Nobody is 
ruthless enough to do that to us, Sara. Us, the 
vulnerable, the undefended. They poison us 
and set traps for us and the very ruthless might | 
knock us on the head. But they do not plot and | 
plan hideous punishments for us. We simply 
aren’t worth it to them. The strong do not use 
their subtle weapons on the weak. They use 
them on each other. 

She had gone into the store and purchased 


could afford, even with the promise of Howard’s | 


promotion. At home she had set him on the 
piece of decent furniture they own i 
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umer a inddenitable, 
”” to all gin suspicious 
) or ie dhe had been able to 
, with ie. with a mink coat. 
e ha me dens a ‘modicum of courage, dignity, 
belief that had allowed her to live again as 
| Sara—mousy, but not cringing. 
|! You haven’t looked in the closets, the voice 
‘reminded her. 
| All right, I’ll look in the closets, Sara said. 
| She left the closet in the hall to the last. She 
‘opened the door and stared at the coats on 
| hangers, the boxes underneath. She pulled the 
oxes out. She felt, with trembling hands, 
through the pockets in the coats. At last, in an 
explicable mood of defiance, she pushed the 
coats aside, and, with an intense, unreal sense 
of horror, found herself gazing into the still, 
white, silent face of Moira. Moira, long dead 
and yet alive behind the coats. 
_ She screamed, and as the dead eyes looked 
with no compassion into her own, she screamed 


rouched against the wall, facing the mirror 
she hadn’t yet admitted was a mirror, she 
F cried for a long time. At last she made her- 
self stand up. She felt cramped and sore, and she 
lv ondered how long she had sat there, staring 

unseeingly into the closet. Even now, she was 
t filled with strange surprise that she could pos- 
‘sibly have mistaken her own reflection for 
} loira. She reached into the closet, turned the 
‘mirror around, and shut the door. 

_ Feeling as though she were climbing a moun- 
tain with every step, she went inside and got 
to bed. She set her alarm clock for ten. When 
she woke, a few minutes before the ringing of 
| the clock, she felt refreshed, normal, healthy, 
| and slightly ashamed of herself. She also knew 
exactly where the crystal mouse was. 

She didn’t go to get him immediately. She 
dressed and carefully made up her face, tidied 
her bed, and washed her few dishes. It was only 
Rithen that she removed the garbage-can lid, 

spread a paper on the floor, and began to go 
| through the garbage. 

The mouse was about halfway down among 
he scant coffee grounds, tea-leaves, and wads of 
aper packaging. He was in two pieces, the head 
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i. She crouched : 
against the wall then, — Be 
shattered by the eal & 
sight of Moira’s silent, 
ee still, white face. 


neatly severed from the body as if by the precise 
stroke of a guillotine. Except for the simple 
break he was intact, even to the fragile whiskers. 

She washed the two pieces and set them on 
the drainboard, thinking she’d have to get some 
epoxy and repair him. She got her pocketbook, 
went out, and walked along the empty corridor 
past the elevator to the two back apartments. 
The door of the first one was firmly locked, but 
the door of the second gave under her touch. 
She pushed it open and went in. 


She was standing in the middle of someone’s 


tastefully appointed living room. Bright ab- 
stracts looked down from the walls, a black sofa 
sat before a white rug. 

“Hello?” she said hesitantly. 

Peering into the bedroom, she saw a French 
provincial bed covered with a spread of peacock 
colors, a dressing table, an ormolu clock on a 
marble stand. She backed out and closed the 
door behind her. This must be Mary Appleby’s 
friend’s apartment, but why was it open? 

It was dark in the back corridor and she hur- 
ried to the elevator, closed herself thankfully 
into the silent, sliding box. Even the parking 
ramp seemed cheerful in comparison, as she 
drove down into the sunlight and headed for 
an antique shop on the circle. They sold her the 
best glue to use for glass mice. Then she drove 
across all the connecting bridges to the south- 
ern key where Mary Appleby’s condominium 
stood. 

Surprisingly, Mary answered her buzz and 
Sara went up in the elevator to knock on a white 
door like her own. 

“Darling!” Mary Appleby said. “Come in. I 
was going to have a pitcher of bloody Marys.” 

Standing awkwardly on the threshold of 
Mary’s apartment she couldn’t remember why 
she had come here. 

“Well, heavens,” Mary said. ‘Come in and 
sit down, or admire my view, or something.” 

“All right,” Sara said. She crossed to the 


double doors and looked at the Gulf. There was 
no sandbar here and the waves pounded in more 
roughly. And there were people around the pool. 
Behind her Mary set down a tinkling pitcher. 
“T think I got into your friend’s apartment by 
mistake today,” Sara said. 
“My friend? Oh, Connie Gresham, the gal 





who’s in Europe? How’d you manage that?” 

“A wrong turning in the corridor,” Sara said. 
“All the doors are So much alike.” 

“Heavens, yes,” Mary said. “But why was it 
unlocked? Do you suppose the same key fits all 
of them?” 

“Oh, no,” Sara said. “It was unlocked.” 

“T was kidding, Sara,” Mary said. “You are 
nervy, aren’t you?” 

“Am I? Maybe so. It is lonely over there.” 

“T should think so,”’ Mary said. 

“When do you suppose your friend’s coming 
back from Europe?” 

“God knows,” Mary said. “She’s unpredict- 
able. Maybe if I wrote her you’d moved in she’d 
come on back. Should I do that, Sara? If I can 
find an address?” 

“No,” Sara said. “Certainly not. How silly, 
Mary.” 

“Well, actually, it isn’t silly, Sara. There’s no 
need to get on the defensive. Anybody could get 
spooked alone in one of these things.” 

“T bet you wouldn’t,” Sara said. 

“TI bet I would,” Mary said. “Of course, my 
solution would be to find a boyfriend. Fast. I 
don’t suppose you’d consider that.” 

Sara tried to smile. “It’s rather short notice,” 
she said. ‘I’m not really afraid,” she went on, 
‘Sust lonely. I suppose any widow has to get 
used to that.” 

“Lord, yes. Men are impossible. When they’re 
there you want to shoot them and when they’re 
not you want to shoot yourself. Time helps, 
though, and old devil rum. And coffee and cig- 
arettes and long lunches and traveling. You 
ought to consider a trip, Sara.” 

“T might,” Sara said. “Someday.” 

“Now,” Mary said, “when you need it.” 

“T can’t afford it,” Sara said. 

“Nobody can afford anything,” 
“You just have to go on and do it.” 

Sitting on Mary’s sofa, she felt completely 
unreal. She was solving no problems, merely 
trying to pass the time before going back to the 
all-too-familiar night. She stood up to go. 

“But aren’t you going to have lunch?” Mary 
said. 

“T have to go to the damned dentist,” Sara 
said. She got out as quickly as possible. Down- 
stairs she got into her car and drove to Pirate 
Key. In the shopping circle she saw among the 
people on the crowded sidewalk a familiar bright 
halo of hair; the light changed and she drove on, 
seeing from the corner of her eye the hand 
raised in greeting, hearing the mocking voice 
calling “Hi, Sara, Hi, Sara,” as she drove past. 

The severed mouse still sat on the drainboard, 
his crystal pieces catching the rays of afternoon 
sunlight. Sara mixed the glue and with infinite 
care she put the head back on the fragile body 
and placed him on the window ledge. The 
mouse seemed to regard her quizzically, not 
with the old sense of comradeship. 

She hadn’t let herself think about whether 
she had actually broken him herself. There was 
the possibility the TV men had done it, an acci- 
dental elbow knocking him over and subsequent 
concealment of the broken pieces. There was 
Mr. Bishop and there was still the possibility of 
a person or persons unknown. 

But there was also Sara, who knew him best 
and might have done it herself. Because Sara 
didn’t trust Sara any more. Not after the shock 
of that mirror last night. 


Mary said. 


solidarity within herself if she were to exist 
through the days and weeks and months 
ahead. To survive she would have to learn to live 
with empty corridors and silent rooms. But 
there were also the crowded and unpredictable 
corridors and rooms within her mind, likely to 
be the most dangerous of all. 
She thought of the mouse. She knew her atti- 
tude toward it was ambivalent—that she both 
loved and hated it—which made it all the more 


S's knew she must create some feeling of 
















































































onjour et 

a’voir, she had 
written so very 
long ago. Why 
had the words 
come back to 
haunt her on this 
night of terror? 





likely she had broken it herself. She got up im- 
patiently and went to look out the balcony door. 
Below her the blue of the pool gleamed and she 
decided to go down and sit on the edge of it. 

She formed a mental picture of herself, look- 
ing relaxed and luxurious. She stood at her door, 
dressed for sunbathing, and tried to believe she 
was going down for fun. Pressing the elevator 
button, she wondered what fun meant to her. 
She couldn’t remember when and if she’d ever 
had it. 

The elevator came to a stop and she went 
through the empty lobby and down a narrow 
hall to the front of the building. The pool waited 
for her, calm, blue, and empty. The sun was still 
hot. She tilted the sunhat over her eyes and lay 
back in a lounge chair. Almost instantly she was 
asleep. 

She woke with a start and blinked up into the 
sunlight. There was a halo around her field of 
vision and into it a face moved. 

“Enjoying the pool, Mrs, Hillstrom?” a voice 
said. 

“It’s very nice, Mr. Snyder,” she said to the 
young man in the white ducks with the soft- 
walking sneakers. 

“T told Mr. Bishop you’d probably enjoy hav- 
ing it filled,” he said. 

“Where is Mr. Bishop?” she said. 

“Probably napping,” Theo Snyder said. 
“He’s pretty old to be holding down two shifts.” 

“Yes,” Sara said. “I’d thought that. By the 
way, I was certain I saw some unauthorized per- 
son in this pool yesterday. But Mr. Bishop 
seemed to think I was imagining things.” 

“Well...” Mr. Snyder said, ‘“‘there is a possi- 
bility of kids sneaking in. When most of them 
have pools of their own, you wouldn’t think 
they’d have to sneak into someone else’s. But 
that’s the way their minds work. Harassment, 
you know.” 

I know, Sara thought. I know all about harass- 
ment. 

Theo Snyder was watching her with what in 
someone else she would have labeled concern. 
“Tt won’t be long till you have some company 
here,” he said. “Mrs. Gresham should be in any 
day from Europe. And the apartment next to 
yours is rented to a doctor and his family from 
up north.” 

The sun was going down and Sara shivered. 
“I guess I ought to be going in,” she said. She 
stood up and gazed upward at the building tow- 
ering over her, straining her eyes to see her 
balcony. There was still a faint halo around 
things from the sun glare. She blinked and 
backed a step away, shading her eyes with her 
hand. Just there, under the blue of sky, were the 
black railings of her own balcony. She focused 
on it and started. There seemed to be someone 
standing behind the railing, a figure leaning out, 
looking down. 

Sara blinked and backed another step away. 
There was no one there; only the black tracery 
of the balcony railing. There was only the build- 
ing now, casting a shadow, tall, cold, and gray 
in the evening light. 

She went inside. The chill air felt clammy on 
her warm skin and the hallway was dark to her 
sunstruck eyes. She got out of the elevator and 
went down the long corridor to her doorway, 
opened her door and went in. 
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There was nothing there except the iron furni- 
ture. The room smelled faintly of glue. She 
crossed to the balcony doors and opened them. 
As she turned away, she wondered if the doors 
had been locked, but she couldn’t remember. 
She stood still, knowing herself afraid to look 
over her shoulder. 

She turned, and looked, and there was noth- 
ing there. 

Nothing there, nor anywhere else in the 
apartment, which she walked through now with 
the assurance of practice and searched quickly 
and quietly. 

In the kitchen, putting together her meager 
supper, she glanced at the mouse. From a dis- 
tance his deformity was undiscernible. No one 
would know, unless they handled him or peered 
closely, that his head had been severed from his 
body. 

She went outside and looked up, then down, 
seeing with the now-familiar pain in her chest 
that the globed pool lights were not on. She 
leaned over her parapet, but there was only 
darkness below her and the faint glimmer of the 
water in the pool. 

She went back through the doors, crossed to 
the intercom, and pressed the button. Nothing 
happened. She waited a moment and tried 
again. There was still no comforting voice. She 
put her thumb firmly on the button and held it 
there for a long moment, imagining the buzzing 
sound going on and on in an empty lobby. 

The panic came back then, as overwhelming 
as on the first night. All the careful thinking and 
planning was for nothing in this moment of iso- 
lation that the failure of Mr. Bishop’s answer- 
ing voice gave her. Pictures rushed into her 
mind; the old man lying dead on the floor of the 
lobby, or worse still, in the dark. 

Perhaps the fact that the globed lights were 
out was only a prelude. Perhaps someone, with 
careful intent, was seeing that the lights all 
went out, floor by floor, one by one. 

She began to shake. She thought of silent 
feet crossing the lobby, entering the elevator, 
padding down the carpeted corridor to her door. 
She would never hear them. She put her hand 
out to press the buzzer again and stopped, sweat 
breaking out on her forehead. What if whoever 
had done something to Mr. Bishop hadn’t 
known she was up here, and, because she had 
pushed the buzzer, now knew? 

She leaned against her front door, listening to 
the silent hallway outside. Oh God, Oh God, she 
whispered, what am I going to do? 

But the door is locked, she told herself, and 
the chain is fastened. But just how strong was 
that chain? Her mind threw up grotesque pic- 
tures from newspapers and paperbacks and late- 
late shows, things that could be done to you. 

She turned and rushed from the door to the 
balcony doors and locked them, knowing the 
gesture was silly and useless. She looked at the 
furniture and wondered if any of it was big 
enough to block the doorway and knew that it 
wasn’t. 


he began to cry, wishing that it would go on 

and happen, that no matter how terrible 

her fate might be it would be decided, done 

and over with. She had to act. She couldn’t stay 

here waiting for whatever was going to come. 

She grabbed her purse and opened the door. 

There was nothing in the hall. She fled to the 

elevator and pushed the button, not allowing 

herself to think of what might be inside it once 
the doors slid open. But there was nothing. 

She stepped inside and thought for a moment 
of staying there, riding up and down all night. 
Only someone, somewhere on another floor, 
could push the button too. She began to pray for 
the sanctuary of the lobby, no matter who or 
what might be there. There was a chance that 
she could run past what waited there and hide 
somewhere, run as far as the highway and flag a 


her own reflection in the glass, a distrait ghost. 


now impossible and she had not even thought 
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felt stretched and she was no longer breathing j 
very well, but she forced herself through the 
doors and into the lobby, braced to run. a 

The lobby was empty. A lamp was burning 
on the-desk and Mr. Bishop’s paperback lay 
face down beside the telephone. She moved 
across the lobby carefully, as though stepping 
over quicksand. No one appeared. Nothing hap- 
pened. She walked closer to the door and saw 





She whirled around, but there was nothing be- 
hind her. 

Panting, she advanced toward the community 
room and peered around the archway into its 
cavernous depths. It was empty. The bulks and 
shapes of the sofas and chairs crouched heavily 
in their corners. The glass windows were 
squares of blackness. She took a deep breath 
and tiptoed across the empty room toward them. 

“What in the hell?” a voice said behind her. 

Everything drained out of her in a rush of 
shock and horror, so that she was not sure how 
she managed to recognize Mr. Bishop, red-faced 
and swaying in the doorway, and to say to him 
in a steady voice filled with disgust and acer- 
bity, “Why are the outside lights off?” 


In her room the television was still on. The 
trip back up in the elevator had been anticli- 
mactic. After her initial disgust at Mr. Bishop’s 
inebriated condition, she had known that any 
hope of him as protector, guardian, knight, was 


of the return trip as daring. It simply hadn’t 
mattered. Mr. Bishop’s condition had made ~ 
everything suddenly normal. She had dealt with 
him firmly as she had dealt with Howard when 
he’d had a few too many, as once even she’d 
dealt with Moira. She now wanted another task 
to perform, another normal, everyday act to 
allow her to retain this feeling of everydayness. 
She went into the kitchen, which almost al- 
ways presented some chore, but it was neat and 
clean. In the bedroom she picked up her bath- 
ing suit. She turned down her bed. In the liv- 
ing room she straightened the furniture and 
plumped up cushions. She looked around. 
“My house is in order,” she said aloud. The 
words seemed so terrible to her that she longed 
to disarrange something, to create chaos for her — 
hands to remedy, to find some reason to prove ~ 
her right to one more night of existence. 
She could write letters, except that there was 
no one to write to. There was Howie, but she 
couldn’t face that yet. It occurred to her that 
she hadn’t received any mail since moving here. 
It was taking time to forward mail through the 
intricate maze of the post office. After all she 
had only been here three days. She couldn’t be- 
lieve it. Not a whole week yet, not the weeks, 
months, years it seemed. But time enough for 
anything or everything to happen. 
She got up and went into the hall and looked 
at the telephone. But she knew there was no one 
to call. She was still standing in the hallway 
when it occurred to her that she hadn’t finished _ 
with the boxes. She had a bad moment about _ 
opening the closet door, but she managed to pull ~ 
the boxes out without having to push aside the © 
clothes hanging there and gaze at the back of 
the treacherous mirror. 
The boxes looked bulky and unwieldy inher 
small hallway. She dragged them into the living | 
room, enjoying the disorder they brought with 
them. She took out Howard’s old fishing jacket 
and sat holding it in her lap. She’d hang it in | 
the closet and save it for Howie. Having the — 
disreputable old jacket there made her feel se- | 
cure. One’s house could never be in order witha 
thing like that hanging in the closet. — 
In the end she was left with the slim black | 
book of poetry. A fishing jacket and a book of 
verse. The sum of a man’s life. The two things” 








The bold black writing stared up at her. Bon- 
ur et A’voir. Moira’s hand? She was no longer 
re of that. It had seemed so clearly Moira’s, 
e slanting lines so familiar at first. Now it 
ilidn’t seem so. Moira’s hand had been bold and 
Mack, but it had been slanted backwards, and 
|he initial letters were different. 


if “put if it weren’t Moira’s? Had she been 
T) wrong all the time about the whole thing? 
. Had Howard brought her a fur coat to 
slebrate the bonus? Had she sat tight-lipped 
ind self-righteously forgiving all those years for 
lio reason at all? Had there been nothing to for- 
ve? Was it possible the uneasiness, the barrier 
e’d felt with Howard and with Moira for all 
hat time, had been of her own making? 
_“T can’t think that,” she said aloud. That is 
uly one of the terrible things this building is 
oing to me. It isn’t true. 
If it isn’t, the inner voice said, why did you 
reak the mouse? 
I didn’t, she said. 
: Didn’t you? her inquisitor replied. 
i She got up quickly, dumping the book on 
he floor, and went into the kitchen. The mouse 
winkled at her from the windowsill. She picked 
uim up carefully, looking at the small clever 
ace, seeing that face looking back at her 
hrough all the years he’d sat on her shelf, a 
ymbol of betrayal, a small, hard, cold reminder 
-augmented by all the other cold, hard, crystal 
ompanions she’d placed around him on the 
\elves—of the rest of her life. 
She tried to remember breaking him, tried 
nard to summon an image of herself breaking 
tim. “I didn’t,” she said. 
| As she said it she felt the mouse slip from her 
iweaty hand to fall and shatter in the sink. She 
buldn’t think. Her mind felt as dispersed and 
shattered as the jumble of splintered glass that 
d once signified something cohesive and 
5 ole, now good only for the dustbin. 
| There was only silence, stretching out now, 
antil she could hear again all the poundings and 
urglings and sloshings of her own body, the 
food in the veins, the liquid in the organs, the 
breath in the lungs, the grinding of the marrow 
her bones. She fled into the bedroom and got 
nto bed and pulled the covers over her head. 
_ She had to get away. She jumped up and ran 
om the room. But the murmurings continued, 
accompanied her into the hallway, into the 
i itchen, into the living room. She ran toward 
| e balcony doors and opened them. 
fe 
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e brought herself up short against the para- 
, knowing with the one small center of reason 
to her that she had come very close to 
aunching herself off into the blackness below. 
3c mething had saved her momentarily; but 
hat? Perhaps the sound of the sea, washing 
exorably onto the sand, telling her the sudden 
rop onto hardness wasn’t for her, sending her 
cuttling backwards to the sanctuary of the 
artment and across the living room, as though 
icocheted, to come up against the outside door. 
r She didn’t hesitate but kept going, opening 
the door, fleeing down the long gray corridor. 
ore than the murmurings of her own body 
Were with her now. Now there was a chorus of 
7oices, soft, muttering, indistinct but separate, 
2xach one identifiable, each one whispering its 
2wn particular message into the empty corri- 
dors of her mind. 
_ There was Moira saying, “No man will ever 
sell me how to live.” There was Mary Appleby 
saying, “One simply can’t live with them or 
without them. So what is one to dé?” There was 
yung blonde Sara, saying, “I picked him for 
is money and then I loved him. Isn’t that a 
is?” And there was someone else, a young 
gman with a coronet of braids, writing in a 
m black book of poetry, Bonjour et A’voir. 
bead # ot ae ae 
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She realized that she had run past the eleva- 
tor. She reached the place where she was going 
then. The door opened under her hand. She 
closed it and locked it and fastened the chain. 
She was safe. All the voices had ceased, were 
left outside. 

She went into the bedroom and went to sleep 
under the peacock spread. 


She came slowly into an awareness of day. 
Bright sunlight lay across the many-colored 
spread, light glittered on the ormolu clock. There 
was an overabundance of sunlight in her eyes. 

She didn’t know where she was but she liked 
it. It was a place she felt she had known for a 
long time but they had had her shut up some- 
where in another room. She felt good. As she 
yawned and stretched she was surprised to dis- 
cover that she was still in her clothes. She sat 
up in confusion, realizing she had no idea where 
she was. She looked at the ormolu clock, the 
peacock spread. They belonged to the lady who 
was in Europe, Mary Appleby’s friend. But 
what was she doing here in the morning light? 

She slid off the side of the bed and stood up, 
finding it difficult to feel frightened in this cheer- 
ful room, but frightened all the same, for it was 
all coming back to her—the shattered mouse, 
the sounds of silence, the whispered pursuit 
down the hall. What if someone found her here? 
What if the lady came home? 


he hurried—tiptoeing down the silent morn- 

S ing corridor to her own open door. She 

entered her empty living room and saw the 

slim volume of poetry lying on the floor in front 
of the couch. 

She picked it up and looked at it, wondering 
how she could have not remembered it. She had 
given it to Howard herself on that one and only 
one weekend they had had together before they 
married. 

She remembered it now. Rain on a brown 
spring sidewalk, rain dripping from newly green 
trees. Exhaust fumes and the grinding of gears 
as the bus pulled away from the curb and left 
her clutching her overnight bag with her hair 
escaping in damp tendrils from its tight coronet 
of braids. Howard coming toward her on the 
unfamiliar corner, taking her suitcase, his hand 
cold with raindrops. 

The steep, narrow stairs to the borrowed 
apartment, the musty carpets, the single bed. A 
lamp chasing darkness, rain on the windows, 
an unfamiliar glass of bourbon, sandwiches of 
thick Italian bread. 

Happiness. That was what the feeling had 
been. Happiness. Arms holding her while the 
rain fell. She had said, “I brought you a pres- 
ent,” kneeling beside the suitcase, finding the 
book and her robe, handing him the one, putting 
on the other. 

It had rained all night. 

And the next morning she had said, “I’m 


sorry. There’s a bus at ten o’clock. And I’m go- OF 


ing to go back to school.” 

She had written Bonjour et A’voir in the book 
and gone back down the steep and narrow stairs. 

Hello and Good-bye she had written. And 
suddenly she knew it had been just that. That 
night had been the only thing they had ever 
really had. Because she had withdrawn it all, 
withdrawn it finally so far that she had been 
able to forget it entirely. If you want me, marry 
me. You'll have to marry me. Bonjour et A’voir, 
Howard. I'll marry you when you ask me, How- 
ard. But don’t touch me. 

She went into the kitchen and realized she’d 
have to clean up the shattered mouse before 
making coffee. She went about the task with no 
emotion. 

It occurred to her that if she opened her door 
the paper would be there. She opened it , 
and there it lay, a signal on the gray 
carpet. Daily event followed daily 
event in a preordained and un- 
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eventful sequence. The week just past seemed 
not to exist anymore. No random voices spoke 
to her, no hectic thoughts invaded the morning. 
Some crisis had been passed and the fever had 
broken. Sara Callahan Hillstrom emerged un- 
scathed into a sunny day and drove her car past 
a hung-over Mr. Bishop with a wave of her hand. 

At the shopping center she lingered in the 
supermarket buying the ingredients for an elab- 
orate Italian cake. Then she tried on dresses 
until she found one that reminded her of the 
dresses she’d worn when she’d first met Howard. 
It was a white dress with a long waistline from 
which gores spread in fullness. She bought new 
shoes and, in a final burst of silliness, some 
white underwear trimmed in lace. 

She would have liked to buy a splash of color 
for her walls, but she knew a painting was hard 
to select without shopping around. She settled 
for a print, already framed and ready to hang. 
She made one other purchase. 

Back at The Triton she put her car into its 
slot and surveyed the garage. It was still an 
empty, cavernous place and she rolled up the 
windows against the gloom, but she didn’t lock 
the car door. She went to the elevator. It is all 
easy, after all, she thought. Let your mind work 
and it betrays you. Ignore it and life becomes a 
thing you can. deal with. She hummed to herself 
as she mixed the ingredients for her cake. She 
iced the cake and put it in the cakebox. She put 
her other purchase where it belonged. 

She went down to the pool for a short sun- 
bath. Back upstairs she changed into her new 
dress and had a drink while her lamb chops 
cooked. While she was doing these things it did 
not occur to her that she was performing rituals. 
She was simply being, for the first time since 
Howard’s death, Sara Hillstrom, the person she ~ 
knew and recognized, the person she had been 
able to live with all the long years. 

Somewhere underneath the surface, she knew 
and understood it all; had known it since she 
woke this morning, a stranger in a strange bed. 
It was what she knew she couldn’t face; and sur- 















littering on — 

the plate glass 
shelf, Sara’s 
collection of 
crystal 
animals har- 
bored a 
strange new 
acquisition. 





vive. It was all there underneath the rituals. The 
furies that had pursued her down the hall, 
speaking in their various and well-known 
tongues last night, were neither friends nor foes, 
neither new nor old acquaintances. They were 
simply Sara. Sara as she had been, could have 
been, should have been, wasn’t, and was. 

Sara Hillstrom sat calm and still in front of 
flickering pictures on a TV screen. The furies 
had been driven by rituals back to their hiding 
place. I didn’t mean to intrude on your secret 
room, Sara told them silently. I didn’t want to 
know. I didn’t want anything but peace, my 
crystal pieces on a solid shelf. I didn’t want to 
be an old snapshot, a silly message in a book of 
poems, a frivolous laugh, a broken mouse. 


The light on her TV screen flickered and died. 
The world turned black. 

In that instant of complete darkness and si- 
lence, before her mind could connect the effect 
with the cause and realize that the electric pow- 
er had failed, all the specters in the hidden room 
rushed out and claimed their rightful place. 
Fear, the ancient fear of the dark, possessed 
Sara completely. 

She began to run, in random circles like a 
bird fallen down a chimney into the enormity 
of a human room. Only there was no one to open 
a window, a door, to let her out. She fell across 
a footstool, blundered blindly into the glass 
doors, skittered away by instinct to the other 
side of the room. 

But she knew now who and where she was. A 
lone creature trapped in a building with sixty- 
five apartments and innumerable corridors, a 
building where nothing worked. 

She fumbled at the door and opened it and 
ran into the black corridor. She felt her way 
down the hall and pushed frantically at the 
dead elevator button. She ran to the opposite 
end of the hall and banged against the wall, 
bruising her forehead and spraining her wrist. 
She ran down the back hall and back again. 

Some remnant of sanity in her battered mind 
told her that there was a stairway somewhere, 
and that if, in the dark, before something hap- 
pened, before some hand reached her, she could 
find the stairway door she might yet be saved. 
She might yet find her way down the maze of 
steps into the world again. 

Slyly, she braked her own panic, forced her 
body to stop its unfocused flight, forced her heart 
to slow, her mind to work. She began to feel 
along the walls in the darkness, stopping to grope 
each door, finding each one locked against her. 


anic returned to impede her progress, turn 
her around in her own mind so that she was 
retracing her steps, fetching up finally at 
what she knew to be her own door, only because 
it yawned open into more blackness. She almost 
fell through it when she put her hand out; then 
caught herself, mentally and physically, turned 
and oriented herself again in the darkness, be- 
' ginning again the slow steps down the dark cor- 
ridor, a mouse in a maze, hoping only for the 
door which, when bumped, would swing open 
onto freedom. 
She found it finally, after minutes, hours, 
ages, of slow creeping, of sudden spurts, of end- 
less reaching out. Something gave under her 


end of the storage foxiee ‘ibe ie was nor- 


mally a red exit light. 

She pushed the door open cautiously and felt 
in front of her, one foot at a time placed slowly 
in front of the other, until she reached the top 
of the stairs. She put out both hands and 
grasped the handrail. Then, with infinite care, 
stopping on each third step to listen, she started 
down. She went down ten steps, then a turn, 
then ten more. One floor, and then begin again. 
She counted, and once she checked by hunting 
along the wall and finding the swinging door for 
what she thought was the eighth floor—the place 
it ought to be. i 


she had had to stop and sit down on the 

stairs, trying to keep the count clear in 
her mind, trying to listen into the blackness and 
silence for a following footstep. There she had 
realized, with a stab of horror, that the footsteps 
could be coming either way. Up or down or both. 
She could no longer depend on direction to 
escape or do anything but creep down step 
after step after step, into a well of night. 

But somewhere, underneath consciousness, 
something kept count for her, something told 
her that here, just here, should she put out her 
hand, was the door that would open into the 
foyer that opened into the garage. She pushed 
and a door swung open. She was in a foyer, not 
a corridor. By feeling along the walls she found 
the doors to the elevator on one side and glass 
doors on the other. There was nowhere else she 
could be. The garage was just outside. 

Now, she panted, I can get to my car and turn 
on the car lights. I’ve made it. If only Mr. Bish- 
op hasn’t locked the door. But the mouse-cour- 


‘ t one point—between the fifth and fourth?— 


age that had crept with her down endless stairs’ 


came to her rescue. If he has, she said to herself, 
I'll take my shoe and break the glass. 

She pushed the door. It opened. Through it 
came the night wind, a blessed cool clean rush 
of life on her sweating face. 

She was in the garage. For the first time she 
was glad hers was the only car in the empty 
space. She had only to feel her way forward to 
the other side, then walk, slowly and carefully, 
until she bumped into the car. She had left the 
doors unlocked. She would open the door. And 
there would be light. 

She crossed the rough concrete to the wall. 
She turned and felt her way toward metal. She 
bumped against the fender sooner than she had 
expected. She was elated, excited, transfigured. 
Saved. She felt along the fender, the hood. The 
door handle was firmly in her hand. She opened 
the door. The lights came on. 

There was a sudden blaze of illumination, a 
blinding, hurting light that seared her eyes, her 
face, her inmost being. The furies merged and 
became one figure, one face in the car before her, 


sitting under the wheel, dark hair piled on her 


head, hands limply on the steering wheel, eyes 
in a wide shocked stare gazing into her own. 

You, Sara breathed—to Moira, to Mary, to 
Sara, to her mother, to herself. 

There was a blinding second in which she 
grasped it all, saw it merged and melded, every- 
thing she could have been—raising a hand 
toward her from the driver’s seat of the automo- 
bile. She shrank from it, knew it to be the thing 
she ran from, knew it to be the thing feared and 
forgotten. Then, with a grinding pain in her 
chest, it all became part of her and she stopped 
running, stopped caring, and let it take her, 
kindly at last, with infinite ease and comfort, 
into a surf-sounding night. 


It had rained at the cemetery. Mary Appleby 
and Connie Gresham had stood together in the 
damp grass. 

“T suppose I’m elected,” Mary said when it 
was time to strew the flowers. 

“Tl do it,” someone said. A small blonde girl 


had the most beautiful crystal collection. On 











































and Mary: Apok eby had ra 
her eyebrows at Connie Gresham. 
The girl vanished into the rain, and the two 
of them ran to the car and went as quickly a 
possible to a bar. 
“Well,” Mary said, as she took off her hat and 
threw it into an empty chair and took a good 
long pull at her drink. 
“Oh, Lord,” Connie Gresham said. “Some- 
thing else for me to feel guilty about the rest o 
my life.” 
“Nonsense,” Mary said. “It nish just as well 
have been you. The shock was enough to kill | 
anybody. Both of you thinking you were com- 
pletely alone in that damned garage in the dark, | 
and then having the lights go on like that!” } 
“Tt was pretty awful,” Connie Gresham said. | 
“Tt was bad enough when the lights went out, 
just as I drove in and parked. But I thought I’d | 
just last it out and sooner or later they’d get) 
them fixed. I’d just remembered the flashlight | 
in the glove compartment when they came on | 
and there the woman stood. ll never forget the 
look on her face as long as I live. Only . . . only 
” She paused, looking puzzled. “There at the 
end, after the first horror wore off, she looked 
almost as though she’d recognized me and was 
about to speak. I don’t know how to explain it, | 
but it was as if she’d been waiting to tell me 
something very important and was terribly clad 
I'd arrived in time to hear it.” 
“Good heavens!” Mary Appleby said. “Don’t 
you start sounding like that or I won’t let you 
spend the night in that place. It did for Sara anc 
I don’t want it doing for you.” 
“T’m all right,” Connie said. “I just feel bac 
chout it, that’s all.” 
“She was already spooked out of her mind,” 
Mary said. “I could tell. That’s the way it is} 
with those mousy types. They seem so placid 
all along and then when they do go to pieces 
they do it with a vengeance.’ 
“But I don’t think she did,” Connie said. “Tyé 4 
talked to Mr. Bishop and Theo Snyder, and] 
they both said it was wild, that huge, empiy | 
building with no one in it. They got spooked 
themselves. They said all three of them scared 
each other every time one of them walked inte | 
a room. Once she thought she saw someone i 
the pool and Snyder said he found out today 
there was somebody there, one of the kids who 
hang around the beach. He caught him at i 
again and he admitted to having been there be- 
fore. Then there was that business about a piece 
of crystal. One of the TV men had broken it and 
Mr. Bishop said they hid it. Later he decided 
he should have told her; she probably thoughi 
it had vanished into thin air. There was enough | 
reasons for the poor woman to be distracted. | 
Alone, and with her husband just dead. I 
wouldn’t have liked it. In fact,” she said, look- 
ing pensively out the window at the rain, ‘ 
don’t think I’m going to stay there now. I’m go- 
ing to a hotel until some more people move in.” 
“Who do you think that girl was, by the 
way?” Mary said. 4 
“The one at the cemetery? I can’t imagine. 
Pretty.” 
“Not a relative,” Mary said. “There weren’ 
any there. I guess you can’t blame the in-law: 
for not coming back; they’d just getten hom 
from Howard’s funeral. And it would reall 
have been silly for Howie to try to make it. 
promised him Id get all the personal thing 
into storage. I don’t suppose there’s much.” © 
“There’s the crystal,”’ Connie said. “I went t 
the apartment looking for addresses, vou knov 
It was clean as a pin. There was a freshly bake 
cake on the table and this beautiful print on t 
wall. Some goddess, I think. Kwan Yin? 
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right in the middle of it there was a chir 
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‘ ApIES’ HOME JOURNAL announces with pride the start of a new tradition. As a symbolic tribute to 
i. the many advances women have made in the past few years, and as a culmination of our “Power 
of a Woman” editorial features, the JOURNAL is establishing a program of honors for American wom- 
en of achievement in which we hope many of our readers will become involved. 

| “WOMEN OF THE YEAR, 1973” will be selected by a process reflecting both reader and pro- 
| Sesion _ fessional opinion. First you will be asked for your recommendations, based either on suggestions 
le , from our editors, or on write-in nominations you would like to submit. Your recommendations, and 
others, will be sifted and screened by a distinguished selection jury of women leaders. Honors will be 
E awarded in eight different categories, broadly defined to include as many facets of our society as pos- 
er a, _ sible. In May, at the John F. Kennedy Center in Washington, D.C., the JouRNAL’s Women of the 
Year will be honored before a nationwide CBS-T'V audience in an hour-long evening program 
Ke b. _ sponsored by Clairol. 


| Your participation in the Selection of the JouRNAL’s Women of the Year is important. We invite you 
ia to read_these rules carefully—and to join us in honoring the contributions of today’s women to our 
be national life. To take part, fill in forms on the back of this page. 


Bee ee HERE’S 
a | HOW YOU CAN 
Bie ae : PARTICIPATE: 


-e 





K r © On the reverse side of this page, you will find eight categories—structured to cover most aspects of 

a ] modern life in which women have made outstanding contributions. (Achievements need not have 
been limited to the past year, however.) 

Fe In each category, our editors have selected 10 suggested names, listed alphabetically, to give you 
> 2 an idea of the kind of women who might come to mind. PLEASE CHECK THREE NAMES IN 

3 EACH CATEGORY. If you prefer to recommend a name not appearing on this list (or up to 
- three names, if you choose not to select any of those suggested) , you may do so. 





, TO SUBMIT A NAME, write it in the blank spaces provided, and check in the box. If you feel 
further identification of the person is necessary, you may also attach a single sheet typewritten 
on summary of the background and contributions of the woman you are suggesting. No clippings, 
please; no photographs. Just a single one-sided typewritten sheet, which will become the proper- 
ty of the JOURNAL. 


= ae 








a 1am Cut or tear out this magazine page, and mail, with any attachments, to WOMEN OF THE YEAR, 
Dn A i973, LADIES’ HOME JOURNAL, 641 LEXINGTON AVENUE, NEW YORK, N.Y. 10022. 
Go Don’t forget to sign your name and address. Deadline: March 20, 1973. Get your entries in early. 


> J J 2 « . . . 

In months to come, the JOURNAL will report on the distinguished selection jury and many of the ex- 
citing features about this new tribute to the achievements of American women. For now, turn this 
d let your own recommendations be known. 
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Cut out this page and mail to Women of the Year 1973, Eqdier Ene! Toit 64 & st a a N ° MY. 10023 
-~ WOME Jo, ae es meee : sy 


1973 


Make your recommendations here for the Ladies’ Home Journal Women of the Year ’73. Check or write in three (no more) choices! 


PUBLIC AFFAIRS 


Women who care enough to assume public responsibility in politics and citi- 
zen organizations, from the local precinct to Congress and the White House. 


{[_] ANNE ARMSTRONG, Counselor to the President 

[_] HELEN DELICH BENTLEY, Chairman, Federal Maritime Commission 

[_] SHIRLEY CHISHOLM, N.Y. Congresswoman; ran for President 

| FRANCES FARENTHOLD, Texas candidate for Governor 

[_] MARTHA W. GRIFFITHS, Mich. Congresswoman; E.R.A. sponsor 

[_] SHIRLEY HUFSTEDLER, Judge, U.S. Court of Appeals, 9th Circuit 

[_] VIRGINIA KNAUER, Consumer affairs advisor to President Nixon 

[_] MARGARET CHASE SMITH, former Senator from Maine 

[|] JAYNE B. SPAIN, Vice Chairman, Civil Service Commission 

[_] LEONOR K. SULLIVAN, Missouri Congresswoman; truth-in-lending crusade 


C) CL) 


ECONOMY AND BUSINESS 


With more women working . . . many in leadership posts . . . others are pio- 


neering in new fields ... all are consumers, as well as economic partners. 
[[] CATHERINE CLEARY, President, First Wisconsin Trust Co, 

[_] KATHARINE GRAHAM, President, Washington Post Co. 

[] PATRICIA ROBERTS HARRIS, lawyer, educator, former Ambassador 
[_] OLGA MADAR, Vice President, United Auto Workers 

[_] BESS MYERSON, New York City Commission of Consumer Affairs 

[_] ESTHER PETERSON, Consumer Advisor, Giant Food, Inc. 

[_] MARY G. ROEBLING, Bd. Ch., National State Bank, Trenton, N.]J. 

[_] GERALDINE STUTZ, President, Henri Bendel, N.Y.C. 

[-] MARY WELLS LAWRENCE, top advertising executive—Wells, Rich, Greene 
[_] MARINA WHITMAN, member, President's Council of Economic Advisers 


O O 


SCIENCE AND RESEARCH 





To extend the frontiers of medicine and the social sciences to meet the needs 
of people in urban centers and rural areas. 


[] VIRGINIA APGAR, M.D., prevention birth defects 

[_] JULIANNE BLUITT, D.D.S., Associate Dean, Northwestern’s Dental School 
[_] NINA BRAUNWALD, M.D., heart surgery 

[_] MARY S. CALDERONE, M.D., M.P.H., sex education, planned parenthood 
iat REAR ADMIRAL ALENE B. DUERK, Navy Nurse Corps 

(_] JUDIANNE DENSEN-GERBER, J-D., M.D., rehabilitation of drug addicts 
[_] SIBYLLE K. ESCALONA, Ph.D., early childhood education 

[_] LEONA BAUMGARTNER, M.D., M.P.H., public health administration 

[-] VIRGINIA JOHNSON MASTERS, scientific sex research 

.] KATHERINE BOUCAT STURGIS, M.D., preventive medicine 


Ber os nS a 
YOUTH LEADERSHIP 


To link youth as responsible citizens with the community, in all their diversity 
of activities . . . to recognize their dynamic force for change. 


[_] JOAN BAEZ, folk singer and anti-war activist 

() JULIE NIXON EISENHOWER, teacher and volunteer 

(_] CHRIS EVERT, youngest tennis champion 

[_] FRANCES FITZGERALD, author, Fire in the Lake 

[_] PEGGY FLEMING, Olympic ice skating champion 

[_] NIKKI GIOVANNI, Black consciousness poet 

L] ELIZABETH HOLTZMAN, young Brooklyn, N.Y., Congresswoman 
[_] BETSEY JOHNSON, avant-garde fashion designer 

L] BILLIE JEAN KING, three-time world tennis champion 

[_] CARLY SIMON, popular folk-rock singer 
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ARTS AND HUMANITIES “ 


By their creative efforts they help all women relate to the total environment 
- +. in education they profoundly influence the nation we become. 


[|] DOROTHY BUFFUM CHANDLER, Los Angeles publisher; cultural leader 
{_] HELEN FRANKENTHALER, painter 

[_] NANCY HANKS, Chairman, National Endowment for the Arts 
{_] HELEN HAYES, actress 

[_] ADA LOUISE HUXTABLE, Architecture critic, New York Times 
CT LOUISE NEVELSON, sculptor 

[_] JOYCE CAROL OATES, author 

FJ ANNE SEXTON, poet 

{_] BEVERLY SILLS, opera star 

[_] BARBARA TUCHMAN, author and historian 


O C 
VOLUNTARY ACTION 
To become involved in the community through the free gift of time and al- 
ent... not only to serve but to act for all the disadvantaged and neglected. 


[_] DOLLIE ANN COLE, volunteer activist 

[_] RUTH M. HILDEBRAND, Recent Red Cross Chairman of Petia 
[_] LOUISE WALKER McCANNELL, Interfaith Housing Project, Minneapolis _ 
[_] CAROL MORSE PERKINS, Conservationist, international wild life se" 
[_] MARY RIPLEY, President, National Council of Social Welfare ; 
[_] MARY FRENCH ROCKEFELLER, World Relations, Committee, Y.W.C.A. — 
[_] ELLEN STRAUS, Call for Action radio “hot line”; volunteerism reformer 
[_] CYNTHIA CLARK WEDEL, Retiring President, National Council of Churches | 
[_] BEATRICE WILLARD, Founder, Colorado Open Space Council 
(J HELEN WRIGHT, President, National Association for Mental Health * 


O C) 


HUMAN RIGHTS 


They turn to solutions, not away from problems, of sex, race, age and all 
forms of discrimination ... they right wrongs and fight for rights. 


[_] BELLA ABZUG, New York Congresswoman 
[_] BETTY FRIEDAN, author and feminist 

[_] FANNIE LOU HAMER, Founder, Freedom Farm Cooperative, Mississippi 
[_] LA DONNA HARRIS, civil rights activist for American Indians 

[_] AILEEN HERNANDEZ, National Organization of Women 

[_] CORETTA KING, Martin Luther King Jr. Center for Social Change 

[_] ELIZABETH DUNCAN KOONTZ, former Women’s Bureau Director 

[_] PATSY MINK, Congresswoman from Hawaii 

[_] MARGUERITE RAWALT, lawyer, Coalition Equal Rights Amendment 
[_] GLORIA STEINEM, feminist, an editor of MS magazine : 


CL) C) 


QUALITY OF LIFE — 


By their own example they inspired millions of women who seek self-fulf I. 
ment through their commitment to concern for others. _ # 


(] PEARL BUCK, author and humanitarian 

[_] DOROTHY DAY, exponent of social justice; religious leader 

[_] MARY INGRAHAM BUNTING, biologist; former President of Radcliffe - 
[_] MAMIE DOUD EISENHOWER, President’s lady; all-time admired woman | 
(] LADY BIRD JOHNSON, former First Lady, doer in many areas at 
[_] ETHEL KENNEDY, wife, mother, community leader 

[-] ROSE KENNEDY, in personal and public tragedy, courage and strength 
[-] MARY LASKER, health and beautification benefactor 

[] PATRICIA RYAN NIXON, First Lady since 1968; long-time volunteer 
] ETHEL WATERS, singer, actress, and author 
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woman who owns her own ad- 

“ia vertising agency enjoys tell- 

ing about the time one of her 

male copywriters brought in rough 

copy for a cosmetics ad and asked 

her: “Pretend you’re a woman and 
tell me what you think of this.” 

The point was, of course, that 
this competent woman boss had 
become “like a man” in the eyes of 
her staff. While the story may 
amuse some, to me it is yet anoth- 
er discouraging reminder of the 
double bind endured by working 
women who occupy positions of au- 
thority. Depending on her style, 
the women boss is either accused of 
“acting like a man” or “acting just 
like a woman”—and both assess- 
ments add up to a put down. Since 
there are only two sexes to which 
she can be compared, the woman 
boss may find that, according to 
others, there is no “right way” to 
behave on the job. 

The double bind isn’t limited to 
women who are business proprie- 
tors or hot-shot executives. Criti- 
cism is directed as readily at 
factory foreladies, department su- 
pervisors, executive secretaries, 
head nurses, office managers, and 
other women who manage or over- 
see the work of others. 

Given the current movement to 
correct under-utilization of women 
in the labor market, it is likelier 
than ever that you will either be- 
come a woman boss, or have one, 
sometime during your work life. 
What can you expect? 


General Social Prejudice 


Most men don’t want to work for 
a woman because they find it hard 
to believe women can be capable 
administrators. Some think that 
being subordinate to a female re- 
flects badly on their masculinity. 
Others resent any woman earning 
higher wages than a man. 

Many women also prefer male to 
female bosses. The reasons here are 
more complex and disturbing. 
Women have been taught to com- 
pete with one another for men. 
Lacking normal occupational op- 
tions and job mobility, women’s 
conditioned competitiveness be- 
comes distorted and magnified 
when they compete for male ap- 
proval on the job. We feel threat- 
ened or excluded when one of our 
own sex appears to get closer to the 
male inner circle. Working for re- 
wards, such as money or status, 
seems unfeminine. Because we have 
not been given a tradition of sex 
pride or sisterhood, one woman’s 
triumphs are seen as an affront to 
another woman-rather than a 
cause for celebration or a happy 
sign that doors may be opening for 
11] women that follow. 

Both sexes have trouble accept- 
ing the very idea of a woman being 
active rather than passive, decisive 
rather than compliant, or authori- 
tative rather than subservient. Sad- 
ly, we women have externalized our 
feelings of female inferiority to the 
point where we doubt that any 
woman can be fit for a position of 
authority 

Men, on the other hand, have 
been taught from childhood that 


they are the rightful occupants of 






G THE 


WORKING 
WOMAN 


BY LETTY COTTIN POGREBIN 





The woman boss is the “wicked witch” of the business world. Men 
resent working for her—and so do many women. Here’s how this 
sexist stereotype was formed, and how it can be shattered. 


the boss’ chair. According to our 
culture, men are meant to rule, su- 
pervise, make decisions, plan, or- 
ganize, and control others—simply 
by virture of being born male. That 
is why we see mediocre males rising 
inexorably through the ranks while 
superior women have to struggle 
for every advancement. 

Our society has outlawed con- 
crete forms of prejudice toward the 
woman boss. But it will take more 
than legislation to undo the en- 
trenched psychological bias. A first 
step is to get inside her head and 
try to understand her problems. 


The Woman Boss: Thorns 
in the Bed of Roses 

A woman is often passed over 
several times before being promot- 
ed to a position of authority. As a 
supervisor, she is frequently given 
less money or less power than the 
man who held the job previously. 
She may be the only supervisor in 
her category who needs a male su- 
perior’s approval to order equip- 
ment or commit company funds. 

Common sexist attitudes demean 
her. She is frequently called by her 
first name while men in comparable 
jobs are called “Mr.” Many men 
feel free to pinch her cheek, pat her 
back, or call her “Honey’’—all of 
which diminish her stature. If she 
is assertive or strong-minded about 
her work, she’s considered aggres- 
sive and tough; if she is the jovial, 
casual type, then she’s labeled too 
frivolous. If she makes a mistake, 
instead of it being chalked up to hu- 
man error, it is often attributed to 
her “‘time of the month” or (if she’s 
older) her menopause. Her imme- 
diate superior refers to her as “my 
girl”—even though a male super- 
visor with equal responsibilities is 
never called “my boy.” 

The people who work under a 
woman boss also tend to categorize 
her behavior instead of viewing her 
as a person with individual traits. 
They may call her “the motherly 
type” if she is gentle and compas- 
sionate, or “authoritarian” if she is 
somewhat distant and takes her job 
seriously. The working mother is 
often under special surveillance by 
those who believe that her home 
responsibilities will inevitably im- 
pinge upon her work. They’re wait- 


ing for a phone call from school or 
a sick child to topple her from her 
supervisory perch and send her 
back to “woman’s place.” 


The Defensive Reaction 


These attitudes can seriously un- 
dercut the self-esteem of the woman 
boss and may create in her a de- 
fensive reaction. She senses that 
others are watching her every move 

that she is the repository for ev- 
eryone’s stereotyped expectations 
of women’s behavior under pres- 
sure. Unless her position is abso- 
lutely secure (as may be the case 
with an owner or a boss in a family 
business), the woman recognizes 
that her authority is tenuous, her 
power dependent on the benevo- 
lence of male superiors, and her job 
status—because she’s a woman— 
threatening to people above and be- 
low her. No matter how extensive 
her authority may seem, she knows 
that she is basically powerless. 

For some women, asserting and 
reasserting their authority becomes 
an exercise in survival. And here is 
where the caricature of the tough 
“Boss Lady” may take shape and 
come to life. She grows compulsive 
about her performance and rigidly 
demanding of her underlings. She 
thinks that she and her department 
must be perfect (or at least twice as 
good as anyone else’s). Otherwise 
her imperfections will open her to 
the charge of being “just like a 
woman” and she will be a failure. 
The woman who harbors such fears 
often builds a hard protective shell 
around herself. She papers over her 
feelings and focuses a cold stare on 
the job to be done. She becomes in- 
tensely competitive, watchful of 
rising young stars, or protective of 
her status as “the only woman 
who...” 

And if her survival behavior 
arouses cries of “‘emasculating 
bitch” or “she acts just like a man,” 
then the woman boss may find that 
a dose of extra femininity—per- 
fume, a frilly blouse, a sing-song 
little voice—takes the edge off. 

When a woman boss lives up to 
this caricature, she can indeed be- 
come difficult to work with. How- 
ever, let’s not forget that there are 
countless eccentric and demanding 
male bosses whom we tolerate or 


deplore without casting aspersior 
on the entire male sex. And let 
remember that most women bosse 
are competent, resilient human be 
ings who are far removed from th 
stereotype. The great majority havi 
taken the hard knocks in stride anc 
have even been positively huma 
ized by them. 


A Few Testimonials 


For the most part, those whe 
have worked for women have found 
it no different from working for & 
man. In some cases, however, thd 
experience has been noteworthy fo 
the special qualities a woman may 
bring to the working relationship 

e “She has no ego invested it 
her role as my boss. She is hones} 
and straightforward and it’s a plea} 
sure to work for someone I don’} 
have to flatter or flirt with.”—Fe} 
male editor talking about femal 
publisher. 

e “When I complained abou} 
how tedious it was working on fig} 
ures all day, my boss made m@¢ 
responsible for the petty cast} 
disbursements so I had a chance te 
meet other people in the compan} 
who come to cash their vouchers 
She always seems to understani 
our needs and be willing to go t 
oe for us.”—Female bookkeeper} 

“She taught me everything shr 
mae I feel as if our work was a col} 
laboration. Her confidence in mé¢ 
gave me courage to get involved ir} 
complicated projects. When shq 
was fired, I was offered her job } 
Instead, I left with her. First, ]}) 
couldn’t be disloyal to her. Second} 
since she let me in on every aspect} 
of her job, I had seen how the 
dumped on her. Why should I go tq 
the slaughter, too?”—Female asso 
ciate producer talking about 
producer. 

e “If I work late, she’ll say, ‘Gd 
out to dinner and send me the bill} 
or, “Take a cab home and I'll pay 
for it.’ She has more compassior} 
than a man would...more insight.’ 
—Male assistant to a female stock 
broker. 

Women who are in charge of peo- 
ple and projects have become more 
analytical about their own de: 
meanor. 

e “Tama committed feminist sc 
I try to practice sisterhood in our} 
all-woman office. We have periodid 
rap sessions to give everyone 4a} 
chance to get out hostilities and} 
clear the air. Job classifications} 
aren’t rigid, which allows women to} 
ask for assignments that interest} 
them. We try to spread around the} 
typing and filing so all the drudge 
work doesn’t fall on a few. Even-} 
tually, we hope to eliminate titles 
altogether. They only cause people} 
to get uptight.”—Woman office} 
manager. 1 

e “T believe in the product, not} 
ae process. Too much attentio: 
has been paid to who’s doing what} 
and not (continued on page 147)} 




















































Li Letty Cottin Pogrebin, 33, is au-} 
thor, wife, and mother of three.) 
During her 13-year business career,} 
she rose from file clerk to vice-pres-' 
ident—and she wrote a best-selling} . 
book: How to Make It in a Man’s 
World. i 
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A Fabulous $12* Beauty Kit, brimming with fine famous- 
name cosmetics and beauty aids—products you’ve always wanted 
to try—from companies you know and trust. $12* worth of 
luxury cosmetics for just $1. Seven prestige pociieticss, 

and not just sample sizes! 


Plus, A Beauty Guide Magazine packed with 
“how-to” articles by renowned beauty experts to help 
you make yourself even more attractive! 


Plus, A Bonus Dividend Coupon 
entitling you to extra beauty products at 
tremendous savings. : 


How Can We Make This 
Fabulous $1 Offer? Because the 
world’s great cosmetic makers 
want you to discover and try their 
finest creations, they make 
them available to you at about 
half of their value through 

the World of Beauty Club. 
And That’s Just The Begin- 
ning! After your Introductory 
Beauty Kit, you'll go on 
getting similar kits of 

prestige beauty products 

once every two months, 



























automatically, for as long as ot r 

la i ee a | 
you want... plus, once a iebooeoed Deanne Ons ~ )* 
year, a deluxe men’s gift are oo Pst #1044 


kit of famous grooming ae | 


aids—all on approval—for 
about half their value. 

At the very least, the 
value of each Beauty Kit 
will be $12—usually more— 
some as high as $15. But 
you pay only $4.98 per kit 
plus shipping and handling 
for those you choose to 
keep. NOOBLIGATION  « 
to keep any Beauty Kit you 
don’t really want; you may 
cancel your membership 
at any time. And 
your $12 Introductory 
Beauty Kit for just $1 is 
yours to keep regardless. 


$12 Worth of Famous- 
Name Cosmetics . . . 
Beauty Guide Magazine... 
Bonus Dividend Offer . . . 
mail the card today and 

see what a dollar can do = 
for you! 












73 G.R.1. CORP, , CHICAGO, ILL. 


$1 INTRODUCTORY OFFER 


Please enroll me and send my first World of Beauty® Club, Dept. EN 


Beauty Kit valued at $12* or more— : 
plus Beauty Guide Magazine—all for 623 South Wabash Avenue, Chicago, III. 60605 






Kit after kit of a. perfumes only $1. I understand that I will receive DD $1.00 enclosed. I save 98¢ shipping and handling. 
. eye makeups —on approval—an exciting new Beauty DO Bill me later for $1.00 plus 98¢ shipping and han- 
bath oi rs Uge eams de Kit about every two months—plus, once dling. 
= ~s = a year, a deluxe men’s gift kit of famous To help youserve my needs personally, I amchecking: 
m world mmous r= grooming aids. Each kit will be worth at Age Group Hair Group Skin Tone Skin Type 
cosmetic . <> least $12—some as high as $15—yet 0 16-19 [Blonde D Light OO Dry 
z: I may keep any kit for the member’s 0 20-25 (Brunette [Medium {[{ Oily 
money-saving price of just $4.98 plus (26-39 [) Redhead [ Dark CO Normal 
shipping and handling (and applicable (140 or CO Silver 
sales tax). I may cancel my membership aa C Black 7852 


at any time. 





OO Mrs. 
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somewhat higher than U.S.A. Shipment and service from Canada. 


O Miss. 
PLEASE PRINT FIRST NAME LAST NAME 
ee Address Apt. 
at City State Zip 
a CANADIANS Mail coupon with $1 in envelope to U.S.A. address. Future Beauty Kits 


*Based on manufacturers’ suggested retail prices. 


on LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 
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report on the sex attitudes and behavior of 
and women. By Winfield Best 
became co-educational in 1969—add- 
nen to its 4,200-male enrollment— 

a contraceptive service 


young me 
When Yal 
ing 600 undergra 
it quietly but p: 
in its student healt! 
Recently, the mot 
me, ““When I heard abx 
strangest mixed-up feelings 
Kathy, I guess, but I almost 
This mother’s ambivalen d 
reaction of many parents t 1e 


ile’s coed pioneers said to 

control clinic, I had the 

s relieved for my daughter 
I didn’t know.” 

confusion typify the 

increasing openness of 


teen-age sex. Nor are parents concerned only with teen- 
age pregnancy. As one mother expressed it, “If there were 

a pill that could keep girls from getting hurt as well as from 
getting pregnant, I might not be so worried.” 

Some still say, “The increase in teen-age sex is mostly 
talk.” Five years ago, sex educators themselves often said 
this because there was little evidence to the contrary. Since 
then, a number of major studies have revealed that there is 
a lot more going on among teen-agers than just conver- 
sation. A study of sexual attitudes and behavior conducted 
by Dr. Eleanor B. Luckey, child development specialist of 
the University of Connecticut, covered a representative 
selection of 21 U. S. campuses. (continued) 
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alive with pleasure. Qu 

After all, 

if smoking isnt a pleasure, 
why bother!  ————=——. 
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Newport makes your world taste good! 


© 1972 Lorillard 1 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





















TEEN SEX continued 


It revealed that 43.2 percent of the co- 
eds surveyed had experienced inter- 


course before they finished college. 
Published in 1969, the study is still the 
most current national survey of its 


kind. Another study shows that even 
among students at a restrictive Mor- 
mon school in Utah, the non-virgin rate 
among coeds tripled during the past 
decade to reach a level of 32 percent. 

What about high-school students? 
Research on their sexual behavior has 
been scant because parents and school 
officials often raise a fuss when such 
surveys are attempted. However, one 
major study just completed for the U.S. 
Commission on Population Growth by 
Drs. Melvin Zelnik and John F. Kant- 
ner of Johns Hopkins University, does 
provide useful national data: 

In a probability sample of unmarried 
U. S. teen-age girls, the researchers 
found that 14 percent of the 15-year 
olds, and up to 46 percent of the 19- 
year-olds reported having had sexual 
relations. More information on the sex 
ual behavior of high-school girls can be 
gleaned from college surveys that con- 
centrated on freshmen. A recent study 
completed by Dr. Robert Walsh, a soci- 
ologist at Illinois State University, 
found that while only 7 percent of the 
school’s freshman women were non 
virgins in 1967, the non-virgin rate 
among freshman girls in 1971 was 15 
percent. Says Dr. R. Clay Burchell, 
Chief of Obstetrics and Gynecology at 
Hartford Hospital in Hartford, Conn.: 
“We are approaching a time when a 
great majority of girls will be sexually 
involved by their late teens.” 
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The non-virgin rate among teen-ag- 
ers is already high enough to produce 
serious consequences. Last year in New 
York City almost 3,000 girls dropped 
out of high school because of preg- 
nancy. Some were seventh or eighth 
graders. And this is not just a ghetto 
phenomenon. A housewife in West- 
chester County, an affluent New York 
suburb, recently arrived at her doctor’s 
office and saw that the patient leaving 
on her bicycle was “a girl not more 
than 14, and due any day. 


” 


High teen-age abortion rate 

Many of these teen-agers seek abor- 
tions. A study recently made by the 
Population Council, an international 
research organization based in New 
York, has found that in a “fairly rep- 
national sample of 73,000 
legal abortions performed between mid- 


resentative” 


1970 and mid-1971, one-fourth involved 
teen-agers, the great majority of them 
unmarried. Dr. Christopher Tietze, 
who directed the study, said it was a 
“fair guess” that “more than 100,000” 
unmarried U.S. teen-agers underwent 
legal abortions in 1971. Probably an- 
other 100,000 teen-age girls underwent 
criminal abortions. 

The unwed pregnant girls who do not 
have an abortion either marry prompt- 
ly or bear illegitimate children. For 
every 100 American girls between the 
ages of 15 and 19 an average of two 
gave birth to an illegitimate child last 
vear. An estimated 350,000 to 400,000 
illegitimate babies were born in the 

S. last year. Although the rate of il- 
legitimate births among adult women 
has declined slightly during the last 


few years, the national rate among 


teen-agers has continued on the rise. 

Dr. Phillips Cutright of Indiana Uni- 
versity recently completed an intensive 
five-year study of illegitimacy. He says 
the overall decline reflects the in- 
creased use of reliable contraceptives 
by married and unmarried adult fe- 
males. But for most teen-agers, espe- 
cially at the high school level, medi- 
cally prescribed contraceptives have 
been difficult to obtain. “For years,” 
says Dr. Cutright, “we’ve tried to use 
fear of pregnancy as a deterrent to 
premarital intercourse, and it hasn’t 
worked. It’s time to try something 
else.” Dr. Cutright feels that the hu- 
mane and reasonable alternative is 
“birth control for minors.” 

As more and more parents and pro- 
fessionals come to share Dr. Cutright’s 
views, medical contraceptive services 
for teen-agers—mainly those between 
15 and 17—have been established and 
accepted in many communities. Some 
are run by community health centers. 
Others are out-patient services of hos- 
pitals. Most Planned Parenthood cen- 
ters in 189 U.S. cities now offer birth 
control for minors. In more than 30 cit- 
ies, Planned Parenthood operates sep- 
arate Teen Clinics for its youngest pa- 
tients. Many girls hear about these 
clinics through friends; others are re- 
ferred by school nurses, social workers, 
or parents. Most clinics offer tests for 
pregnancy and venereal disease, as well 
as contraceptive counseling. 

Planned Parenthood teen sessions 
are usually held after school, in the late 
afternoon. New girls first attend a 
group discussion or “rap session” led 
by a professional staff member. The 
girls are often accompanied by their 





*Live a little. 


lorious night 


Who needs a travel agent? Or a jet? Relax and let 
Liptonatake you on a Venetian wing-ding. Steak San 
Marco. Asparagus Venetian. Spaghetti Bravissimo. All 
done an easy way. 

Lipton mixes just the right amount of fresh-tasting 
onion with just the right blend of seasonings. The result: 
Lipton Onion Soup Mix and the end of everyday dinners. 

Tonight, do what the Venetians do. Divertitevi un po* 
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boyfriends. The discussion covers cor 
traceptive methods, reproductive phy 
iology, venereal disease, dating, se 
and any related topics the young ped 
ple want to bring up. The group lead¢ 
also underscores the importance ¥ 
communication with parents. Your 
women are urged to obtain paren 
consent for contraceptive service. 


A sympathetic ‘“‘ear”’ 

After the rap session, girls can ma 
appointments for individual intervie 
with a psychologist or social work¢ 
These private conversations offer a 
opportunity for a sympathetic y 
searching exploration of the girl’s pre 
ent life: her home and family, her rel) 
tionship with her boyfriend, her scho 
and social adjustment, her plans for tl 
future. Finally, she sees the clinic do 
tor, who helps her choose the prop! 
contraceptive. Each girl is given a p 
vic examination and a “Pap smear” fi 
cancer detection, and is scheduled f 
return visits every one or two montk 

Mrs. Rosa Gilbert, the earne: 
lovely psychiatric social worker wi 
Planned Parenthood’s Teen Center 
San Francisco, told me why she fee 
the program is so effective: 


Q: Are there special medical reaso 
for interviewing teen-age girls se 
arately from adult women? 

A: The major reasons are psycholo 
cal. The girls are often afraid 
first, and it’s easier to meet the 
needs in a separate setting. And 
the clinic we have teen voluntee 
who work as receptionists, aj 
as co-leaders at rap sessions. Tl 
helps put the new girls at ease. 
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SPAGHETTI BRAVISSIMO 
| envelope Lipton Onion i can (8 oz.) tomato sauce 
i Soup Mix | can (7 oz.) tomato paste 
__ 1package (8 oz.) spaghetti 1 tablespoon parsley flakes 
1% quarts boiling water 1 teaspoon oregano 








1 pound ground beef Ye teaspoon sweet basil “ 
In large saucepan, combine Lipton Onion Soup Mix »& « 
and spaghetti with water; cook 20 minutes or until 
spaghetti is tender. Do not drain. 

In large skillet, brown meat; stir in tomato sauce and \ 
paste, parsley, oregano, and basil. Add to spaghetti and 
heat through. Serves 4. 
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hy are the girls afraid? 
Most often, they fear that their par- 
ents will discover that they have 
come to see us. We take great pains 
to reassure them that we are com- 
pletely confidential. We urge girls 
to talk with their parents, but we 
don’t insist on it. Sometimes, how- 
ever, parents accidentally discover 
hat their daughters are coming 
here. 

hen what happens? 
The parents—it is usually the moth- 
ers we hear from—are pretty up- 
set. But I always ask them to come 
in and talk. For the most part, when 
we have talked it all over, the moth- 
er is relieved, sometimes even 
grateful. And what’s so really great 
sis that the parents are back in touch 
\with their daughter again; they're 
communicating! 
}Can you give me an example? 
}Well, just last week, one mother dis- 
} covered her daughter’s pills in her 
}room, with the instructions and our 
E phone number. This mother was al- 
most hysterical when she called. I 
urged her to come in and bring her 
daughter if she wished. They came 
hin together the next morning. The 
‘mother had no idea the girl was 
|having sex at all; she knows the 
igirl’s boyfriend and, fortunately, 
‘likes him. The boy and the girl are 
‘both 16; they have been going 
steady for a year. She asked her 
| daughter, as we talked, how much 
|she really cared for the boy—and 
j}how much he cared for her. And 
p she was concerned about what the 
pills might be doing to the girl phys- 
iologically. Once she saw that her 
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STEAK SAN MARCO 


2 pounds chuck steak, | inch 
thick, cut into serving pieces 
1 eayeore Lipton Onion Soup Mix 
.) Italian peeled tomatoes 


1 can (1 
1 teaspoon oregano 
pepper, oil, and vinegar. 


Makes 4 to 6 servings. 


a 


ae 





7 








daughter was in a happy, stable re- 
lationship, and once she was as- 
sured of the quality of medical care 
we were providing, she began to be 
reconciled. I can’t say she was over- 
joyed. But I could see something 
very wonderful beginning to hap- 
pen in their conversation even be- 
fore they left. They were communi- 
cating, not just about sex, but about 
broader areas of the girl’s life and 
their family life in a way I doubt 
they had talked for a long time. 


: The concern of many parents, of 


course, goes beyond their daugh- 
ter’s becoming pregnant. They are 
worried that their girl will be deep- 
ly hurt if the relationship goes 
wrong. What about that? 


A: The dangers of getting hurt come 


up continually in the rap sessions 
and during the whole counseling 
process. The kids are pretty realis- 
tic about it. Together, they have 
evolved their own safeguards, what 
we call a “love ethic.” They expect 
three main things from each other: 
First, honesty. By this they mean 
fidelity, really, but that’s an old- 
fashioned word. And understand- 
ing. On one level, they mean simply 
that the boy understands and ac- 
cepts when the girl says “no” ona 
particular evening, and vice versa. 
At a deeper level, they want under- 
standing about other aspects of 
their relationship. The girl wants 
to feel that if she has any kind of 
problem she can talk it over and 
think it through with her boyfriend, 
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“I know it’s signed, but you cannot deposit 
your personal check to your personal account.” 


Freshly ground pepper and 
garlic powder to taste 

2 tablespoons cooking oil 

2 tablespoons wine vinegar 


In large skillet, arrange meat; cover with Lipton Onion Soup 
Mix and tomatoes. Sprinkle with oregano, garlic powder, 


Simmer, covered, 1% hours or until meat is tender. 










in confidence. Boys want that, too, 
very much. And finally, they expect 
concern. Each person wants the 
other to be sensitive and concerned 
about his or her well-being as a 
whole person—not just about the 
balance and values of their sexual 
relationship. 

Q: It’s often said that the availability 
of birth control increases promis- 
cuity among teen-agers. What do 
you think? 

A: Well, all the studies from Kinsey 
to the present have shown that fear 
of pregnancy does not effectively 
discourage intercourse. And really, 
there is a lot of difference between 
sexual involvement and promiscu- 
ity, isn’t there? Most of our girls, 
we find, are involved in stable, 
though usually not permanent, re- 
lationships, and they have only one 
sex partner. It’s so important, we’ve 
found, to offer the rap sessions and 
counseling along with the birth con- 
trol. This helps the kids discuss sex- 
uality openly and _ thoughtfully. 
They talk about when they feel it’s 
right and when they feel it’s wrong 
to have sex—and how people do 
sometimes use each other for sex— 
and they clearly reject that. 


Are teen-age sexual attitudes gener- 
ally as responsible as conversations 
with Mrs. Gilbert indicate? In Dr. 
Luckey’s survey, students were asked 
what circumstances they considered 
“appropriate for considering coitus.” 
Fewer than one in six college men 
thought it to be “appropriate” for cou- 
ples between the ages of 14 and 17 who 

(continued on page 128) 












ASPARAGUS VENETIAN © 

2 pounds fresh or 2 packages (10 oz. ea.) 
frozen asparagus, cooked and drained 

¥3 cup Lipton Onion Butter,* melted 

1 cup diced mozzarella cheese 

2 tablespoons grated Parmesan cheese 


Preheat oven at 450°. 

In 8-inch baking dish, arrange aspara- 
gus. Drizzle with Lipton Onion Butter ;* 
then sprinkle with cheeses. Bake 10 
minutes or until cheese is melted. 


Serves 6. 
*Lipton Onion Butter: Thoroughly 


blend 1 envelope Lipton Onion Soup 
Mix with % pound butter or margarine. 
Makes 1% cups. 
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Available in innerspring or Latex Foam. (Latex Foant sold only in sets.) 
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79.95*/ King size 3 pe. set, $399.95. * 


set $2 


twin or full size 
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Posturepedic Imperial $99.95* ea. pc., 


You can’t conquer the world with a morning backache. xG oe é 


That’s why Sealy Posturepedic® isn’t made likeanordinary | % |/ Pe) 
| firm mattress. We created the unique back support system. Oe 5 4 ie 
I First we put in extra coils. And positioned them to Te a 4 4 Cf 
give you more support. Then we firmed up the edges, where | 7. Hos i 
ordinary mattresses first start to sag. tr 4 en 
And we replaced the old-fashioned box springs witha | gs igs 17 ee? 
torsion bar foundation. To work together with the mattress | 4%. “~ 2H 377% 
for better all-around support: | Zr u 4 ue C 
But we didn’t do all this by ourselves. Sealy Posturepedic wy We Go Z 


is designed in cooperation with leading orthopedic surgeons 
for firm comfort. To promise you no morning backache from 
sleeping on a too-soft mattress. To promise you a good night, 
and a good morning. 


| els | >| SEALY POSTUREPEDIC 


‘i ‘The unique back support system. 
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Save*20 ona Sealy Flex Guard 
during our 92nd Anniversary Sale. 


It’s a dream come true, sleepy people. During Sealy’s great 
Anniversary Sale you can save $20 on our Flex Guard mattress. 
Previously advertised nationally and sold for $89.95* it’s yours now 
for only $69.95 

Underneath the beautiful quilted satin cover of Sealy’s Flex 
Guard mattress you'll find layers of puffy foam cushioning and 
the firm support of hundreds of coils. And when you combine it 
with Sealy’s Dura-Gard foundation, you can look forward to years 
and years of sleeping comfort. 

So don’t wait too long. Take part in Sealy’s great 92nd 
Anniversary Sale. Remember, each day you wait, you’re missing 
a great night’s sleep! 


Sealy Flex Guard was $89.95* now $69.95¥ ea. pc., 
twin or full. Queen size set was $249.95* now $199.95? 
King size set was $359.95* now $299.95* 

Other Special Values: 

Sealy Golden Guard $59.95* ea. pc., twin or full size. 
Sealy Firm Guard $79.95* ea. pc., twin or full size. 
Latex foam twin or full size sets: Sealy Firm Guard 
$169.95* Sealy Flex Guard was $179.95* now $149.95# 
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BY KATHLEEN KENNEDY 


his past summer, the daugh- 
ter of Ethel and Robert 
Kennedy spent nearly a 
month following in the foot- 
steps of Mark Twain, Now 
read her own story of that 
of ten- hilarious misadv enture. 


and I rise ilt a 


t and floated down the Mississippi River. 


Last summer, four Pieade 


dreamed 


Through cold February days we 

it aratt. he idea lived half in defiance 
yf disbelie s, but more through a desire 
for advent und a determination to leam 
about the Mississippi throi gh firsthand 
experience instead of renee about it in 
books. 

David Townsend and Gary Carson ar 
eraduate students in American literatur 
Harvard University. Last winter nl 
Malamud and I studied Southern writers 


with David as our tutor. 

One February day, after reading Mark 
Twain’s Life on the Mississippi, we decided 
that the Mississippi needed to be re-explored 
—by us. Most of our friends were skeptical. 
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Briget ideo was about the only friend 
who wasn’t, so we asked her to come 
along. 

asked my mother to find out anything 
that I should know about the river. She tele- 
phoned Sen. James O. Eastland, the senior 
senator from Mississippi. When he learned 
the reason for her query, he returned her 
call immediately, even though he was busy 
chairing a Senate hearing. 

“What's this I hear about that daughter of 
yours?” he asked, with more than passing 
concern. 

My mother answered honestly, “Well, she 
plans to build a raft and float down the Mis- 
sissippi. 

“Build a raft? To go down the river? Why, 
there are dangerous currents there. I don't 
think it’s safe, m’am. And there are river 
rats on the Mississippi.” 

“Well, my daughter is strong,” my mother 
retorted. “She can just bop them over the 
head with an oar.” At the end of a long ex- 
change with Senator Eastland, my mother 
asked what river he would recommend 
floating down. 


“The White River,” he said. 











“And why the White River?” 
asked. 

“Because it’s in Arkansas,” he replied. 

Despite Senator Eastland’s warning, we 
continued making our plans. 


my mother 


Raft Building 

We had planned to build the raft in three 
days, allowing an extra day in case we ran 
into difficulties. In the end, it took us ten 
days, ten long days of trial and error. We 
decided to start our trip in Cape Girardeau, 
Mo. Bill Seidensticker, an old friend of 
David's, lived there and was willing to put 
us up in his basement while we built the 
raft. 

By Monday, June 12, everyone had ar- 
rived at Bill’s house and was eager to be- 
gin. We chose Neelys Landing for our dry 
dock, a five-house town at the end of 
dirt road about 15 miles north of Cape 


- Girardeau. 


We usually got up around 7 a.m. and 
spent the next 12 hours planning what 
should be done. We'd begin work, realize 
our mistakes, and finish competently by our 
second or, more typically, our third try. Our 
first major project was to build a cabin for 
the raft; or rather, that’s what the structure 
was supposed to be. Actually, it looked 
more like the house that Jack built. After 
seeing our first attempt, Bill became inter- 
ested our endeavor. He drew up new 
plans and, with the help of Gary and my- 
self, built a new cabin. 

Saturday afternoon, a minor crisis. We 
had added a roof to our raft shelter which 
had an overlay for protection against the 
These extra few inches prevented the 
raft from fitting into the truck for transport 
to a launching site. Gary grew frustrated 


rain. 


and decided to hack the roof (continued) 





Gonkinactate the raft: “We nai to build it in 
three days. It took us ten days of trial and error.” 





The craft: “We named it Snopes—as a tribute to 
Faulkner’s trilogy about a family of that name.” 





From left: David Townsend, Kathleen, Briget 
Murnaghan, Janna Malamud, Gary Carson. 
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KATHLEEN KENNEDY continued 


to pieces. Fortunately, Janna restrain- 
ed him. He walked away angry and dis- 
appolnte l VV had wanted to leave the 
next da ind this was another delay. 
Briget and Janna figured out a way to 


remove the roof and preserve it for re- 
ittachment. Gary returned three hours 
later, considerably calmer and with 
chocolate milk shakes for all of us 

It was difficult to sustain our en- 
thusiasm all the time. The constant 
mistakes made for slow progress. Still, 
we had other diversions to amuse u 
We enjoyed learning to maneuver the 
U-Haul truck we had rented for trans 
port between dry dock and launching 
site. (I was replaced as driver after 
threatening a number of walls, al 
though Janna became quite skilled 
We planned and bought a preliminary 
food supply. Four days before depar 
ture we completed the difficult task of 
fitting twelve 55-gallon oil drums to the 
bottom of the raft for flotation 

$y then, building the raft had be 
come as vital to our sense of accom 
plishment as floating down the river on 
it. On Tuesday, June 20, we enjoyed a 


trial run on the river 


Wednesday 

I had to leave the Mississippi to 
hostess a fund-raising picnic for Sen 
George McGovern at my home back 
east. Sadly, I missed the official launch 
ing of our craft. When I returned, Bill 
picked me up at the airport and we 
drove to Columbus, Ky., to meet the 


group 


Saturday 
My first day of floating was peace 
ful. In fact, I was afraid that we might 
become a little bored on the journey 
After making breakfast, there was lit 
tle to do except read the river charts 
My companion uid that after three 
days of trauma, this tranquility was 
welcome While I was away they had 
come close to losing the raft on Dog 
tooth Bend, a section of river as men 
icing as its name. I hadn't suffered 
through the first lesson in the ways of 
the Mississippi, so I needed some ad 
venture 
[ attached a rope to the raft, tied 
the other end to a life preserver and 
then, holding the preserver, floated 
on an air mattress behind the raft. I 
felt wonderful—until I looked down 
Streams of grease and dirt swirled 
ibout my legs. When I got back on the 
raft, I found that I had black rings 
iround my thighs. 
By this time, we had begun to fabri- 
stories about our reason for being 
n the river. We pretended we were a 


family that had to leave town up north 


and wei irifting south looking for a 
place t We accordingly tacked 
up the cl 1ame for our raft over 
the door—Sno s, a tribute to Wil- 
liam Faulkner’s trilogy about a family 
of that name 

We stopped at Hickman, Ky., to re- 
fuel. On the main street were two 
stores, one 20 feet square, the other 


half that size. We walked into the first, 
and immediately the black in behind 
the counter knew we were strangers 
We realized that white girls simply did 
not frequent that store. But if we got 
our first taste of racial significance 
there, we also learned of Southern 
kindness. The men at the gas station 
offered to drive us back to our raft 
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when they realized how heavy the gas cranking was too sharp. Every time the hour and a half, David and Gary 
cans and water containers were rope was pulled, it wore against the paired the rope and we floated on. 
hole in the engine cover. We were sty- We had been on our way for abof 
Sunday mied. It took us twenty minutes simply three hours when a motorboat, car 
I woke to the sound of David trying to remove the cover. We were then ing a representative of the river patna” 
to crank the motor. He pulled the cord faced with the difficulty of finding a pulled us aside. First the offich’ 
at least 40 times and then announced new rope. asked us if we had life preservers 
that if he tried two more times, the To relieve our minds, David turned board. We proudly showed him of 
cord would definitely break. I didn’t on the radio. We listened to a Sunday Coast Guard-inspected, orange-an 
believe it possible. It was possible. We church service. The choir sang “Get green-striped preservers. “Where @®© 
had placed the motor six inches too God Through the Radio Waves, Salva- you keep your gas,” he asked. V 
deep in the water, and the angle for tion Comes Through the Air.” After an pointed to the aft of the boat to shq®™ 
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may be the only 
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that the cans were safely outside. 
“What do you use for flotation?” We 
eagerly explained about our twelve 55- 
#gallon barrels. ‘““Let me see your boat 
license,” he then demanded. We had 
ought about a license previously, but 
hadn’t found any official who saw the 
#need of issuing us one. 
“No,” we replied. “We don’t have 
ne.” 
“T think you’d better pull over,” he 
said solemnly. 


The river patrol officer called the 
sheriff, who arrived with a car to trans- 
port us to the combination jail and 
police station. When we arrived we 
were led into a small white room where 
our names and home addresses were 
recorded. I had conveniently forgotten 
my wallet and therefore wasn’t booked. 
No official seemed to mind; we weren’t 
considered serious criminals. However, 
the patrol officer warned us not to 
leave until we had purchased our boat 


license. Eventually, after we went 
through the requisite penitent motions, 
they took us back to the boat. We still 
had not refilled our tanks, so the sheriff 
offered to drive us to a fuel station. 
Before the sheriff left, we asked him 
if there was much marijuana in his 
area of jurisdiction. (The river patrol 
officer had been especially suspicious of 
the flowering plant that graced our 
roof.) The sheriff said there usually 
was not much, but they had just con- 
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or only NYTOL doesn’t contain scopolamine. 


d scopolamine can be harmful to 


1ose suffering from glaucoma, according 
» some, but not all, medical authorities. 


NY TOE is so safe that it 
the only leading sleeping aid 
at those people who suffer 

pm glaucoma or excessive 
essure within the eye can 


e with confidence. 


And Nytol’s gentle combi- 
tion of ingredients helps you 
ep naturally; then awaken 

freshed, ready to greet the 


bw day. 


So why risk scopolamine’s 
de effects. Choose a sleeping 
d that simply eases you 

0 sleep; a sleeping aid that, 
ken as directed, is both 


fective and safe. 





For those occasional 
sleepless nights, consider this 
safe, reliable medication that 
millions use with confidence, 
consider Nytol. 

Nytol. Safe, restful sleep. 








fiscated a large field full of the stuff 
nearby. He had never smoked a joint 
but planned to in the future. “You 
have to find out about these things if 
you're going around arresting people,” 
he said. 


Monday 
We acquired our license as suggested 
by our working river patrolman. 


Tuesday 

According to Chart #13, which 
showed the area around Osceola, Ark., 
a cove lay directly across the channel. 
But the sandbars between us and the 
cove were not clearly indicated and we 
soon ran aground. Briget, Janna, and I 
pulled free and then continued check- 
ing the depths. Night was approaching 
quickly, and the chart showed no alter- 
nate harbor. About 10 minutes later 
Janna pointed to the shore and asked, 
“Doesn’t that look like an inlet?” 
Luckily, she was right. 

We pulled in and I tied us up for the 
night. Because of my sailing experi- 
ence, I became the rope tier during the 
journey. Then I lay down and waited 
for Gary to mix gin and tonics, for 
David to find the woodsman’s fly dope 
—the connoisseur’s mosquito repellent 
—and for Briget and Janna to heat up 
the beef stroganoff. I didn’t pay any at- 
tention to the salesman’s advice to dab 
the repellent gently on hands, neck, 
and feet, but poured it all over my 
body. Mosquitoes are fierce on the Mis- 
sissippi. From personal experience, I 
knew that they would burrow through 
two shirts to reach human blood. I al- 
ready had 50 bug bites on one foot. 

I woke up in the middle of the night 
to the sound of David stomping around 
while he pulled down a plastic shade. I 
heard a few thunderclaps, but they 
seemed far away. My sleeping bag 
seemed cozy and warm and impen- 
etrable. I was wrong. 

Our strip of plastic protection did 
not withstand a 60-mile-per-hour gale. 
For 45 minutes the five of us, dressed 
in our various sleeping costumes, held 
the plastic against the screen of the 
cabin. Lightning illuminated the south- 
ern side of the raft, giving us the im- 
pression that we were afloat. I checked 
outside periodically to see if we were 
still safely moored, just to calm every- 
one’s nerves. We were unsuccessful at 
keeping the rain outside, but our vain 
efforts gave us something to do. 

Finally, the thunder, lightning, and 
wind moved upstream. Only the rain 
remained. In the dark we found tacks 
to reattach the plastic to the wood. 
Janna, Gary, and Briget decided that 
we needed to be secured more tightly, 
as only one rope bound us to shore. 
They calculated who had the best 
poncho and who could tie knots and 
unanimously sent me into the cold, wet 
mud. 

Half dazed, I walked outside. Life 
preservers, deck chairs, knives, forks, 
and spoons were strewn on the deck, 
mixed in mud. I saw that we had not 
floated away because the boat had 
wedged itself firmly in the clay bank. 
So I didn’t feel too guilty when the rope 
didn’t quite reach the rooted trees. In- 
stead I half-hitched the line to a broken 
sapling. My feet were sinking in at 
least six inches of mud. I was really 
more interested in returning quickly to 
a warm sleeping bag. 

That proved impossible. 

(continued on page 147) 
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For all the right reasons 
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That Cigarette Smoking Is Dangerous to Your Health. 
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Nixon have all kept their figures—despite the rich 
meals often prepared by White House chefs. Here 
are the stay-slim secrets and diet recipes that 


LADIES’ HOME JOURNAL/ FEBRUARY 1973 





Jackie Kennedy, Lady Bird Johnson, and Patricia 


baal 


RS 





All three of our most recent First Ladies spent 
years in the White House, where the best chefs—and 
the richest food and drink—were at their beck and 
call. Yet each woman managed to maintain her slim 
figure while fulfilling her duties as the nation’s num- 
ber one hostess. How did they do it? What did they 
eat? What do Jackie Kennedy, Lady Bird John- 
son, and Patricia Nixon know about dieting that can 
help JouRNAL readers be equally successful in losing 
weight or maintaining their ideal weight? 

As with most slim women, each First Lady has de- 
veloped personal eating tricks to fool her stomach 
and keep her figure. All three take vitamins as a 
supplement to their daily diets. But that’s where any 
similarity ends. For her rare between-meal snacks, 
Jackie would munch only carrot or celery sticks. 
Lady Bird consumed only diet soda, black coffee 
with sugar substitute, or used her gelatin trick—add- 
ing 4 tablespoon of unflavored dry gelatin to her 





breakfast orange juice to give her a feeling of full- 2 a 
ness. During the day Mrs. Johnson might also add 4 


tablespoon of gelatin to other foods or juice. Patricia 
Nixon snacks on “finger sandwiches,” made with 
less than one thin slice of bread—with a thin filling 
of one slice of chicken, ham, or beef—with a glass of 
skim milk. 

Here is how Mrs. Kennedy, Mrs. Johnson, and Mrs. 
Nixon each dieted: 

JACQUELINE KENNEDY: People still ask Jack- 
ie’s former secretary Mary Gallagher how Jackie 
managed to fight the battle of the bulge in spite of 
childbirth and the gourmet food prepared by the 
then White House chef René Verdon. Answers Mary: 
“I have never known anyone with Jackie’s iron will 
when it comes to dieting. I never saw her nibble be- 
tween meals. 

Jackie’s White House breakfast usually consisted 
of orange juice, a soft- (continued on page 124) 
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helped each of these First Ladies win her battle of 
the waistline—secrets you can copy and recipes 
you can easily follow in your own kitehen. | 
By Frances Spatz Leighton | 
































ning to take me up to Yakimour to do her hair. Sometimes 
I had dinner there. I remember the Aga Khan’s jubilee—paid 
for in diamonds equal to his weight. As a counterweight, the 
Begum sparkled with the fires of all the 2,000 diamonds em- 
ari sonra ee reer) a ught she was rice ec ene et Beare CT ae Ce 
a little stingy, but ae (Ge itele Mo tae Meise Ctr ae tab Cosme is Cae cg eee ae Cae 
% 3 should keep them gray: she had chinchilla (gray) on her head—it 

would be criminal to lose it, Chinchilla is more luxurious than 
= sy umethe naty cottage. apenpealane tara 
OU eee Te CR uot oe Comoe eC ees Cos 
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Se ONTOS 8: 


bridal veil looks just so. 


at a grand continental ball. 
e, with J 


With Prin 5 


locks. 


- does unto Alexandre. 


hair. 


Plenty to work with: Alexandre begins styling - 


One final touch to make sure that 


Here’s how Alexandre did 
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SPRING: 
THE ) 

EW-BORN 

PASTELS 


1e baby pastels are the 
ason’s most lovable 
w arrivals. New-born 
nks and powder blues 
ypulate the fashion 
ene for a look that is 
ft but casual. On the 
Imy days ahead you'll 
2 a profusion of pale 
nts, frequently accom- 
nied by go-together 
skets and shirts. Wear- 
them will be active 
men like the young 
others here—women 
10 know the virtue of 
tty but easy dressing 
mbined with easy-to- 
ke prices. By Trudy 
vett, Fashion Editor. 


JM 


o Leonard 
ft) takes on spring in 
by-blue denim pants 
da matching jean jack- 
‘rimmed with tiny print 
wers. Jo, who recently 
rned her master’s de- 
2e in public health 
Sing, is with daughter 
nnifer, aged 4 months. 
mnifer is in Carter’s 
ak waffle-weave ther- 
ul suit. Jo’s suit, in 
lyester and cotton, is 
Pat Ashley for John 
eyer. Jacket, $34; 
ts, $21. Pink Ship n’ 
ore blouse. 


a 


illette Har- 
(right) wears the pal- 
plaid shirt jacket with 
k jeans thathave super 
ed legs. Underneath 
a ribbed sleeveless tur- 
neck. Villette, who 
rks in a_ publishing 
se, is shown with her 
onth-old son Richard. 
’s in a terry jumpsuit 
Petit Poucet. Villette’s 
arates are by Lady 
angler. The polyester 
cotton jacket is $9, 
> turtleneck is $5, the 
cotton pants $9. KJL 
rings. 
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haro 
Ribando’s layered loo 
(left) has a pale story 
book print pinafore tie 
in the back over a ribbe 
turtleneck sweater. He 
pants are wide-legged 
Sharon, an avid antique: 
collector, is the mothe 
of two sons, including 6 
month-old Tommy pho: 
tographed here in Car 
ter’s terry zipper suit 
Sharon’s polyester anc 
cotton pinafore is $7, the 
nylon turtleneck is $6 
the acrylic knit pants 
$10. All by J. C. Penney 
Sarah Coventry rings. 


Breen’s pastel tatters: 
pantsuit (right) has 

long shirt jacket with bi 
patch pockets and a 
elasticized waist. He 
matching pants are flared 
Gail is a departmen 
store executive and th 
mother of an infant son 
David, aged 11 weeks 
David is snuggled into ¢ 
quilted baby bunting anc 
blanket by Triboro. Gail’s 
pantsuit is in wool an 
acrylic. By Carol Cohe 
for Braetan-Fitzhugh 
$68. Her skyblue turtle 
neck is by Giovannelli. 


Photographs by Otto Stupakoff. Hair 
styles by Alexander of Kenneth’s 


Platform shoes by Charles Jourdan 
watches by Sheffield; Knee-High pant 
hosiery by DuPont ‘‘Cantrece’’; Ivor 
pendants by Celia Sebiri. All price 
are approximate. Shopping informatio 
on page 144. 











“HERE 
LIES 
KLIZA BETH 
‘TAY LOR 
BURTON” 


A legendary star gives her most 
revealing interview yet. Elizabeth 
Taylor writes her own epitaph— 
and talks with utter candor about 
love, money, fashion, beauty, 
women she admires, being Jewish, 
and (who else?) Richard Burton! 
An interview by Terry O’Neill 


lizabeth Taylor 

“Deseribe myself?” she said quiz 
zically. “Well, I honestly don't 
know. I’ve never thought about it 
All I can tell you is what I know 
about myself. I know that I am ba 
sically shy. Most people mistake it 
for aloofness or think that I’m a 
snob. I used to be petrified if IT had 
te enter a room full of strangers, 
and | found it virtually impossible 
to carry on a conversation until 
onee, at a party in Hollywood, 
Humphrey Bogart said, ‘I’m wateh 
ing vou, kid. You just follow Mi 
chael Wilding around like a puppy 
on a leash. You never open your 
mouth. You never say anything 
Why is that?’ 

“T said, ‘I’m shy.’ ‘Well,’ he said, 
‘why don’t vou sit in that chair over 
there and make them eome to you 

and talk.’ 

“Bogey was the most terrifying 
man, anvway. I thought it was rath 
er amusing so I sat in the ehair. 

“But I did use to eo to parties 
and I'd just listen and keep my own 
comments and my own observations 
to myself and chat about them 
when we got home. After that I de- 
eided that I'd Start shoutine them 
out loud. It beeame much easier to 
talk to strangers 

“TIT don’t know how to deseribe 
myself. I love to work. I love more 
than anything else being married 
to Richard. I love my children. I’m 


not domesticated. I’m not really 
tamable, but there are moments 
when I like to be tamed. I’m unpre- 
dietable. I’m unpunctual. I’m not 
lazy when I’m working but I could 
very easily become lazy. I love food. 


I could very easily become a hedo- 
nist but I try to have more disci- 
pline.” 

Elizabeth Taylor. 

“I’ve had so many great mo- 
ments in my life,” she said, “that 
it’s really rather difficult to pick 
one. Every day has its moments. 
and I ex- (continued on page 142) 


Photograph by Gianni Bozzacchi/Liaison. Makeup by 
Albert Di Rossi. 
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ELIZABETH TAYLOR'S LIFE IN (AND OUT OF) PICTURES 
1952 





943 1957 1961 











Husband #3, Mike Todd. His death in 


58 air crash sent her into despair. | 


1961 








Elizabeth was born in London on Feb. 





At 11, after family moved to U.S., 
27, 1932, to Sara and Francis Taylor. she appeared in Lassie, Come Home. 


1955 1944, 





With Burt Lancaster—and Oscar for 
sutterfield 8. She won another in 66. 


“N 
\ 





With husband #4, Eddie Fisher.“The | The world gaped as she took up with 
biggest mistake of my life,” she said. | Cleopatra co-star, Richard Burton. 


1961 


L964 





At 3\%, with brother Howard, 5%. 


Howard livesin Hawaii with his familn . ; 
f Y- She learned to ride horses at age 4, 


19: 3() and at 12 starred in National Velvet. 











= ’ i 
The look on her face says it all as she 
monia. A tracheotomy saved her life. | and Burton show their wedding rings. 


Elizabeth nearly perished of pneu- 





1972 
“oe 


With chimpanzee friend at the London 
Zoo. Elizabeth was then four years old. 


[940 








At 18, Nicky 
Hilton. It lasted only a few months. 


1952 





she married hotel heir 











“She studied sen ths Fans? s Royal bal- | : jet 20, she married Michael Wild- 
letmaster—and danced for the King. ng, 


i 
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Elizabeth holds first grandchild, Leyla—by son Michael Wilding, Jr. (top left) 
and wife Beth (front left). Other children are Liza Todd (in black blouse), | 
39. ‘They were divorced in 1957. | adopted daughter Maria (behind Liza), son Christopher Wilding (right). 
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A noted author’s odes to the feline. 


BY PAUL GALLICO 


I have consorted with cats of every color 


and description. And this experience has 
| taught me that cats vary, as do people, in 
their characters and characteristics—and 
only when you deal with them over the 
| years en gros do you know this. And yet 
withal, the essential mystery of their na 
tures I have never been able to solve. 
| SILENCE 


I walk on secret feet, 


| 
| Though if I willed, 
j 


My tread 
Would shake the earth beneath me 
I stalk 
1s silently as moonrise, 
| The sinking of a leaf, 
The touch of snow upon the ground. 


A drop of dew, born toa petal, 
The frost spreading upon a window pane, 
| The shadow of acloud 
| Drifting, 
| Makeno more sound than I 
Nor with my hunting 
Dol stir a fallen leaf. 
I come, 
I go, 
Unheard by day, 
Unseen by night, 
On muffled feet of steel 
Clad in a velvet shoe. 


RENDEZVOUS 


1 am waiting for my mistress to She will be coming down the street, 
ee eT Carrying her satchel 

Wet Le ete Her braids swinging as she skips. 

Accounted by us as still a kitten. Sometimes when she walk: with 

She is gone fram early morn ala 

Until the sun is low. She will ignore me and forget 

I miss ber. That 1 am there. 

When she is in the house I will come down from where I 

MOM) tae ie Pe ERE Cee eae 

re i ee CCC eL Cm le 

I go toperempty room AOR Ee Lie 

And lie on s6mething My song of joy ber music, 

ie-P ale rape x For all that matters is 

RCM ee bite Yas eae ete ie 


BUTTERFLIES WERE MADE TO a abe: 


Butterflies were made for us to Once we caught three butterflies in 
play with. PEM Sita 
They do not know where they But afterwards we were sorry. 
are going, They couldn't fly any more. 
And we bave to guess. io Reena 
’ "Dea EAE e a La ee And sighed sadly with their wings. 
Copyright ©1972 by Paul Gallico and Mathemata Anstalt”, tl ia lea ea eee Iie That was no fun. 


ay ae) ue AO CLL em ace Mao) : 
PrN CR aM CCM SA Gc tm cn TEN, It would be easy. 


OH, HOW DIFFICULT IT IS TO BE YOUNG 


Oh, how difficult it is to be young 

And worried. 

Like me. 

I worry all the time. 

W hat will it be like when I am grown? 
W hat will become of me? 

Where willl live, and with whom? 
Will I have a home? 

Will I be loved? 

Will I be rich? 

Or must I work? 

WIL I travel and see the world? 

Or spend my life in one room in a basket? 


‘ 


Who will have me and what will THEY be like? 


Or must Tl roam the alleyways 


For fish heads 


Behind some hoarding? 

What will life be like? 

I who know nothing 

But one long worry 

Find it very difficult to be young. 





mn I have things to say 

to listen to me. 

t understand what 1am saying 
as your fault and your loss, 

But at leas be quiet when 1 am speaking 

And try to comprehend 

You who think yourselves so clever, 

Who mitt a reese? of the people 

_ Of the living world and the dead, 









And shiver through the nights of sleet and rain 


_ If you can talk to the Arabs, the Chinese, 




























“Hungry” 
“Thirsty” 
“Give me just a taste of what you are baving” 
“Something hurts” 

“My ball bas rolled under the divan; get it out: he 
















"T like you” 
"1 don’t like you.” 
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SOFTNESS 


Spring comes in softly this vear, 
easing ifs way on the scene 

with fluffy angora-and-wool 
knits done up in the gentlest of 
pastels. A touch of satin her 
and there adds to the 101 be 
seasonal glow. You ean start 
thinkine soft rieht now by buy 
ine these fabries by the vard 

in vibbed or plain knit, and 
sewing up a fine, fast seam 

By Nora O'Leary, 
Patterns Mditor 
Photographs by Mary Ann 
heisiiher, All dresses are 
Siimplicihy Pattern Al; 
cardigans, Simplicity #5402 
Dickey atid ascot, 5218; 
shirt, #5022. Wool and 
angora knit fabric by Sewing 
Associates. Artificial flower 
by Flower Modes. Ac ‘tate 


rayon satin by Cameo. Qiana 
satin by Onondaga 





Whip up a ribbed sunshine- 
yellow dress with long 
sleeves, satin baby buttons, 
and matching shiny dichkey 
and cuffs. Or cuddle wp ma 
sky-blue short-sleeved 
dress slipped over a satin — 
shirt. Then set your cap fort 
giant matching beret. 
(Yow'll find the directions 
on page 131.) 





pale mint ribbed 

ater dress is worn under 

vit cardigan edged 

h ribbed binding. The 

n dickey and ascot add 

vol white accent. 
strawberry sweater 

ss is paired with a 

n-trimmed rib knit 

digan. Another lus- 

us accent: a rope of 

ye pearls by Laguna. 
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CHOKES 









eguipn 
brig. 
kite. 
dining 


cc” la a Switch to the silver standard, the new currency in con- 
eee § temporary interiors. Take a shine to silver in a big way 
or small one. Try just a touch of it—a glass jar of foul- 
wrapped candy kisses on the coffee table; or call in the 
paperhangers and cover the four walls. Use any of the 
other silvery metals such as chrome, polished tin, or alu- 
minum. Mix the old and new: bring out grandmother's 
silver plate, and with it try something up-to-date, like 
a set of silver chopsticks. It’s a brilliant scheme. By 
Nathan Mandelbaum, Director of Interior Design. 


Photographs by Charles Gold. Bloomingdale's furniture and accessories. Shopping information on page 144. 


vilver shown 
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JOURNAL COOKBOOK Pi bess 

COMERS MRC g 76IN A SERIES. 
aE Meme Conch Corn) cote 
or a less Ree oe Califor- 
nian, you probably know sur- 
prisingly little about BST soe a 

Sr aay nC) an CS der) oh tte) se 


serves to be savored oa fot Bae eta 
west of the Mason-Dixon Line. ae 
York food expert Helen Worth carpet- 
bagged it down South to set things ~ 
right. Her resulting cookbook, appro- 
priately entitled “Damn Yankee ina . 
Southern Kitchen” (Westover, $8.95), 
reflects the potpourri of ethnic influ- 
ences that is uniquely Southern, The 
recipes (see page 121) are-a happy 
combination of Creole, Black Ameri- 
can, English, este) Indian, WeSC Be Cah 


Ce Gumbo tetth} 
Pork Shoulder with Hoppin’ John 
and Baked Tomato Crisps 
3 . Pot Likker Portmanteau 
ie Treacle Pie 





7 LAVISHLY 


a Attention lemon lovers of the world: Now is the time to turn © 
: M4 loose. While most fruits are currently out of season, 
es /Y the lemon crop is plentiful and fairly priced. Lemons are now 

P at their freshest, juiciest—and most flavorful. For your 
Tee Me eee oe nema er ele oem unl 
eos So includes a lemon ice cream melba, a lemon chiffon layer 
-yehs  E “A  . cake, and an English preserve called lemon curd that is pure * 
aie ide » oe OS eR ere ee hee eal emg 


E oF <a F) entire fruit, from juice to rind. You'll be delighted you ate the 
~ ent ie a . oe Nia | whole thing. Details on page 118. By Margaret Happel, Food Editor. 
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Lemon Ice Cream Melba 





California Cheese Pie 


Lemon Curd 





eee] 
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ge cee PS Ee ae oe Cooking with it makes 


(good eating and good economy. The Swedes, for example, 


roca substitute crunchy textured bread crumbs for more ex- 
pensive nuts in a number of dishes. The perennially thrifty French 


use a loaf of bread to the very last crumb in the form of tiny crou- 
tons for salads, large croutes to float in soups, and croustades, which 


are breads and rolls hollowed out to hold any number of fillings. 
The dishes we show here steal their cues from a number of these 
international notions. They include a range of things from hot 
appetizers to cold desserts and use every kind of bread in the 
pantry —fresh and stale—from whole wheat to yen ecole Naren 
ipes for the dishes listed below are given on page | 14. 


WORK 
ODORS 


1. Biscuit Tortoni 

2. Salmon Pie y 

3. Savory Raisin Balls © Ve 

PRN Tm irdeto a he 
5. Onion Soup with seh 3, 
6. Hash Lindstrom 
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um drum. 


1. Green beans, fresh, canned or frozen. 




















2. Asparagus, 


fresh or frozen. 





ies 
3. Broccoli, fresh or » 
frozen. 






. Zucchini, fresh, 





Yum yum. 


: _ fie ¢ 1. Green beans, fresh, canned or frozen. 


Combine 14 cup butter or margarine, 
1 Tb. chopped parsley, 1 t. grated 
lemon peel and 1 Tb. fresh lemon 
juice. Shape into butter pats. 
Chill. Serve on hot green 
beans. You'll love it. 














2. Asparagus, 
fresh or frozen. ei 
/Make a nifty lemony sai 
by fixing a package of W 
auce mix, according to 7 
directions. Add % t. grated 
lemon peel, 2 Tb. fresh 
lemon juice, and hot peppe 
sauce to taste. Garnish 
with chopped 


egg yolk. 


Za 

























4 


= 


> 


ee 3, Broccoli, fresh or 
Ef frozen. Top it with a 
quicky Hollandaise. Here’s 
how. Melt ¥% cup butter or 
margarine with 2 Tb. fresh 
" lemon juice, 1 t. salt and a dash 
cayenne. Add slowly to 3 egg 
yolks, beating constantly. 
















i $4 4. Zucchini, fresh. Melt on 
GP —Ypatter or | rine. Add 1 t. grate 





lemon peel, 2 Tb. fresh lemon 
juice and 2 t. instant minced onion. 
Pour over cooked zucchini. 


So simple. So good. 


: e 
emon tricks? Let us send you some more. Just drop a postcard QSu niki es P 
S-73-25, Box 7888, Van Nuys, California 91409, ® 


> Sunkist, Dept 
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FEBRUARY 


1. National Heart Month. And a re- 
minder that good nutrition is the 
basis of good health. A salad a day 
does keep the doctor away. For budg- 
et-wise salads, use coarsely shred- 
ded leaf and root vegetables. 
Hot Beel Bouillon 
Chicken Breasts in White Wine Sauce 
Carrot-Celery Salad 
Broiled Bananas {_| Whipped Cream 


2. Speaking of salads, you must use 
a diet dressing to be really skinny 
and svelte. Try Reverse Vinaigrette— 
chat is two parts lemon juice to one 
part oil; salt, pepper and dry mus- 
tard to taste. (A true vinaigrette will 
have more oil than lemon juice and 
therefore more calories.) 

Broiled Grapetruit Halves 
Poached Egg with Leal Spinach 
Broccoli-Mushroom Salad 
Reverse Vinaigrette 
Baked Apples (_]) Diet Whipped Topping 


3. Chinese New Year begins today. 
Celebrate appropriately by choosing 
one of La Choy's new Oriental din- 
ners. They are skillet quick, and all 
you add is meat, poultry, or fish. 
Won-Ton Soup 

Sukiyaki with Oriental Vegetables 

Steamed Noodles (-] Lettuce Heart Salad 
Melon Ball Dessert (frozen) 


4. Cold, cold Sunday. Let's entertain 
thoughts of summer by using Heinz 
Mild Barbecue Sauce over oven-roast 
spareribs. Place two slabs of spare- 
ribs together with cornbread stuffing 
sandwiched between. Roast at 325° 
for 1-114 hours. Baste frequently 
with barbecue sauce. 

Hot Buttered Tomato Juice 
Spareribs with Cornbread Stuffing (pkg.) 
Corn-on-Cob (frozen) [| Jacket Potatoes 
Dried Fruit Compote in Rum Sauce 


5. There’s one commodity every- 
one's short on—that's time. To help 
out during the breakfast rush there’s 
a new Instant Orange Breakfast 
Drink from Borden's. We also found 


the crystals good sprinkled over | 


canned fruit. Nutritious, too! 
Cream of Pea Soup 
Broiled Burgers on Toasted Buns 
Creamed Onions (_| Baby Carrots 
Canned Peaches with Orange Crystals 


6. Every country has a classic dish 
that combines meat and fish. Ameri- 
cans serve steak and lobster tails. 
Italy has cold veal in tuna sauce. And 
from Scandinavia, there is roast lamb 
in a subtle anchovy-dill gravy. 
Cream of Celery Soup 

Roast Lamb [] Anchovy-Dill Gravy 

Parslied Potatoes [_] Green Beans 

Snow Pudding [_] Raspberry Puree 


7. Saffron is among the world’s most 
expensive herbs. To approximate the 
color (though not the flavor), add 
2-3 tablespoons mild mustard when 
cooking 1 cup long-grained raw rice. 
Good with any pork dish. 
Oyster Soup 

Skillet Pork Chops (] Mustard Rice 

Eggplant, Red and Green Pepper 

Casserole 
Two Crust Apple-Raisin Pie (can 












8. Are you ready for a devil-of-a- 
paté? Mash together 3% Ib. liverwurst, 
1/4, cup each butter or margarine and 
chopped parsley, 2—4 tablespoons 
bourbon, and (yes, can you stand 
it?) 1-2 teaspoons hot pepper sauce, 
a flick of curry and cayenne. 

Deviled Paté (_) Fresh Relishes 
Crabmeat-Stuffed Crepes 
Asparagus (frozen) [_] Mushrooms 
Pineapple (can) with Créme de Menthe 


9. Honesty really is the best policy. 
Applause to both General Foods and 
Del Monte—the first for its open-date 
policy on all cereal products; the lat- 
ter for being the first canner to initi- 
ate a federally approved nutritional 
labeling system. 

Onion Soup () Cheese Croutons 
Turkey Cutlets (_) Potato Puffs 
Stewed Tomatoes (can) (.) Broccoli 
Apricot Betty with Cereal Topping 


10. Make two common vegetables 
uncommonly good. Mix together 
equal quantities of mashed cooked 
potatoes and carrots. Season well. 
Roll into l-inch balls. Chill. Dip in 
egg-milk mixture. Roll in chopped 
walnuts. Chill again before deep fry- 
ing 2 minutes only. 
Clear Beet Soup 
Stuffed Glazed Meat Loaf 
Potato-Carrot Croquettes (_) Peas 
Ice Cream Roll (.) Spice Cookies 


11. Good time of year for avocados. 
Mash, season, and serve as guaca- 
mole along with Doritos new tortilla 
chips with a nacho (Romano) cheese 
flavor (from Frito-Lay). 

Guacamole (] Cheese Tortilla Chips 

Chili Con Carne 
Kernel Corn (.) Green Salad 
Flan (egg custard) (.] Mexican Coffee 


12. Belgian endive—the loveliest and 
most delicate of salad greens—is in 
high season. This white-green spear 
of a vegetable can also be served hot. 
Simmer until tender in chicken broth. 
Drain, and pour over a Madeira sauce 
—adding shreds of ham, tongue, and 
mushrooms. 
Consommé Madrilene [) Sour Cream 
Rolled Stuffed Veal Breast 
Endive with Madeira Sauce 
Ambrosia with Toasted Coconut 


13. Juniper berries look like blue- 
black peppercorns, and are used to 
season game meats such as venison, 
pheasant, bear, and even beaver. 
Want to fake it? Marinate meat in a 
little gin (the flavor is from juniper). 
Lamb will taste a little like venison, 
and beef like beaver. 

Chicory and Cheese Salad 

Beaver Flank Steak [.] Kasha 

Danish Vegetables (frozen) 

Chocolate Mousse [] Rolled Cookies 


14. Although no longer an ‘‘official’”’ 
saint, who can forget St. Valentine? 
Bake a cake in a heart-shaped pan. 
Set strawberry gelatin in a shallow 
layer and from it cut tiny hearts with 
a canape cutter. Place at random all 
over the cake. 
Chicken Soup with Curry 
Ham Steaks (] Raisin Sauce 
Carrots (] Onions 

Valentine's Day Cake 


















15. New from Morton's, to bright- 
en any midwinter breakfast—frozen 
toaster muffin rounds: corn, blue- 
berry, cinnamon-apple, and raisin 
bran. Six to a package. 

Orange Juice 

Soft Boiled Eggs 
Blueberry Muffins () Preserves 

Café au Lait 


16. Spinach. You either love it or 
hate it . but there are no in- 
between feelings. Bent on becoming 
a convert? Season the cooked vege- 
table with a little salt and equal quan- 
tities sugar and lemon juice. Or eat it 
for itself alone—in a salad, hot or 
cold. 
Baked Stuffed Clams 
Chicken Scallopini (] Gnocchi 
Hot Spinach-Bacon Salad 
Sour Cream-Applesauce Tarts 


17. ‘‘How do you make ‘cracklings’?”’ 
asked a reader. Take the thick skin 
that is sometimes the outer layer of 
a fresh ham or pork roast. (Often this 
skin is packaged and sold separately 
by the butcher.) With scissors, snip 
into 14-inch cubes. Sauté quickly in 
a heavy skillet until crisp. Salt and 
use as croutons. 

Cream of Mushroom Soup (] Cracklings 
Chicken Livers and Bacon Kebabs 
Herbed Rice () Vegetables Parisienne 
Canned Pears in Ginger Brandy 


18. News for every calculating wom- 
an on her way to the supermarket! 
Latest surveys show that armed with 
a shopping list (to limit impulse buy- 
ing) and a little time to work out the 
unit pricing system, you will save. 
Potato Soup with Grated Onion 
Swedish Meatballs (] Dilled Noodles 
Braised Celery (] Beet Salad 
Jelly Roll [) Mocha Filling 


19. Poor Man's Turtle Soup. To a 
can of cream of asparagus soup, 
add 1% can each chicken broth and 
dry sherry. Heat but do not boil. 
Serve with a swirl of whipped salted 
heavy cream. 
Poor Man’s Turtle Soup 
Cheese Omelet [_] Chunky Tomato Sauce 
Broccoli Amandine (] Hash Browns 
Cream Puffs with Lemon Cream 


20. ‘‘Whatever happened to Mary 
Jane? She won't eat her rice pudding 
again.’ For such people Uncle Ben’s 
has introduced Stuff ’n Such—a new 
stuffing mix. Designed to be baked 
alongside, not in, the bird, the mix 
promises to be a new side dish item. 
A go-with for any entree. 

Minestrone with Grated Parmesan 

Broiled Apricot Glazed Game Hens 

Stuff 'n Such (] Beans in Butter Sauce 


Mixed Fruits (frozen) [] Poundcake 


21. Better get used to it. Snacking 
as a meal-style is a way of life. Betty 
Crocker knows it, as she introduces 
yet another mix to the Snackin’ Cake 
line. This month’s flavor is apple- 
sauce-raisin. 
Chicken Noodle Soup 
Tuna Lima-Bean Casserole 
Braised Leeks [] Roast Potatoes 
Applesauce-Raisin Cake Mix 








22. George Washington’s Birthday. 
No wonder it’s National Cherry 
Month. The only cherries in view, 
however, are canned. For dessert... 
cut 1 (8-in.) square cake into 2-inch 
cubes. Set on baking sheet. Swirl me- 
ringue over each. Set a few canned 
sweet cherries in center. Bake at 
450° for 4 minutes. 
Cream of Shrimp Soup 
Hot Tongue (_] Red Currant Sauce 
Brussels Sprouts (] Whipped Onion-y 
Potatoes 
Cherry Meringue Dessert 


23. America is now the fifth largest 
wine-consuming nation in the world. 
Since imported wines grow increas- 
ingly prohibitive in price, look to the 
native grape. One good choice— 
Christian Brothers’ Cabernet Sau- 
vignon. 
Sherried Consommé 
Beef Roulades (] Spaetzle 
Julienne Carrots () Baby Limas 
Fresh Fruit {_] Camembert Cheese 


24. Island Shrimp  Festival—Fort 
Myers, Fla. Indulge in the most lux- 
urious dish of the month—Scampi. 
Bathe shrimp (fresh or frozen) in 
lashings of garlic, parsley, olive oil, 
butter, and lemon. Broil, eat, then 
soak up each golden globule of sauce 
with hot crusty bread. 
Artichoke Heart Salad 
Scampi () Hot Italian Bread 
Zucchini (frozen) (] Leaf Spinach 
Coffee Ice Cream [] Macaroons 


25. Peanut butter is always number 
one favorite with the small fry for 
lunch. Now for grown-ups. . . spread 
chunky style peanut butter over rye 
bread. Top with thinly sliced onion, 
tomato, and crisply broiled bacon. 
Add a grind of black pepper. 
Cup of Soup (pkg.) 
Peanut Butter-Tomato-Onion Sandwich 
Apples (out of hand) [1] Brownies 


26. Why hasn't anybody thought of 
it before? A shaker top is on bottles 
of Viva Italian Dressing from Seven 
Seas. Shake just the right quantity 
over your salad. The oil and vinegar 
are constantly blended by the shak- 
ing action. So simple! 

Chunky Clam Chowder 

Chef's Salad (] Viva Italian Dressing 
Potato-Onion Casserole 
Almond Tart with Vanilla Sauce 


27. A money-saving idea for the 
most important area of the food 
budget. From Wecolite, a quick-roast 
pin of high compression aluminum to 
insert in the center of an uncooked 
roast (any type of meat or poultry). 
Cooking time is reduced, therefore 
meat shrinkage is reduced. Flaver is 
not lost. 
Carrot Soup 
Rolled Turkey Roast (] Pan Gravy 
Scalloped Potatoes [] Kale 
Pumpkin Chiffon Pie 


28. Bachelor's Day. Look to your 
laurels and win him with... 

Cold Cherry Burgundy Soup 
Schnitzel (_] White Rice (Mix) 
Sautéed Mushrooms [] Salsify 

Viennese Chocolate Torte 
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CHICKEN SPREAD /SESAME CRACKERS 
_ -* -FILLETS OF SOLE WITH 
SAUTEED TOMATO QUARTERS 
NEW POTATOES, CHIVE BUTTER 
ARTICHOKE HEART AND MUSHROOM SALAD 
APRICOT HALVES 
BRANDIED LEMON SAUCE 








Follow these steps for a fast, fabulous quickly until golden. Turn and move to 
fish feast for +. ° Start potatoes: PeeLa one side of pan. Cut 3 large tomatoes 
strip around girth of 16 well-scrubbed wan each into 6 wedges. Set in other side of 
new potatoes. Cook in boiling salted pan. Sprinkle fish with 14 cup pitted 





water until tender (15 to 30 minutes). Dessert: teaspoon dried thyme. Mix, add vegetables, and __ripe olives and 1 teaspoon capers. Cook until to- 
Drain 2 (17-0z.) cans icot halves and placein toss well. Line a salad bowl with lettuce. Before | matoes are hot and fish flakes. @ Hors d’oeuvres: 
individual serving dishes. Combine 1 (5-oz.) in- serving place marinated vegetables in center. Combine a (7%-0z.) can chicken salad sandwich 
dividual serving can lemon pudding, 1 table- e Fish Fillets: Rinse 4 large fillets of sole (total spread, 2 tablespoons diced celery, 1 tablespoon 
spoon brandy, and 14 teaspoon grated lemonrind. 1% lbs.) under cold water. Pat dry and cut in lemon juice, 2-3 drops hot pepper sauce. Serve | £ 
Spoon over apricots and ch Salad: Drain 1 halves. Combine ¥ cup flour, 2 teaspoons dried with sesame crackers. @ The last minute: Drain = 
(14-0z.) can artichoke hearts. Wipe, then slice 4 tarragon, 1 teaspoon salt, 44 teaspoon pepper. potatoes and add to pan 14 cup butter or mar- > 
lb. fresh mushreoms, os mbin cup oil and Heat 14 cup butter or margarine in large skillet garine, 1 tablespoon chives, 1 teaspoon salt, and } = 
vinegar French dressing, 2 arlic cloves,1 until foamy. Dip sole in flour mixture. Sauté 14 teaspoon pepper. Toss, garnish with parsley. = 
o 
sestatacecersratatecetstacatecs’s RAB | 
‘ oY 2. 2: L yo : = 









Here's one for the children. 
Cheese spreads are good 

sources of protein, so 

squeeze it on thick. 





A Jalapeno flavor snack 
for people who like 
tortilla chips. Luckily, 
there are enough 
different Squeez- 
A-Snak flavors 
for all kinds of 
crackers and 
people. 


a 
5 
z 
3 
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There's something for everybody in Squeez-A-Snak 
process cheese spread from Kraft. The flavors 
range from Sharp, Bacon and Pimento to 

Hickory Smoke, Garlic and Jalapeno Pepper. 

Use them for cracker snacks, cookouts, parties 

or lunch boxes. Take Squeez-A-Snak anywhere i 
—it never needs refrigeration, and people love it. eter 





mF 








Start things rolling by 
squeezing Squeez-A-Snak 
on crackers. 


Someone will get 

the idea that this 
mellow cheese 

spread can be 
squiggled on pretzels. 


Kraft Snaks. A good time is only as good as its food. 









































LAVISHLY LEMON 


continued from page 106 


TIPS ON USING LEMONS 


1. Grate the rind from the lemon first, 
then squeeze the juice. One lemon 
yields about 1 tablespoon grated rind 
and 3-4 tablespoons juice. 

2. Peel or grate only the “zest” from 
the lemon surface. The white pith be- 
neath will give a bitter flavor. 

To extract maximum quantity of 
juice from a lemon, drop in hot water 
for 2 minutes; dry before juicing. Or 
roll lemon between palms of hands for 
a few minutes. 

4. Never throw rinds of lemons away 
after juicing lemons. Store in plastic 
bag in refrigerator and grate and use as 
needed. 


LEMON ICE CREAM MELBA (pictured) 


1 (3-0z.) pkg. lady Raspberry sauce: 


fingers 1 (10-0z.) pkg. 
1 lemon frozen raspberries, 
Y% cup sugar thawed 
1 cup milk 1 Tb. cornstarch 


1 qt. vanilla ice 
cream, softened 


1 Tb. lemon juice 


Split lady fingers in half and stand, 
palisade fashion, around sides of a 114 
qt. loaf pan (9x5x3 inch). Cut off ends 
of lady fingers so they fit directly on 
the base of the loaf pan. 

Cut lemon into thick circles. Remove 
any seeds, Place in blender with sugar 
Whir at high speed for | minute to 
grate peel and blend sugar. Add milk, 
then ice cream. Blend until smooth 
Pour mixture into prepared pan. Cover 
evenly with remaining lady fingers. 
Cover with plastic wrap. Freeze at 
least 2 hours or overnight 


Make sauce; Drain juice from thawed 


raspberries to measure 1 cup, adding 
water if necessary. In a small saucepan 
blend cornstarch, raspberry juice, and 
2-3 drops red food color if desired. 
Bring to a boil. Cook 1 minute, stirring 
constantly. Add lemon juice and rasp- 
berries. Cool. Makes 11% cups. 

Unmold ice cream: Dip loaf pan in hot 
water. Invert and shake onto chilled 
serving platter. Top with some sauce, 
pass remaining separately. Cut in slices 
to serve. Serves 8. 


RIZ IMPERATRICE WITH GIN SAUCE 
(pictured) 


Rice mold: 1 cup heavy cream 
14 cup golden whipped 
raisins Gin sauce: 


4 cup water 
2% cups milk 
1/4, cup raw long 


1 cup water 
14 cup fine julienne 
shreds lemon rind 


grain rice /, cup sugar 

14 cup grated 2 tsp. cornstarch or 
lemon rind arrowroot 

14% Tb. (14 envs.) 2 Tb. lemon juice 
unflavored gelatin 2 Tb. gin 

1/, cup lemon juice 1-2 drops yellow 

34, cup sugar food color 


Make rice mold: In a small bowl com- 
bine raisins and water. Let soak 20 min- 
utes to plump raisins. Lightly oil 114 
qt. mold. Set aside 

In a medium saucepan combine milk. 
rice, and lemon rind. Cook uncovered 
over low heat for 30 minutes until rice 
is very tender. Stir occasionally 

Five minutes before rice is cooked, 
sprinkle gelatin over lemon juice in a 
small bowl. Let stand to soften. Add to 
rice mixture along with sugar. Stir to 
then chill 
in refrigerator until consistency of un- 


dissolve. Cool rice mixture, 
beaten egg whites. Beat heavy cream 
until stiff. Fold in chilled rice mixture 
together with well-drained golden rais 
ins. Pour into prepared mold, Cover 


with plastic wrap. Chill at least 2 hours. 
Make sauce: In small saucepan sim- 
mer, uncovered, water and fine julienne 
shreds lemon rind for 20 minutes. Stir 
in sugar. Mix cornstarch with lemon 
juice. Blend into sauce. Bring to a boil 
stirring constantly. Remove from heat. 
Add gin and food color. Serve hot or 
cold. Makes 1 cup. 

To serve: Dip mold into hot water. In- 
vert and shake onto chilled serving 
platter. Pour sauce over, pass any ex- 
tra separately. Serves 8. 


LEMON PARTY CAKE (pictured) 


Cake: 1 cup superfine 
1 (18.5-0z.) pkg. sugar 
lemon chiffon 1/4, cup lemon juice 
cake mix 14 cup anise- 
114 cups water flavored liqueur 
14, cup lemon juice 1 (2-0z.) pkg. 
2 eggs whipped topping 
1 Tb. grated lemon mix 
rind 2 (6.2-02z.) pkgs. 
Glaze: chocolate glaze 
1 (3-0z.) pkg. lemon- mix 
flavored gelatin 1 tsp. instant coffee 


1 cup boiling water 
Preheat oven to 350°. Line the bottom 
of 2 (9-in.) square cake pans with 
waxed paper. (Do not grease and flour 
cake pans that will contain a chiffon 
mix.) 

In a large bowl beat the powdered 
egg white mix (inside the larger cake 
cups cold water. 
Beat until egg whites form stiff peaks. 


powder 


mix box) with 114 


In a smaller bowl! beat cake mix batter 
and eggs. Beat for 2 
minutes with electric mixer at medium 


with lemon juice 


speed. Fold in grated lemon rind. Then 
pour batter, one third at a time, over 
folding in until 
blended. Use a rubber spatula or wire 


whip 


stiff egg whites, 


Divide batter evenly between two un- 


greased cake pans. Bake at 350° for 
35-45 minutes or until surface, when 
lightly touched, springs back. Cool cak 
in pan on wire rack for 5 minutes. The 
remove from pan to rack. Cool com 
pletely. 

Make glaze: Dissolve gelatin in boiling 
water. Stir in sugar, lemon juice, and 
liqueur. Chill until mixture is consis 
tency of unbeaten egg whites. Whip 
topping mix according to package di 
rections. Fold 1 cup whipped topping 
into gelatin. Refrigerate remaining tog 
ping for decorations. 

Slice each cake crosswise into twa 
even layers. Turn cut side up. Pour 3 
cup gelatin mixture over cut surfaces 
of each layer. Set smoothest glazed lay 
er aside. Press cake tester over glazed 
surface of other layers to allow gelatin 
to penetrate cake. Stack layers wit! 
the smoothest being on top. Refriger. 
ate several hours. 
To decorate: Using ruler and smal 
sharp knife, mark top layer into six 
teen (214,-in.) squares. Make up choe 
olate glaze according to package 
directions. Spread chocolate glaze with 
small spatula or pipe (using No. 46 
tip) on alternate squares. Stir instanf! 
coffee powder into reserved whippec 
topping. Pipe tiny rosette borde. 
(using No. 20 tip) around top edge o 
cake and between squares. Serve: 
12-16. 



















LEMON CURD (pictured) 


In top of double boiler, lightly beat & 
egg yolks with 4 teaspoon salt. Stir in 
1 cup sugar, 44 cup butter or regula 
margarine, 14 cup lemon juice, and 2 
tablespoons grated lemon rind. 

Place over simmering (continued 


Reveal Roasting Wrap makes carefree casseroles. 





Don't miss the Golgate: Dinah Shore Winners Circle Golf Cheiplonshinciite richest in hislore= ort Mission: Hills dunt: Club, 


Palm Springs, California—April 14 and 15 on ABC-TV. 


They’re fresh-tasting throughout,with no dish to scrub. 


Now your favorite casserole will be moist from top to 
bottom! And best of all, there’s no messy casserole 


dish to scrape and scour. 


them in the same wrap. 


For your FREE Reveal Recipe Booklet 
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Re 


send name, address and zip to: Reveal Recipe 
* Booklet, P.O. Box 429, Brooklyn, N.Y. 11202 






il ing 
"freezing and re-he ting, t 


With Reveal™ you can form a tailor-made cooking 
compartment for all casserole dishes. And you can 
freeze cooked casseroles in Reveal and re-heat 


For carefree, tasty casseroles, make them in Reveal. 





1. Center Reveal over casserole dish and add ingredients. 2. Bring 2 un- 
lined edges up over top, overlapping excess film (3 to 6 inches). 3. Double- 
fold foil strips tightly, then pierce top with meat fork several times. 


Am 








LAVISHLY LEMON continued 


water (mixture must not sit in the wa- 
ter) and cook 15—20 minutes. Stir occa- 
sionally. Mixture must be thick and 
smooth 

Pour hot mixture into hot sterilized 
jars. Cool and seal with paraffin wax 
according to manufacturer’s directions 
Makes 114 cups 
Ed. Note: Store for several weeks in re 


frigerator 


TROPICAL COCONUT DESSERT (pictured) 


Crust: Filling: 

21% cups graham 1 (3%-0z.) pkg. 
cracker or lemon pudding 
chocolate wafer and pie filling 
crumbs 11% cups water 

lf, cup sugar 4, Cup sugar 

lf, cup butter or lf, cup lemon juice 
regular margarine, 1 (2-0z.) pkg. 
melted whipped topping 

mix 
1 (314-0z.) can 
flaked coconut 


Make crust: Mix crumbs with sugar 


and melted butter or margarine. Pre 


crumb mixture firmly against botton 
and sides of eight individual dishes or 
glasses, using about 14 cup crumb mix 


ture for each. Refrigerate 

Make filling: In a saucepan combine 
lemon. pie filling ugar, water, and 
lemon juice. Cook over medium heat 
stirring constantly until mixture come 
to a boil. Remove from heat. Cool 5 
W hip 
topping mix according to package di 
Fold into cooled pudding, Stir 


in coconut. Divide evenly between pre 


minute tirring or 3 time 


rection 
Refrigerate at least 2 


pared dishes 


hours. Serves 8 


CALIFORNIA CHEESE PIE (pictured) 


In a small saucepan sprinkle | en 
velope unflavored gelatin over 3 table 
spoons lemon juice. Let stand 5 
minutes, then over very low heat warm 
until gelatin is dissolved. Set aside 

In a large bowl beat 4 (5-0z.) cans in 
dividual snack pack lemon puddings 
with 1 (8-0z.) pkg. cream cheese, soft 
ened, until smooth. Stir in 44 cup diced 
roasted almonds, 1 tablespoon grated 
lemon rind, and dissolved gelatin 

Pour mixture into 1 (9 in.) baked pie 
shell. Chill until firm, Just before ser, 
ing decorate with swirls of stiffly beaten 
heavy cream (1 cup) and sprinkle with 
2 tablespoons additional diced roasted 
almonds. Serves 8 


LEMON FRITTERS WITH GINGER SAUCE 


Salad oil for deep 
fat frying 


4 lemons 

14% cups sugar 

23/4, cups sifted Ginger sauce: 
all-purpose flour 3 egg yolks 

1 (10-0z.) bottle 14, cup sugar 
ginger beer 14 cup lemon juice 

3 egg whites 14 cup ginger 

brandy 


Using a serrated knife, pare around 
and around each lemon, like an apple, 
to remove both the rind and white 
pulp. Loosen the lemon segments by 
cutting down along the membrane that 
surrounds each section. Lift out each 
segment in one piece and remove any 
seeds. Sprinkle with sugar and toss 
gently. Marinate 15 minutes. 
Make fritter batter: Sift flour onto 
waxed paper. Measure 234, cups. Sift 
again into medium bowl. Using a wire 
whisk beat in ginger beer. Beat egg 
whites until stiff peaks form, in a sepa- 
rate bowl, and then gently fold into 
fritter batter. Fold in lemon segments 
and any juice that has accumulated, 
keeping each separate and making sure 
each is coated with batter 

Pour oil to a depth of 3 inches into 


a large saucepan or deep electric skil- 


let. Heat to 375° on deep fat frying 


thermometer or set skillet control 


400°. Using No. 30 ice cream scoop or 2 
tablespoons, drop batter into hot fat. 
Fry until golden brown, 3—5 minutes, 
turning occasionally. Drain on paper 
towels. Keep fritters warm in pre- 
heated 200° oven. Serve with Ginger 


Sauce. Makes 36. Serves 6-8 


Ginger sauce: Beat egg yolks, sugar, 
lemon juice, and ginger brandy with an 


electric mixer in top of double boiler. 





Set over gently simmering water. Beat 
constantly until sauce thickens (about 
10 minutes). Makes 1-134 cups. 


LEMONY SPICE COOKIES 


lemons 2 tsp. cinnamon 

Tb. lemon juice 1 tsp. ground ginger 

Tb. dark corn 14 tsp. ground 

syrup cloves 

cups sifted 144 cups sugar 

all-purpose flour 1 cup butter or 

tsp. baking soda regular margarine 
1 egg 

Preheat oven to 400 


Ny W NNFS 


Peel rind from lemons with swivel- 
bladed vegetable parer, taking care to 
avoid bitter white pith. Finely chop 
rind to make ¥4 cup. In a small sauce- 
pan combine rind with lemon juice and 
corn syrup. Bring to a boil over med- 
ium heat; then cool. 

Sift all-purpose flour onto wax 
paper. Measure 3 cups. Sift again, into 
a large bowl, sifting in baking soda, 
cinnamon, ginger, and cloves at the 
same time. 




















In another bowl, with electric mixer, 
eat together sugar and butter or mar- 
arine until light and fluffy. Beat in 
gg and cooled lemon syrup. Fold in 
ry ingredients. Mix thoroughly. Drop 
»y teaspoonfuls onto ungreased cookie 
heet at least 2 inches apart. If desired, 
lace pecan or walnut half in center of 
‘ach cookie. Bake at 400° for 8 to 10 
inutes. Remove immediately to wire 
ack to cool completely. Makes 5 dozen 
2%-in.) cookies. END 


DAMN YANKEE IN A 
SOUTHERN KITCHEN 


continued from page 105 


MENU 1 (pictured) 
SHRIMP GUMBO SOUP 
PORK SHOULDER 
WITH HOPPIN’ JOHN 
BAKED TOMATO CRISPS 
POT LIKKER PORTMANTEAU 
(Field Greens) 
TREACLE PIE 


SHRIMP GUMBO 


1 Ib. raw shelled 
shrimp 
3 cups strained 
Court bouillon 
(See recipe below) 
1 Tb. butter 1 Tb. file powder*, 
1 Tb. flour optional 


Add shrimp to boiling court bouillon, 
and poach, covered, until done. (If time 
is not a factor, the heat can be turned 
off.) In large saucepan, prepare roux 
with butter and flour. When smooth, 
add onion and green pepper, and cook, 


1 onion, diced 

1 green pepper, 
diced, optional 

1 cup clam juice 

14 tsp. sugar 































Chubby Charlie raids the refrigerator. 

@ Grapefruit has become synonymous with 
ow-calories. Only 45 calories in half a medium- 
sized one and that’s almost a whole meal. If 
ou have refrigerator raiders in your house, 
et a diet trap: cover grapefruit half with plastic 

ap and top with low calorie crackers. Place 
ay up front in your refrigerator so it can’t be 
issed. And hide the left-over spaghetti. 


For deep-down quenching there’s 
e nothing like it! What could be more 
atural for the worst kind of thirst than the 
art ‘n’ tangy taste of grapefruit juice from 
lorida. This tall, cool idea is simple. Pour 
hilled or canned juice over the rocks or add 
inger ale or soda water to suit your taste. 
ext time you toast to someone’s health you'll 
e doing more than toasting. 


Are you in the pink? This easy salad is. 
e@ Pink and white fresh grapefruit sections 
ombined with fresh apples, cherries or other 
esh fruit. A healthful salad that’s pretty as a 
ouquet. Here’s another helpful hint: grapefruit, 
ections or juice, keeps other fruits in salads 
om discoloring. Keeps it fresh and bright- 
ooking so you can serve it pretty. 


Naturally, 
youve changed. 


And here’s how grapefruit from Florida can keep up with you. Once considered 
formal, grapefruit today is going casual. But that’s only natural. Bursting with juicy 
deliciousness, rich in Natural Vitamin C and very lean on calories (only 50 in 4 
ounces of juice, for instance), grapefruit fits right into the way we lead our lives 
today. It’s a natural way to help you shape up. 

We hope some of our suggestions will give you ideas of your own. You'll find 
resh pink or white grapefruit today at your grocers. From Florida, the best, naturally. 
r canned and chilled sections; frozen concentrated, canned and chilled juice. Use 
our imagination and put a little grapefruit in your life. You'll feel better for it. 


4 Let Billy be the first one in his school. 
e The school lunch box can be pure 
monotony. So here’s one refreshing solution. 
Put ready-prepared, chilled grapefruit sections 
in a plastic cup. It’s an easy-to-eat healthful 
treat. And it'll keep the peanut butter sandwich 
from sticking to the top of Billy’s mouth. 


Here’s a dessert that’s healthy, too. Top 

@ half a grapefruit with a quarter cup of 
yogurt and add a grape or strawberry. Just 
because you're watching your weight doesn’t 
mean you shouldn't have something good to 
look at. And eat. Or, if you’re not counting 
every calorie, try a broiled half of grapefruit 
(sprinkie with brown sugar, a dab of butter, 
broil 4 inches from heat about 5 minutes) for 
a short-and-sweet change. 


For kids we’ll sweeten our disposition, 

@ naturally! “Drink your juice!” has become 
a national slogan. Here’s a good way to get 
them to do it. To chilled, canned or frozen 
concentrated grapefruit juice, add a tablespoon 
of natural honey or real maple syrup. For after 
school or after play, too, you've got a non- 
carbonated soft drink. And when’s the last 
time you had to tell a little one to finish 
his soda pop? 


Shape up with grapefruit from Florida. 


Copyright, State of Fla.Dept. of Citrus,1973. 


stirring occasionally, until roux browns, 
about 20 minutes. Add shrimp, strained 
court bouillon, and clam juice. Cover 
pot, bring to boil, add sugar, season 
(with cayenne pepper) to taste, and 
serve sprinkled with filé powder. Pass 
boiled rice separately. Makes 6 sery- 
ings. (7 cups.) 

*“Filé powder: a traditional thickening 
agent for gumbo. But sprinkle on at 
last moment before serving. Do not stir 
in and do not cook. 


SHRIMP GUMBO SOUP WITH OKRA 


For speed, add 1 cup sliced okra, un- 
thawed frozen, or canned (plus liquid 
in can), with the cooked shrimp. If us- 
ing fresh okra, cook it in the court 
bouillon until tender. 

Ed. Note: Make only in stainless steel 
or enamel pot. 


COURT BOUILLON (vegetable stock) 


No self-respecting Southern cook 
would dream of dumping seafood into 
water. Poaching in stock or bouillon 
offers two advantages—it adds flavor to 
the seafood, and the resulting liquid 
can be reduced to make a sauce. The 
following is enough for about 11% 
pounds seafood. 
1 tsp. salt 3 sprigs parsley 
2 Tb. dry wine— 1 stalk celery and 
white or red— leaves 
lemon juice, or 1 small clove garlic, 
vinegar crushed, optional 
14 tsp. peppercorns 1 tsp. dried herbs, 
1 small unpeeled tarragon, basil, 
Onion, quartered summer savory 
1 small unpeeled 2 cups water 


carrot, cut 
coarsely 


Combine ingredients in large pot, cover 
and, boil until vegetables are tender, 
about 20 minutes. Reduce heat and 
when liquid stops bubbling add sea- 
food. Cover pot and cook below simmer- 
ing until seafood is done. 

Ed. Note: To provide sufficient volume 
for the Shrimp Gumbo recipe, double 
the above. 


POT LIKKER PORTMANTEAU 


Of all the Southern classics, this is 
probably the most famous—and best 
known as Greens and Pot Likker. Pork 
neck bones or smoked ham hock can re- 
place streak-o-lean and the liquid left 
from cooking them can be used for pre- 
paring the vegetables. Of the greens of- 
ten sharing the same pot there is a 
choice of turnip greens, mustard 
greens, kale, and collards. If you find 
the gross overcooking of the vegetables 
nutritionally egregious, realize that 
early on, it was considered impossible 
to cook any vegetable too much. 

6-8 ounces streak-o- 

lean (unsliced 


bacon) 
2 cups water 


1 pkg. (about 10 
oz.) frozen 
chopped greens 

2 teaspoons sugar 


Slice streak-o-lean 14 in. (continued) 


TEE eee eee 
BELOVED. 
By Jessyca Russell Gaver 


I have the warmest sense of time 
Within my fingertips 

A sense of lovely, lilting rhyme 
Remembering your lips... 

I have the warmest sense of love 
Within my very heart 


—, 


And know the joys you are mad¢ 
Whenever we're apart... 

I have the warmest sense of time 
Because it tells me true 

That every moment of it, I'm 

So much in love with you... 


Pee 
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A SOUTHERN KITCHEN continued 


thick and cut 2-in pieces. Place in 
saucepan with water, greens, and sug- 
ar. Cover pan and bring liquid to boil 
rapidly, breaking up frozen block of 
greens with fork. When thawed, re- 
duce heat, cover, and cook gently until 
greens are soft as velvet, about one 
hour, adding more water if necessary. 
Season to taste, realizing that South- 
erners don’t add pepper. Makes 4 serv- 


ings. (Double recipe to serve 6-8 as 
pictured.) 


BAKED TOMATO CRISPS 


The tomatoes must be green or just- 
ripe, so they will hold shape. Allow 1 
medium tomato per serving. Cut into 
3/,-in. thick slices and dip both sides in 
melted butter, then in seasoned corn- 
meal. Arrange on foil-lined baking 
sheet. Bake in preheated, very hot, 
500° F. oven until browned, about 20 





Dole” T.M. of Castle & Cooke, 
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<, 
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Se. 


Innocent pineapple. 


Innocent of added sugar. 


~~ 


Only the best part 
of the pineapple. 


minutes. If slices stick to foil, allow to 
cool slightly. 

Ed. Note: The proportions we used 
were 6 firm tomatoes, sliced, dipped in 
1, cup melted butter, then in 114 cups 
yellow cornmeal, seasoned with 1 ta- 
blespoon salt and 1 teaspoon pepper. 
Makes 6 servings. 


PORK SHOULDER WITH HOPPIN’ JOHN 


This recipe can prepared ahead and 
improves with every reheating. 






Packed in its own juice. 


1 Ib. (about 2 14, cup dry wine, 


cups) dried white or red, 
blackeye peas optional 
1 large onion, diced 114 Ibs. smoked 
14, tsp. hot red boneless pork 
per shoulder butt 
5 cups water 4 medium potatoes, 
peeled and 
quartered 


Pick over peas, discarding any that are 
soft. Place in large saucepan with all 
ingredients except pork and potatoes, 
and bring to boil. Add pork, cover pan, 
bring liquid to boil rapidly, lower heat, 
and simmer about 2 hours, or until peas 
are cooked, and pork is tender, addin~, 
more water if needed to prevent 
scorching. 

Add potatoes (and additional water 
if necessary), the last half hour of 
cooking. Refrigerate overnight, if de- 
sired, for easy removal of top layer of 
fat. ‘ 

To serve, fill the casserole with peas 

and potatoes, top it with the sliced 
meat, and heat through. Makes 6 serv- 
ings. 
Ed. Note: The recipe is traditionally 
short on meat. To make this with suffi- 
cient meat for 6 persons, increase the 
amount of pork shoulder butt used to 
3 Ibs. 


TREACLE PIE 


Pastry for a 10-in. 1/, cup very dark 


bottom crust molasses 
3 eggs 34, cup brown sugar 
1 tsp. vanilla 14% tsp. salt 


6 Tb. butter, melted 34, cup broken 


2/, cup dark corn pecans 
syrup Pecan halves to 
decorate 


Line pie pan with pastry and flute rim 
if desired. Beat eggs slightly, and whisk 
in all remaining ingredients except pe- 
cans. Pour into crust and add pecans. 
Bake on center rack of preheated, mod- 
erate 375° F. oven, until top crust — 
cracks toward edges but filling jiggles 
slightly in center when pie is shakeng 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue jncluding those from the Journal kitchens 
and advertisements. Al] have been tested by our 
home economists. 


APPETIZERS 

Court Bouillon, pv, 121. 

Chicken Spread, p. 116. 

Deviled Pate. pv. 112. 

Onion Soup with Cheese Croute, p. 114. 
Poor Man's Turtle Soup. p. 112. 

Savory Raisin Balls. pv. 114. 

Shrimp Gumbo, p. 121. 


DESSERTS 

Apricot Halves. p. 116. 

Belle Grove Apple Snow, p. 123. 

Benne Wafers. p. 123. 

Biscuit Tortoni, p. 114. 

California Cheese Pie. p. 120. 

Lemon Curd. vp. 118. 

Lemon Fritters with Ginger Sauce, p. 120. 
Lemon Ice Cream Melba, p. 118. 

Lemon Party Cake, p. 118. 

Lemony Spice Cookies, p. 120. 

Riz Imperatrice with Gin Sauce, p. 118. 
Swedish Butterscotch Parfait, p. 114. 
Treacle Pie, p. 122. 

‘Tropical Coconut Dessert, p. 120. 


MAIN ENTREES 
Fillet of Sole with Sautéed Tomato Quarters, 6 
Dil 
Fisherman's Wharf Jambalaya, p. 6. 
Hash Lindstrom, p. 114. 
Louisville Chicken Shortcake. p. 123. 
Marinaded Shrimp Kabobs, p. 124. 
Peanut Butter Tomato-Onion Sandwich, p. 112. 
Poached Chicken Breasts, p. 123. 
Pork Shoulder with Hoppin’ John, p. 122 
Salmion Pie. p. 114. 
Scampi, p. 112. 
Spaghetti Bravissimo. p. 78. 
Spareribs with Cornbread Stuffing, p. 112. 
Steak San Marco, p. 79. 
Vegetabies Oriental with Turkey or Chicken. 
p 44. 
MISCELLANEOUS 
Barbecue Sauce, p. 19. 
Brandied Lemon Sauce, p. 116. 
Buttermilk Cornbread, p. 123. 
Chive Butter, p. 116. 
Cracklings, p. 112. 
A Dip. p. 19. 
Mock Yorkshire Pudding, p. 114. 
Reverse Vinaigrette, p. 112. 
A Spread. p. 19. 
Vinaigrette Dressing. p. 123. 


VEGETABLE ENTREES , 
Artichoke and Mushroom Salad, p. 116. ty 
Asparagus Venetian, p, 79. 
Baked Tomato Crisps, p. 122. , 
Endive with Madeira Sauce, p. 112. i 
New Potatoes, p. 116. ui 
Pauline’s Succotash, p. 123. 

Pot Likker Portmanteau, p. 121. 


. 
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about 30-45 minutes. Makes 6 servings. 
Ed. Note: This filling fits equally well 
into 1 (9-in) pastry crust and produces 
a thicker filling. For our pictured ver- 
sion of Treacle Pie we also added 
halved pecans. 


MENU 2 
LOUISVILLE CHICKEN SHORTCAKE 
(OR SANDWICH) 
SUCCOTASH 
SALAD IN VINAIGRETTE DRESSING 
BELLE GROVE APPLE SNOW WITH BENNE 
WAFERS 


POUISVILLE CHICKEN SHORTCAKE 

se halves of boned, skinned chicken 
oreasts that have been poached. Butter 
squares of baked cornbread and top 
vith cooked chicken. Cover with an- 
pther square of cornbread and pour 
sauce over. 


pauce: 

! Tb. instant minced 3 Tb. flour 
onion 14 cup chicken 

? Tb. butter, melted broth 


Y, cup (about 4 
stalks) celery, 
finely chopped 


4 cup cream 
Chicken (see below) 
Cornbread (see 
below) 


ook onion in covered saucepan in but- 
er 5 minutes. Add celery and cook un 
‘covered until onion browns lightly, stir 
ing as necessary. Make a light brown 
oux with flour mixing it with onions 
ind add liquids as for sauce. Makes 4 
ervings. 

0d. Note: For a thinner sauce add 4- 
4 cup more chicken broth. Also sea- 
on with salt if desired. 





*OACHED CHICKEN BREASTS 


4 boned chicken 
'Y, cup chicken breasts, skinned 
broth and halved 


In a large skillet bring chicken broth to 
a boil. Add chicken breasts and reduce 
heat. Simmer uncovered 15 minutes or 
until chicken is tender. Allow 2 halves 
per person. 


BUTTERMILK CORNBREAD 


Buttermilk (sour milk may be substti- 
tuted) produces a light and lovely corn- 
bread and yellow cornmeal gives it the 
color of sun slanting in a window. 


1 cup cornmeal 2 cups buttermilk 
1 tsp. baking soda 1 egg, beaten 
1 tsp. salt slightly 

2 Tb. butter 


Mix cornmeal, soda, and salt. Mix but- 
termilk with egg, add cornmeal, and 
stir smooth. Place butter in baking pan 
and melt in preheated, very hot 450 
F. oven. Add cornbread mixture and 
bake on top rack until well-browned, 
about 30 minutes. Serve hot. 

Ed. Note: To make four Chicken Short- 
cakes make two cornbreads. Split each 
in half vertically, then split each half 
crosswise. Use cornbread squares as di- 
rected in recipe above 


PAULINE’S SUCCOTASH 


2 cups lima beans 2 Tb. flour 

1 Ib. snap beans 2 Tb. butter 

3 large ripe 1% cup room 
tomatoes, peeled temperature sour 

1 cup corn kernels cream 


2 tsp. sugar 
Cook lima and snap beans with toma- 
toes in \4 cup boiling salted water until 
beans are tender, about 15 minutes. 
Add corn and cook until done, about 5 
minutes. In a separate saucepan pre- 
pare a thickened sauce with flour, but- 
ter, and cream, and add to vegetables 
When mixture comes to boil, add sugar 
and season to taste. Makes 8 servings. 
Ed. Note: We added 1 tablespoon salt 


and 14 teaspoon pepper to season this 
recipe. 


VINAIGRETTE DRESSING 


3 Tb. oil, preferably 14 cup finely 
olive chopped parsley 
3 Tb. vinegar, 6 chopped scallions 
preferably wine 


Combine ingredients, adjust oil and 
vinegar for desired piquancy and sea- 
son to taste. Yields about 34 cup dress- 
ing. 

Ed. Note: Use this quantity to toss with 
6 cups washed, torn salad greens. 
Makes 6 servings. 


BELLE GROVE APPLE SNOW 


Watching my stalwart electric mixer 
beat this innocent of desserts to a fluff, 
I could only marvel at the strength of 
the arms that preceded this machine- 
age. The “snow” is nutritious, an envi- 
able budget-stretcher, and will hold up 
for several hours 


1 egg white 4 Tb. sugar 

14 tsp. cream of 34, cup applesauce 
tartar 4 tsp. lemon juice, 

ly tsp. salt optional 


Beat egg white with cream of tartar 
and salt until fluffy. Beat half the sugar 
in gradually and when completely in- 
corporated and mixture is fairly stiff, 
add applesauce. Beat until mixture 
stands in firm peaks, adding enough 
additional sugar to taste, and lemon 
juice to accentuate flavor. Makes about 
4 cups. Chill before serving. Makes 4-6 
servings. 


BENNE WAFERS 


Benne seeds are considered good luck 
tokens and may be the oldest condi- 
ment known to man; records of them 
date back to 1600 B.c. The rich seeds 


“Blueberry flavor and aroma 
ae cen Betty Crocker’? 
You air believe it” 


Betty Crocker wild blueberry muffins 
have more flavor and aroma than 
any leading real blueberry muffin mix. 


(they contain about 50% oil) come 
from an annual herb, are indigenous to 
Africa, and were carried to America in 
the 1700s. This is a rich can’t-stop-eat- 
ing confection, so perhaps you had bet- 
ter double the recipe. 


14 cup benne 

(sesame) seeds 1 egg yolk 
1 Tb. softened 1 tsp. vanilla 

butter 1% tsp. salt 

3 Tb. flour 

Using heavy pan, stir seeds over mod- 
erate heat until slightly browned. Com- 
bine butter and brown sugar, add ses- 
ame seeds, and stir in egg yolk, vanilla, 
and salt. Add flour and mix well. With 
wet hands shape 1-inch diameter balls. 
Place at least 2 inches apart on foil- 
lined cookie sheet. Bake on top rack of 
preheated, moderate 350° F. oven until 
firm, about 10 minutes. Allow to cool 
completely, and peel foil off. Makes 24 
cookies about 21% inches in diameter. 


14 cup brown sugar 


Tee eee) 
SMALL MUSIC 
By Louise Welch 


I've loved such fragmentary things: 

The sudden white of seagulls’ wings; 

The swift precision of a wave 

Before it breaks; an unmarked grave; 

Smoothness of rocks half-dry in streams, 

And boats far-seen like passing dreams. 

Or not-seen ships with foghorn cries; 

Wet shining streets; black-fringed blue 
eyes; 

The smell of dawns unmussed by day; 

And cloud-darked sheaves of golden hay; 

A sand piper's small thalassic tune 

Piped on the beach in the hush of noon. 


eee 
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HANDI WIPES 


Tru-fouch...vinyl gloves 








instead of cleaning with dirty rags and smelly 
sponges get Handi Wipes, the. only cloth with thou- 
sands of tiny honeycombs that absorb, yet stay fresh 
and rinse out clean again and again. 

Now enclosed in every special package of Handi 
Wipes is a free pair of Tru-Touch vinyl gloves—tough 
enough for working around the house, sheer enough 
so you don’t lose touch. Also enclosed is a special 
coupon worth 7¢ toward your next Tru-Touch glove 


purchase. 
HANDI WIPES. 


The clean way to clean everything. 


Ran’ mice tha Calaonta.Minah Chars Winnare Cirela Calf 
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HOW FIRST LADIES DIET 


continued from page 87 


boiled or poached egg, one strip of crisp 
bacon, one slice of toast with honey (no 
butter), and black coffee. For lunch she 
would have consommé, a salad of let- 
tuce and tomato with one teaspoon of 
French dressing, two Saltine crackers, 
and black coffee or skimmed milk. If 
there was going to be a State Dinner 
that night, Jackie often limited lunch to 
an apple and a cup of coffee. 

LADY BIRD JOHNSON: Mrs. 
Johnson had a special problem. Her 
husband, President Lyndon B. John- 
son, loved to eat. When President John- 
son suffered a heart attack in 1955, his 
doctor put him on a strict diet. Lady 
Bird decided to share her husband’s 
diet, and by the time LBJ had regained 
his health, she had dropped from a size 
14 to a._size 10. And Lady Bird has 
maintained that same 110-pound, 5'4” 
figure. 

While she lived in the White House, 
Lady Bird’s breakfast was simply or- 
ange juice (with gelatin), one slice of 
toast with honey (no butter) , black cof- 
fee with sugar substitute. For lunch 
she’d have a hamburger on one slice of 
toast (or no bread at all), a salad, dried 
fruit, and coffee. Lady Bird also likes 
buttermilk (88 calories per glass as 
compared to 159 calories for an 8-ounce 
glass of whole milk). She also likes a 
diet drink concocted by LBJ himself. 
It is listed with Lady Bird's diet recipes 
at the end of this article. 

PATRICIA NIXON: As far as diet- 
ing goes, Mrs. Nixon is the luckiest 
First Lady—because President Nixon 
diets more zealously than she does. 

Just under 5’6”, Pat Nixon has sta- 
bilized her weight at 108 to 110 pounds. 
It is the slimmest she has ever been. 
“As slim as I am,” says Pat, “I still 
have to watch my diet because weight 
can creep up on you.” 

The First Lady usually starts her 
day with slices of fresh fruit, toast or 
a roll (with butter), and coffee with 
half-and-half. At lunch, she has fruit 
with lettuce and cottage cheese. At din- 
ner, fruit often appears again on the 
menu—this time in a gelatin salad. Says 


“Tt’s a cookie.. 





Mrs. Nixon: “It may have a few extra | 
calories, but a little raw fruit is so nec- 
essary to good health and won’t make 
you gain weight. Fruit also gives quick 
energy and nutrition that you need.” 
(Sometimes Mrs. Nixon has broiled 
grapefruit topped with maple syrup. 
It’s a special treat for her and the } 
President.) 

Mrs. Nixon never snacks between 
meals. When there is a formal White 
House tea she will have one small pas- } 
try and one cup of coffee. At night, 
Mrs. Nixon may have one of her finge 
sandwiches (117 calories) —and milk— 
or one piece of candy (55 calories). 

The dieting Nixons agree on the im- 
portance of cottage cheese. It was Pat | 
Nixon who in 1958 gave away her hus- 
band’s special diet trick. “The only 
food that Dick really doesn’t like,” she } 
said, “is cottage cheese. When he is 
trying to lose weight, he forces him- 
self to eat it. He puts catsup on it to 
make it palatable.” 

In addition to dieting, our three most 
recent First Ladies all have, in a sub- 7 
dued way, made physical exercise part 
of their slimming programs. 

Jackie Kennedy did sitting-up exer- 
cises, especially stomach-tightening 
ones. She owned a slant board and used 
it. She also played tennis and swam. 

Lady Bird Johnson also used the | 
White House pool to keep trim. Mrs. | 
Johnson, who sometimes swam as} 
many as 40 laps, never grew winded. 
Lady Bird also introduced a new sport 
to the White House: bowling. Bowling 
alleys were built in the basement of the 
Executive Office Building, right next } 
door to the White House. Mrs. John- | 
son found that bowling was the best 
way to keep her upper arms from get- 
ting soft or flabby. 

When Pat Nixon came to the Whit 
House, the swimming pool was covered 
over to make room for new press rooms. | 
But Mrs. Nixon likes to bowl against 
all competitors. At Camp David, Me™ 
San Clemente, Calif., or Key Biscayne, 
Fla., Pat indulges in her other favorite 
sports, hiking and swimming. 

Now let’s see the menus for the diets 
that have helped three First Ladies 
stay healthy and svelte. 


. wanta try it?” 


i 


Bisquick is what 
— you make of it. 


WAFFLES SO LIGHT AND TENDER 


Make two patties of the mashed pota- 
toes, to which you have added the milk 
and the salt and pepper. Place on 
greaseless baking dish. Spread the die- 
tetic whipped cream on top of the pat- 
ties and sprinkle with cheese. Brown in 
a 450° oven and serve as soon as the 


tained her 5’7”, 120-pound figure. But 
by staying below her maintenance re- 
quirement, she could have a cocktail. 


LADY BIRD JOHNSON 
MENUS: 


Diet Breakfast No. 1—185 calories 


t cheese starts ; calories 
| THEYRE PREFERR ese starts to turn golden brown Grannentiice (ion, elas) oA 
, 14 Tb. unflavored gelatin added Ae 
| ED TO (Gi calories per eee eee I slice white toast 62 
| f with 14 Tb. honey 32 





THE TWO LEADING MIXES. 


14 cup canned arti- 
choke boitoms, 
quartered (with 


14, tsp garlic salt 
Salt and pepper to 
taste 


Heat the cooking oil and add all the 
ingredients to it, simmering gently un- 
til the peas are done. Add water if nec- 
essary, to keep from burning. 


PECHES AU VIN 
(60 calories per serving.) Serves 4. 


Black coffee with sugar substitute 0 


Diet Breakfast No. 2—161 calories 


- juice) 14 cup shredded : 5 
oF a 1 cup frozen peas endiie 3 stewed prunes (medium size) 80 
144 Tb. cooking oil 1 hard-boiled egg 81 


Black coffee with sugar substitute 0 


Note: One diet trick that Lady Bird 
used frequently was to save her break- 
fast egg calories till lunch time. 


Diet Luncheon No. 1—286 calories 


1 cup vegetable beef soup 77 
4 fresh peaches Sugar substitute to Sliced hard-boiled egg 81 
with skins equal 14 cup on lettuce bed 3 
1 cup dry white wine sugar 1 tsp. French dressing 21 
2 tsp. lemon juice 1 cup water 1 slice melba toast or rye crisp 16 
Put all the ingredients in a pot except Buttermilk (8 oz. glass) 88 
the peaches and bring to a boil. Add : : 
th I ere wai 8 tithe teuit Diet Luncheon No. 2—368 calories 
oS ee eee oo Hamburger (3 oz.) (broiled) 185 
is tender. Do not peel the peaches until on one slice toast 62 
Pa! they are chilled and ready to be served. Lettuce and tomato salad 20 
Peel and pour a little of the syrup over 1 tsp. French dressing 21 
th peach. (158 calories with sugar.) Baed dnted Sica Or 
eek poo 2 canned figs 80 


Jacqueline Kennedy’s calorie count 
for the day, using the larger of the 


Black coffee with sugar substitute 0 


Johnson Family Dinner—478 calories 


breakfasts (241 calories) and lunch- LB4J’s diet pot roast (4 oz.) 285 
; (212 calories) and the 4 o’clock Brac) cold 

eors (212 ca ; mustard greens (14 cup) 20 
: ‘ eee” pick-me-up (5 calories) as well as a Baked stuffed tomato 64 

BAGG MuIxes, only DISQ fine dinner in the French tradition Salad of lettuce, onion, celery, and 
all- at flour combined (505 calories), added up to less than green pepper 15 
; f ; With 1 tsp. French dressing 21 
1,000 calories. Actually, she could have [GEES iataline eemiacly ene 73 


JACQUELINE KENNEDY For a 4-pound leg of Y cup dry white 
| MENUS: lamb, make a mins ; 
Diet Breakfast No. 1-241 calories filo of the 2: clowes: garlic, mn Ww Gi Ca Eq 
; calories 8 Tb. of honey 2 tsp. salt 


4 o'clock Energy Snack—5 calories 


5 or 6 carrot and celery sticks 


Make a marinade of all the ingredients 
and pour over the cucumber. Cover and 
let stand in refrigerator overnight, stir- 


gone as high as 1,750 and still main- 


Black coffee artificially sweetened 0 


























Kennedy Family Dinner—505 calories 


4 oz. Gigot D’Agneau Jacqueline 300 ring occasionally. Before serving, add 


Cucumber salad 30 salad oil, stirring thoroughly. ose, 
Potatoes Chantilly 53 

Artichokes Provencale 62 POTATOES CHANTILLY 

Péches au Vin 60 (53 calories per serving.) Serves 2. 


1 small potato, 2 tsp. grated parme- 


RECIPES: boiled and mashed san or other 
GIGOT D’AGNEAU JACQUELINE 1 Tb. milk cheese 
(300 calories a 4 oz. serving.) Serves 6-8. 2 Tb. diet whipped salt and pepper to 
Roast leg of lamb with wine and honey.) cream taste 
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Orange juice (6 oz. glass) 74 34, cup boiling water 14 tsp. pepper | @ ai 
: i —_ poled papeecher) _ Dissolve the honey in the boiling water | you ma ee Oo it ° 
slice whole wheat toas 56 acs ingredi 
| with 14 Tb. honey 39 and add the rest of the ingredients. | 
| 1 slice bacon 29 Pour marinade over meat, cover, and 
Black coffee 0 refrigerate overnight.Turn occasionally. | BU | | ERSCOTCH BUNS 
: : Roast in a 325° oven for about 2 | 
pict Breakfast No. 2—140 calories hours or longer if you like it very well | 1/2. cup brown sugar (packed) spoons butter; sprinkle with ¥ cup 
Half grapefruit (white) ae d Baste occasionally with the mar- 1/2 cup soft butter or margarine brown sugar. Roll up tightly, begin- 
1 slice whole wheat toast 56 Bre ee E : | 36 pecan halves ning at wide side. Seal well by pinch- 
Ree oe honey 32 inade (to which a few ae erie Baulch boxing nia ing edge of dough into roll. Cut into 
ack coffee 2 0 ter have been added). Ww nen roas is oS tip mashediipe baled falverie Inches, Placa cligss-cut 
as : done, remove it, and skim fat from 2 tablespoons soft butter or sides down in muffin cups. Bake 10 
Diet Luncheon No. 1—212 calories eh sy dry white wi to 2 | I i 
A tecadn/caldd roaster. Add ¥4 cup dry white wine | margarine minutes. Immediately invert pan onto 
(14 avocado sliced) 90 the sauce remaining at the bottom of | 1/4 cup brown sugar (packed) tray or baking sheet. Leave pan over 
(3 slices tomatoes) 15 the roaster. Heat and serve immediate- | Heat oven to 450°. Place 2teaspoons _‘‘Ollsa minute. Serve warm. 7 dozen. 
(bed of lettuce) 6 ly. brown sugar, 2 teaspoons butterand This recipe was developed and tested 
. pee: ae eri Soe me (Though Mrs. Kennedy would eat | 3 pecan halves ineach of 12medium __ in the Betty Crocker Kitchens. 
= : 
Black coffee 0 no more than a teaspoon of the high- | Se ee ea Any of over 100 good things from 
calorie sauce, the flavor permeated the | poe i aasianne Cent just one box of Bisquick. 
Diet Luncheon No. 2—173 calories meat. She would rather have a little of | smooth dough into eal aniouired 
ee en consenmas ee something good than a lot of some- | cloth-covered board. Knead 5 times 
Lettuce and tomato salad 25 : : HF 7) : 5 : 
1 tsp. French dressing 21 thing drab and ordinary. Roll dough into rectangle, 15x9 
2 Saltine crackers 24 inches. Spread rectangle with 2 table- 
1 ; CUCUMBER SALAD 
Be whee milk a (30 calories a serving.) Serves 2. | 
Diet Luncheon No. 3—80 calories 1 large cucumber, 4 Tb. cold water | 
1 apple (214” diameter) 80 sliced very thin 1 Tb. salad oil 
Black coffee 0 1 Tb. chopped onion 14 tsp. salt | 
1/4 cup vinegar 14, tsp. pepper 
I 








Sudden Beauty 
can clean your face 


in a way No soap, 
cream or lotion can. 


Natural clays in Sudden Beauty formula 
adsorb dirt, oil and makeup. 
Tightens and tones skin, too. 


Sudden Beauty” 5 Minute Facial 
1s SO effective because its unique 
formula of natural cleansing clays 
actually penetrates into pores to 
deeply embedded dirt, oils and 
makeup residue 

As the creamy, moisturizing 
mask begins to dry and tighten, 
it lifts out hard-to-get-at impuri 
ties that even scrubbing can’t 


A Great buy for Inv 


Eisen 


roplated with g 





"Elect 





FIRST TIME OFFERED! The first dollar 
coin minted in years — the dramatic 
Eisenhower Dollar — now takes on 
increased value! A limited number have 
been electroplated* with genuine 
24-karat gold (and will be released to 
the public for the first time), adding to 
its already magnificent beauty and 
value and transforming it into a most ; 
worthwhile keepsake or family heirloom. # - 


ALREADY SCARCE! You know how few 
Eisenhower dollars are around to begin 
with — they're almost impossible to 
come by, yet they were recently minted! 
(Like the Kennedy half, they've disap- 
peared from circulation fast.) So you 
can readily see how treasured the 
brilliantly gold-plated version will 
shortly become. Birthdays, graduations 
... there are so many occasions when 
a gift of this significance is so 
thoughtful and forward-looking, but... 


OUR OWN SUPPLY LIMITED! 


We've only a limited number of 
these coins so we urge you to re- 
quest one or more now! When our 
supply of gold-plated coins runs 
out, it will be difficult to get more! 


THE EISENHOWER DOLLAR 
commemorates America’s great 
general, immortalizes the an- 
nouncement “The Eagle has land- 


estment Coll 


The oe Doll ar 


enuine 24-Kara 


reach. The gentle “tightening” 
action also exercises and tones 
your skin... stimulates your cir- 
culation to give you a healthy, 
rosy glow. In just 5 minutes, 
Sudden Beauty deep-cleans and 
deep-conditions your skin 
more gently, more naturally, 
more thoroughly than soaps, 
creams or lotions 



















ectors & Hobbyists! 


old Plated 


i ' 
t Gold—Never Before Available: 







r= == MAIL 10 DAY NO RISK COUPON TODAY! = = = 
GREENLAND STUDIOS, 

2676Greenland Bldg., Miami, Fla. 33054 

EnclosedlS: check: or mio: tor. s 
—__Gold Plated Eisenhower Dollar(s) (#12221) @ $3 ea. 

Also Available (not shown) 

——Obsolete Coin Set (#D10318) @ $5.98. Includes Indian 


Head Penny, Buffalo Nickel, Mercury Dime, Liberty Quarter 
& Half Dollar. 


——Coin Set of Uncirculated Coins (4D10309) including penny, 
nickel, dime, quarter and scarce Kennedy half dollar 


(Add 45¢ postage each item ordered.) 


ed!" by depicting the American Nae | 

eagle over the lunar surface! A 

tribute to Eisenhower and a prime Address | 

example of the engraver's art now , 

made more valuable with 24-karat eet l 

gold electroplating! (-) SAVE 90¢. Order any two of above, we pay postage. | 
ee Se et ee ee ee ee ee a 


126 





DIET continued 


(Note: The same diet meal can be 
served with a 4-ounce medium well- 
done steak, made flavorful with garlic 
salt and lemon; or with an LBJ ham- 
burger—hidden in the center of the 
very lean 4-ounce hamburger would be 
a hot jalapema pepper. Guests who 
didn’t know what to expect almost 
jumped out of their chairs at the fire 
this added to the innocent hamburger.) 


RECIPES: 
LBJ’s DIET POT ROAST 
(285 calories a 4-oz. serving.) 


4 pounds of lean pot roast 
Make a marinade of the following: 


Juice of one lemon 
and the grated 
rind of about 14 
of the lemon 

1 medium onion, 
chopped 

4 tsp thyme 

Pour marinade over meat, cover, and 

refrigerate overnight. Turn occasion- 

ally. 

When ready to cook: Sprinkle meat 
with 2 Tb. of flour. Brown in 2 Tb. 
melted butter in a heavy saucepan. 
Pour marinade over meat and simmer 
for 114 hours or until tender. Add wa- 
ter as needed to keep from sticking. (If 
you prefer lean pot roast to a sirloin 
roast, cooking time is 214 hours.) 


1 clove garlic, 
crushed 
34, tsp. salt 


1% tsp pepper 
14 cup water 


SPINACH GOLDENROD 
(20 calories a serving.) 


Boil spinach. Serve without butter sea- 
soned with salt and pepper. Sprinkle 
with hard-boiled egg yolk. 

Lyndon Johnson and Lady Bird 
liked their mustard greens boiled with- 
out fat and with a little vinegar. 


BAKED STUFFED TOMATOES 
(66 calories per serving.) Serves 2. 


2 medium tomatoes, 2 dots of butter 


whole — C/ tsp.) 

1 tsp. chives, 2 tsp. grated parme- 
chopped san cheese 

1 Tb. breadcrumbs salt and pepper to 
(dry) taste 

2 Tb. chopped 
canned mush- 
rooms 


Make a small hollow in each tomato, 
and sprinkle with a little salt and pep- 
per. Combine the bits of tomato you 
have removed with the chives, mush- 
rooms, and dry breadcrumbs. Salt and 
pepper to taste. Fill the tomatoes with 
the mixture. Put a dot of butter on top 
and sprinkle with parmesan cheese. 
Bake at 375° for 30 minutes. 


LBJ’s DIET SPANISH CREAM DESSERT 
(72 calories per serving.) Serves 6. 


1 Tb. gelatin 

14 cup cold water 

1 cup scalded whole 
milk 


3 eggs, separated 
Sweetener to equal 
2% Tb. sugar 

1 tsp. vanilla 


Soften gelatin in cold water for 5 min- 
utes; add milk. Combine egg yolks, 
sweetener, and gelatin mixture. Cook in 
the top of a double boiler for 5 minutes, 
stirring constantly. Cool and chill until 
slightly thickened. Add vanilla and fold 
in the egg whites, which have been stiff- 
ly beaten. Turn into mold and chill. 


PRESIDENT JOHNSON’S DIET DRINK 
(85 calories per 8 oz. glass.) Serves 2. 


1 slice dietetic 
canned pineapple 
1 scant glass 
skimmed milk 
14 glass dietetic 
canned pineapple 
juice 
Put all the ingredients in the blender, 
whip until frothy. Makes 2 glasses. (Or 
4 glasses if served in glass filled with 


crushed ice.) 


1% glass water 

Dash of artificial 
pineapple flavoring 

Sugar substitute to 
taste 



































Now for the calorie countdown fo; 
the day. If Lady Bird had the highe: 
calorie count breakfast (185 calories) 
and lunch (368 calories), and the pot 
roast dinner (478 calories) complete 
with dessert, her total calories weré 
1,031. Even if she had an 8-ounce glass 
of her husband’s diet drink (85 calor- 
ies) as a mid-afternoon snack, her 
calories totaled 1,116. 

If President Johnson was not around 
Lady Bird had, instead, a sugar-free 
diet soda or juice with gelatin. Since 
Mrs. Johnson can eat 1,650 calories 
and still keep her 110-pound weigl® 
she maintained a comfortable margin 
of 500 calories for days of forma 
luncheons, teas, and dinners. 


PAT NIXON 

Years of dieting earned Pat Nixor 
the right to a treat for breakfast almo 
every other morning: a sweet roll 
Even so, the morning calorie count is 
kept below 350 calories. That’s because 
the First Lady does not care for eggs 
at breakfast and prefers to get her eggs! 
combined with foods in the other ways 
that are possible. 


MENUS: 
Diet Breakfast No. 1—336 calories 


Grapefruit juice (6 oz. glass) 
Sweet roll (2 oz.) 190 
with 1 pat butter 
Unsweetened coffee 
with 1 Tb. half and half 


Diet Breakfast No. 2—232 calories 
Fresh fruit (°4 cup slices of apple, 
pear, cantaloupe, grapefruit, 
orange, etc., mixed with 
14% cup berries) 100 
1 slice white toast 5 
with butter 
Unsweetened coffee 
with 1 Tb. half and half 


Diet Luncheon No. 1—213 calories 
1 large slice pineapple 
(without the syrup) 
on 14 cup cottage cheese 120 
Bed of lettuce P 
Unsweetened coffee 
with 1 Tb. half and half 


Diet Luncheon No. 2—321 calories 
1 cup beef broth 
Ham sandwich (2 oz. meat) 225 © 
Half pear, grapes, or other fruit 
Unsweetened coffee 
with 1 Tb. half and half 


Dinner is the time when Presideni} 
Nixon and his wife see eye to eye con) 
versationally—but not on food. If there 
are potatoes on the table, Mrs. Nixor 
will take one small helping (65 cal} 
ories) but the President will not eat a 
mouthful. And when she dines by her} 
self, or with Tricia, Mrs. Nixon will} 
eat dessert. Only occasionally will the 
President join her. 

In order to help her husband with} 
his eternal diet, Mrs. Nixon makes 
sure that the meats and vegetables} 
served at their meals are low calorie} 
Here is Pat Nixon’s calorie count 2 
the meal. 


Nixon Family Dinner—578 calories | 
Roast sirloin of beef (4 oz.) 259 4 
Grapefruit gelatin salad 

on bed of lettuce 
with 1 teaspoon sesame seed 
dressing 
Peas (14 cup) 
Zucchini squash (14 cup) 
with dot of butter 10 
Strawberry ice cream 174 4 


RECIPES: 


. 














° 
"sons * 


For people who can’t leave well enough alone, 
look what you can do with a Banquet Chicken Pie. 


Chicken pie. Banquet makes it good and Banquet makes it fast. 
And if you want it fancy, Banquet wil! even help out there with this 
easy, dress-for-dinner recipe: 

Take one Banquet Chicken Pie from your freezer. Score crust, bake 
15 minutes. Add bay leaf and peppercorn pieces, heat another 15 minutes. 
Brush with orange glaze, heat additional 10 minutes. Serve with onion- 
garnished asparagus and fresh fruit. Banquet. When you start with great 
food you end with a great meal. 


Banquet Foods Corporation, St. Louis, Missouri 63101 








DIET continued 


ROAST SIRLOIN OF BEEF 
(259 calories for a 4-0z. serving.) 
Serves 6-8. 


4 pound sirloin of 1 clove garlic, 


beef (lean only) crushed 
4 Tb. butter salt and pepper to 
taste 


Rub the sirloin with the butter, which 
has been combined with the garlic. 
Sprinkle an equal amount of salt and 
fresh ground pepper on all sides of the 
meat and roast uncovered in a very hot 
oven—500°—for 25 to 30 minutes for 
very rare. Do not serve immediately. 
Place in a warm place for a half hour 
so the juices will continue to work with- 
in the meat. 


Here is a second beef dish that Chef 
Haller often prepares: 


SWISS STEAK 
(241 calories per 4-0z. serving.) Serves 4. 


YY cup beef bouillon 

4 cup vegetable 
juice 

34, cup carrots, 
leeks, and celery 
cut into julienne 
(thin strips) 


114% pounds of top 
round steak (very 
lean) 

1 Tb corn oil 

1 medium onion, 
sliced 

4 tsp. thyme 

seasoned salt 1 tsp. fresh parsley, 

2 Tb. flour chopped 


Brown onions in 4 of the oil until 
golden. Remove pan from heat and add 
thyme. 

Season and sprinkle steaks on both 
sides with flour, then brown in the rest 
of the oil in a heavy iron skillet. Pour 
vegetable juice bouillon 
steaks; add the onions and thyme. 
Cover and simmer slowly for an hour 
on top of the stove. After 1 hour, turn 
steak over and cover with vegetable 
julienne. Cook an additional 30 min- 
utes, 

To serve, arrange steak on platter, 
spoon sauce and vegetables over them, 
and sprinkle with parsley. 

The rest of the meal is standard 
American: tiny peas cooked without 
butter; zucchini squash with just a 
touch of butter and a dash of lemon 
added for flavor. 


and over 


So where does that leave Pat Nixon’s 
total calorie intake for the day? If she 
selects the highest calorie breakfast 
(336 calories) and lunch (321 calories) 
along with the roast beef dinner (578 
calories), her calories for the day total 
1,235. Even with a bedtime snack of 
two finger sandwiches (234 calories) 
and a glass of whole milk (159 cal- 
ories), her grand total would be 1,628— 
which is just below the 1,650 calories 
per day to which Mrs. Nixon would 
have to limit herself in order to main- 
tain her weight. If she had skim milk 
(88 calories) with her snack, or skipped 
the bedtime snack altogether, the First 
Lady would have extra calories to 
spend at more formal dinners, lunch- 
eons or teas. 

It is interesting to note that since 
they have left the White House, Jackie 
Kennedy (now Mrs. Aristotle Onassis) 
has maintained her weight—and, some 
say, even lost some. Mrs. Johnson looks 
better than ever. And Pat Nixon looks 
so marvelous that one can never imag- 
ine her gaining weight. Which all adds 
up to the fact that eating correctly 
should be a way of life. It has paid off 
for these three women—and it can pay 
off for you. END 


Frances Spatz Leighton, with former 
White House Chef Francois Rysavy, 
is the author of “A Treasury of White 
House Cooking.” 
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TEEN SEX 


continued from page 79 


were “going steady or tentatively en- 
gaged.” One in five viewed it as more 
appropriate for couples between 18 and 
20; nearly half thought this age was 
too young unless the couple was “offi- 
cially engaged or married.” 

Among college women, fewer than 
one in 20 felt that intercourse was ap- 
propriate for couples in their mid-teens 
who were going steady or were infor- 
mally committed to marry. One coed in 
five thought intercourse was acceptable 
among couples aged 18 through 20; but 
six in ten still thought intercourse 
should be reserved for marriage. 

It hardly needs saying that parents 
are more conservative in their sexual 
attitudes than are their offspring. Pa- 
rental preference remains strongly on 
the side of chastity for their daughters. 
But there is a vast chasm between what 
today’s parents prefer in their children, 
and what they realistically accept. 

A national survey conducted for 
Planned Parenthood-World Popula- 
tion’s Research Department by the 
Gallup Organization, Inc., found that 
seven out of ten adults “approved the 
availability of contraceptive services to 
unmarried persons 18 and older.” An- 
other PPWP survey found that three 
out of four physicians surveyed would 
give “birth control service or referral 
to a minor without parental consent.” 
Dr. Alan F. Guttmacher, national pres- 
ident of Planned Parenthood, observes 
that 
much trauma among young people, as- 


“most physicians have seen too 


sociated with clandestine abortion and 
illegitimacy, to feel there 
question about prescribing contracep- 
tives to sexually active girls.” 

Some states that have tax-supported 
contraceptive programs restrict 
services to persons who are married, 
pregnant, or who have already had a 
child. However, many states have no 
such limitations, and still others are 
acting to remove them. Legislation de- 
signed to broaden the availability of 
birth control devices for minors has 


is serious 


such 


also been given strong endorsements by 
the American Association of Planned 
Parenthood Physicians, the American 
Medical Association, the American 
College of Obstetricians and Gynecolo- 
gists, the American Academy of Pedi- 
atrics, and the American Academy of 
Family Physicians. 

Meanwhile, the churches remain bas- 
tions of premarital chastity. When 
asked if churches had shifted their po- 


sition on the question of virginity be- 
fore marriage, the Reverend William 
Genné, Coordinator of Family Minis- 
tries of the National Council of 
Churches, answered that “shift” is too 
strong a word, but that a number of 
denominations are “leaning” toward a 
new emphasis on responsibility in sex- 
ual relationships rather than technical 
standards. He quoted a new study com- 
pleted by a special committee of the 
United Presbyterian Church: “If, in 
the course of . . . courtship,” the com- 
mittee stated, “a couple has taken a re- 
sponsible decision to engage in premar- 
ital intercourse, the church should not 
convey to them the impression that 
their decision is in conflict with their 
status as members of the body of 
Christ.” The committee report, which 
is not an official church statement, in- 
cludes this observation: “In place of 
the simple but ineffective and widely 
disregarded standard of premarital vir- 
ginity, we would prefer to hear our 
church speak in favor of the more sig- 
nificant standard of responsibly ap- 
propriate behavior . . . defined as sexual 
expression which is proportional to the 
depth and maturity of the relationship 
and to the degree to which it ap- 
proaches the permanence of the mar- 
riage covenant.” 

I talked also with Father John 
Thomas, S.J., the authority on Cath- 
olic family life who heads the Jesuit 
Center for Social Studies at George- 
town University, Washington, D.C. He 
said that although the Roman Catholic 
Church in the U.S. has made no move 
to soften its strict doctrinal opposition 
to premarital intercourse, an “attitu- 
dinal” shift is apparent. “More parish 
priests and campus counselors are 
moving away from rigid do-and-don’t 
rules toward individualized concern for 
personality development. 

“Tn dealing with their communicants’ 
daily needs and problems,” said Father 
Thomas, “priests are exercising more 
latitude for personal judgment. Their 
guidance on sex has become more real- 
istic as they recognize that we just 
can’t have it both ways: We can’t mul- 
tiply sexual stimuli the way we’ve done 
without giving good sex education. And 
we can’t have co-ed dorms without re- 
sponsibly providing birth control.” 

A similar shift—not in doctrine but 
in guidance—seems evident among Jew- 
ish sex counselors, especially in Reform 
groups such as the Union of American 
Hebrew Congregations. 

But parental anxiety often seems 
heightened rather than eased as 


“T want it for dinner... not a transplant.” 
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churches and schools accept increasi 
responsibilities for sex education. Su 
veys show that many mothers do indee 
try to aid in the sex education of the 
daughters; but the same surveys sho 
that daughters often find these mate! 
nal efforts inadequate in terms of eithe 
factual information or guidance. Ofte 
both parent and child are also guilty ¢ 
exaggerating the actual differences 
their attitudes and opinions. Studies k 
Dr. Walsh and others indicate the 
adolescents often see their parents a 
more conservative than they really ar 
and that parents generally believe te 
to be more permissive than is actuall 
the case. Dr. Walsh notes the dange 
that “Parents may read about som 
‘far out’ teen groups and be so shocke¢ 
that they do not try to communicate 
with their children for fear of wha 
they might discover.” Walsh also 
ports that students often find it difficul 
to think of their parents as sexual be 
ings. One girl told him that when sh 
was 16 she was shocked when her mot 
er announced she was pregnant. Th 
girl confessed, ‘““SSomehow, I just didn’ 
think of mother as doing that!” 


Communication gap 


What can parents do to bridge thi 
communication gap? How can we ad 
just to the present “teen sex scene, 
while helping our children come t 
terms with their sexuality? From th 
sea of facts and observations, a fe 
tentative conclusions begin to emerge 

e Accept—though you need not lik 
—the realities of gradual changes 
teen attitudes and behavior. They a 
inevitable in a century of change. See 
ing them clearly may help you deg 
with your own anxieties—and you 
children’s. 

e The “new morality” among oy 
young people incorporates a strong ¥ 
spect for the innate specialness of se 
and the seriousness of its consequences 

e Don’t be ashamed to talk 
think and study more about sex you! 
self. Young people want more ad 
guidance, but parents are often ill 
equipped to offer advice. Extend yo 
education by reading some of the ne 
er, non-judgmental books on sexualit 
written for adolescents—perhaps befo1 
passing them on to your children. 

e Above all, keep the lines of com 
munication open with your teen-age 
“Laying down the law” will cause you 
son and daughter to turn away. Late 
when they need help with sexual ma 
ters, they will turn to anyone but yo 
Speak your mind as another huma 
being, not as a judge. 

e If your daughter is of high-scho 
age, don’t neglect her sex education o 
the pretext that she doesn’t seem inte: 
ested in sex. If she isn’t now, she 
be soon—and your guidance may the 
come too late. 

Finally, perhaps it will ease paren 
child communication if we recogniz 
that our own generation is very muc 
a part of the so-called “‘sexual revolt 
tion” (although “evolution” seems 
more appropriate word). Our attitude 
on sex are probably very different fro: n 
those of our parents. If we can say ti 
our sons and daughters, “This thing i 
bigger than both of us,” then surely wy 
stand a better chance of working t 
gether to mold a rational morality 
based on mutual respect, affection, a 
commitment—to guide adults youn) 
and old in the sexual aspects of man} 
woman relationships. E \ 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


CHILDREN 


continued from page 30 


tion, but it does not reside in prescrib- 
ing drugs, despite the frequency with 
which such medications—especially Ry- 
talin, are given to hyperkinetic chil- 
dren. Drugging a child does not affect 
whatever prompted the disturbance, 
and more often than not the drugs are 
effective for only a limited time. Push- 
ing pills on these children merely con- 


vinces them that difficulties in living 
with others, and in meeting the tasks 
of life, are best circumvented by re- 
course to drugs. Little wonder that so 
many of them rely on drugs when 
things get tougher later on. Nearly all 
middle-class drug addicts with whom 
we have worked were given drugs as 
children—to modify behavior trouble- 
some to the parent! It is easier to give 
a child a tranquilizer when his anxiety 
prevents him from sleeping at night 


than to find out what his anxiety is, and 
what can be done to eliminate it. 

We have worked with hyperkinetic 
children who had been on tranquilizing 
drugs uninterruptedly for seven or 
eight years, since they were three or 
younger. This drug regimen had done 
nothing to allay their wildness. We 
took these children off all drugs, and 
simultaneously removed the pressures 
to sit still and be quiet. Instead of crit- 
icizing their behavior, we accepted it. 


‘The Beltless 
Feminine Napkin 






Adhesive strips lock securely 
onto your underwear 
Jf 


Now Stayfree'gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


Once upon a time, sanitary nap- 
kins werea problem. A problem to wear. 


Anda problem to get rid of. 


Not anymore. Now Stayfree gives 
you a standard-size napkin that pro- 
tects you on even your heaviest days. 
All you do to lock it firmly in place is 
uncover the adhesive strips on the back 
and press the pad against your under- 
wear. Goodbye, belts and pins and 


discomfort. 
Trademark of Personal Products Company. Milleown, N J 08850 
© Pec 72 
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Stavfreeé Maxi-Pads 


~ We're also flushable. 


The Maxi-Pad has soft, rounded 
edges for extra comfort. And it's espe- 
cially constructed to keep from roping 
and losing its shape. 

As for getting rid of it, all you do 
is flush. It's biodegradable. . 

At long last, theres a sanitary nap- 
kin that’s both beltless and biodegrada- 
ble. Its called the Maxi-Pad. (For your 
light days we also make a Mini-Pad.) 





We particularly encouraged them to be 
physically active; to run around, 
touch things, to take them apart. Soon}* 
such children became able to learn, ané : 
after a while even to sit still for short} 
and then longer periods. Later it be 

came possible to first understand, and 
eventually to remove their anxie 

about themselves and their environ-}* 
ment. When that was achieved, they? 
settled down to a comfortable and age- 
appropriate pattern of behavior and? 
were able to function like the rest. e 

The best way to deal with hypera 
tivity, however, is to not let it develop?’ 
in the first place. The home and the?’ 
school need to recognize that for such® 
a child, activeness is (at least initially) ¥ 
a normal part of his makeup. Rather 
than provoking such active behavior in-|_ 
to an abnormal pattern of hyperactiv-| 
ity, parents and teachers must help the# 
child to harness his energies produc-? 
tively. The very active child needs out-¥ 
lets to discharge some of his abundant? 
energy, if he is to have any success in 
harnessing the remainder of it. i 

Glued to their seats ? fe 

Teachers might well ask themselves? 
if it is really vital to the educational] : 
process that children remain glued to# 
their seats for hours on end. Studies of} 
large and small families, and of rigid \ 
and more spontaneous classroom set-# 
tings, show that children can work™! 
equally well with activity going on# 
around them as they can in tomb-like#! 
stillness. Schools must undergo a majo 
change in attitude toward the active 
child. Even if he is given an opportuni- #!! 
ty to discharge his energy, he will re 
main in an unfortunate position if hisjf! 
activeness is basically not accepted and#? 
implicitly criticized. He 

Permitting and even encouragir#i 
greater movement in the classroom will’ . 
benefit both the active child and his}, 
more controlled classmates. Even}|! 
though they are better able to cope why 
demands for quiet and stillness, the 
too find such demands difficult to some 
extent, and would thrive in more re- 
laxed surroundings. 

But ultimately it is parents who must 
bear the major responsibility. The 
must develop a positive attitude to the 
child’s need to get into and out of things 
as he wishes—and must accept that a 
broken toy or object is preferable to a 
child whose spirit is broken. I do not} 
suggest that a child should never be}! 
reprimanded; one cannot raise a child)} 
without “do’s” and “don'ts.” It all de 
pends on whether this discipline is 
based on real acceptance and true en 
joyment of his basic nature, even if it is 
hard to take at times. A small, neat 
apartment is not the “natural” place} 
for children to grow up; in the prover- 
bial log cabin there was little to mess 
up, while the wide outdoors offers om- 
nipresent opportunities to work hard 
and to roam. If this were the best of 
all possible worlds, those houschollll 
with a Fidgety Phil in their midst 
would realize how confining the typical’}: 
middle-class home is to an active boy. : 
They would simply relax and let him 
wiggle and giggle, realizing that in 
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energy and enthusiasm will stand him 
in good stead in the future—if he is not 
pushed into hyperactivity through nag 
ging. Without such acceptance, parents | 
must at least reduce the number and 
intensity of occasions that might push 
Phil into further fidgetiness, and avoid 
severely critical reprisals. END 
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yntinued from page 44 


12,000 a year and each sole 
apport of a family, with almost 
entical financial and personal qual- 
ations, visited 23 banks to borrow 
$00 for a used car. More than half 
he banks refused to lend the woman 
honey without her husband’s signa- 
ure, or approved the loan only as an 
xception to their usual procedures. 
everal suspected that the woman’s 
arriage was in trouble when she 
id she did not want to ask her hus- 
and to co-sign for her and recom- 
ended marriage counseling. ) 


Women—poor credit risks ? 


| There is no hard data to back the 
bnerally accepted lender’s hypothe- 
's that women are poor credit risks 
lecause they are women. Indeed, a 
scent study for the National Bu- 
»au of Economic Research reported 
hat marital status is unrelated to 
linquency and foreclosure risks. 
fet discriminatory loan and mort- 
ge policies continue. 

No law yet prohibits sex discrimi- 
ation in consumer credit. Adoption 
{ the Equal Rights Amendment to 
ye Constitution will provide the 
rst basis for challenge in this area. 
nother step would be to amend the 
‘ivil Rights Act of 1968 to prohibit 
iscrimination in housing lending on 
he basis of sex. 

Rep. Bella Abzug, D.-N.Y., has 
troduced legislation to prohibit all 
derally-insured lending institu- 
ons from establishing different loan 
olicies for women; to prohibit fed- 
rally-related mortgage loans from 
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Covered Button 


All yardage for size 10, without nap. 
SSIMPLICITY +5419 Dress, 8-18; $1.00. 
® View 1 requires 154 yds. 44/45” fabric, neck- 
line bias trim included. View 2, long dress 
requires 23), yds. 44/45” fabric, with % yd. of 
44/45-— fabric for satin bias trim at neck. View 
2, cut short, requires 2 yds. of 44/45” fabric. 
SIMPLICITY +5022 Blouse, 10-18; 38-42: 
$1.00. Requires 21% yds. of 44/45” fabric. 
SIMPLICITY +S452 Cardigan, 8-18; $1.00 
Requires 154 yds. of 44/45” fabric with 34 yd. 
of 44/45” satin or ribbed knit for bias trim. 
SIMPLICITY +5218 Dickey, cuffs, and 
ascot, one size; $1.00. Dickey and cuffs _re- 
quire 34, yd. 44/45” fabric. Ascot requires 
Y% yd. 44/45” fabric. 

HAT Cut one piece of knit fabric 17” long and 
32” wide. Stitch seam lengthwise, leaving 
114” opening at one end. Press seam and 
turn. Diagram 1. Gather end with opening to 
your head size. Gather other end as tight- 
ly as possible with button hole twist for 
strength and pull raw edges to the inside. 
Cover center with large covered buttons. Dia- 
gram 2. Cut a bias strip of satin 2” longer 
than headsize and 5” wide. Bind gathered 
edge and put short elastic strip at back to 
hold snug. You can use ribbon in place of 
bias satin or matching fabric. We doubled 
length to cover inside gathers. Finish with 
elastic. For a smaller beret make 4-6" shorter. 
Patterns are available in stores from coast to 
coast. To order by mail: Send money, size 
and pattern number to Simplicity Pattern 
Co., Inc., (Dept. LHJ). 200 Madison Avenue, 
New York, N.Y. 10016. (Price slightly high- 










er in Canada.) 














discrimination on the basis of sex or 
marital status; and to amend the 
Truth-in-Lending Act to cover sex 
discrimination in the granting of 
consumer credit area. 

If you are turned down for credit, 
request the reasons in writing. Al- 
though you may not succeed in get- 
ting the loan, you can at least de- 
mand reasons, document your case, 
and pass on the information to your 
members of Congress; to the Nation- 


“Have you hea 
are real...no 


Real beef liver. Rea! 
chicken by-products 
Reai seafood. 
flavors your c 
resist. And ¢ 

for ounce 
protein than steak. 
Little Friskies. 

Ay The best tasting 
’ high protein 
AVE sat dinner. 












Littioe Friskies is @ registered irademark 
of Carnation Company, Los Angeles, Calif, 
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¢ Save 7¢ on any size 
OFF package of LITTLE FRISKIES. 


TO GROCER: This coupon is redeemable for 7¢ 
(plus 3¢ handling) through Carnation salesmen, 
or if mailed to CARNATION COUPONS, Box 171, 
Pico Rivera, California 90660, provided it has been 
used for the purchase of LITTLE FRISKIES DRY 
CAT FOOD in accordance with this offer, Any other 
use consiiiuies fraud, Invoices proving purchase 
of sufficient stock to cover coupons presented for 
redemption must be shown on request, Void if use 
is prohibited, taxed, or otherwise 
restricted by law. Limit one coupon 
per family. Cash value, 1/20 of 1¢. 
CARNATION COMPANY. 


al Organization for Women (NOW), 
National Press Building, Washing- 
ton, D.C. 20004; and to the Center 
for Women Policy Studies, 803 Na- 
tional Press Building, Washington, 
D.C. 20004. 

Finally, a survey of lending insti- 
tutions and retailers in your area, 
like the one run by the St. Paul Hu- 
man Rights Commission, may make 
sex-biased lending policies a visible 
issue in your community. END 
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A Penney for His Thoughts 


Ralph Nader (and the JOURNAL) 
have won another award for distin- 
guished magazine journalism in the 
field of consumerism. Mr. Nader re- 
ceived the 1972 Penney-Missouri 
Award—co-sponsored by the Uni- 
versity of Missouri School of Jour- 
nalism and the J.C. Penney Com- 
pany—for his report on electrical 
hazards in hospitals. 
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® 1973, Colgate-Palmolive Company. 


assagez. ° 
stment for Your Skin. 


Dermassage has more 

in it than ordinary body 
lotions. That's why hcspital- 
proved Dermassage can do so 
many more beautiful things 


for your skin. You use it on 
your hands, elbows, knees, 
feet, all over. Dermassage 
promotes healing of 
irritated skin, helps pro- 
tect against chapping 

and leaves your skin soft, 
smooth, and younger 
feeling—head to toe. 

PTT gait) Lt 
BOC ae el 

every day—all over 

your body. 


Don't miss 


Go back to nature for all your marigiaglengnedients. 
Including the vinegar. 


Heinz Wine \ mnegxar is made from pure 



















grape wine, and fresh water to control 
natural acidity. Nothing You'll 
taste its natural flavor in this marinade 
for Shrimp Kabobs 


MARINADED SHRIMP KABOBS 

Combing *, cup saladoil, cup Heinz 
Wine Vinegar, 1 Ths Basil 
] tsp. sugar, 's tsp. salt, FPetowe garlic, 
split. Chill. Pour over rywyshrimp, and 


else 


le aves, 


severab, hours 


Brot 4-6" fram 


mushrooms; marinate 


Skewer with tomaloes 


heat for 5 mins. Turn once. 


Heinz. The Natural Vinegars. Wi 
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Kittenhood is full of so many new frontiers to cross. It’s the smart mothe 
who understands the effectiveness of holding out on lunch until the lesson ¢ 
the day has been learned—in this case, negotiating the local Everest known a 
the front stairs. Photographer Walter Chandoha was on hand with his cameré 


| 








“Hi, Mom! What kept you? No, I caa 
come down. You come on up here.’ 


“Help! I'm getting dizzy up here. Send 


some milk. or at least a little oxygen.” 


ENS 








“Well, O.K., but I'll do it backward 
so I don’t have to look down.) 


“But, Mom, that’s not fair. You’re 
bigger than I am. Besides, it’s steep.” 


a 











eqentntnge 4] 


“Whew! I'm exhausted, but some food “Hey, where re you going? I’m not doné 
_and alittle back scratch.” If you think I’m going to do it again..« 





will help . . 


Loaded with vitamins and minerals. 
All you add is warm water for a 
completely nourishing dinner for dogs. 


Instantly. 
Chuck Wagon. 
Next to you, what he likes ‘PURINA. 


best and needs most. CHU CK 


Lnstant Dinner 




















SPENDING YOUR MONEY 


continued from page 42 
industries. Among the others: non-elec- 
trical machinery, food and kindred 
products, the chemical industries 

Ask your husband to ask himself the 
following five questions now. If he can 
inswer “yes” to all five, he would prob- 
ably be in a strong position 

If he must honestly answer “no” to 
one or more, he should start to prepare 
now to protect both of you 
should a takeover occur 
1. Would the new owner buy 
your company for man 
agement talent, including 
yours? 
Are you the key executive 
in a profit center of vital 
interest to a new manage 
ment? 


3. Are you flexible enough 


to (a) report to a new 
group of executives? (b) 
function in a new organi 
zation etup? (c) do 


the things they want done 
their’ way? 
1. Are your executive skill 
transferable within a new 
structure? 
5. Would your company be 


acquired for non-manage 


ment reason special fi 
nancing advantages, man 
ufacturing facilitie di 


tribution structure—ol 
which you would be a | 


part? | 


Duty-free Antiques 

On our forthcoming vacation 
in Hurope, my husband and 
I plan to shop for antique 
What 


are the customs limits on the 


to bring home with us 


value of such antiques? We 
want to avoid running into 
the problem of having to pay 


excessive amounts of duty 


Antiques are duty free, and 
you may bring back as many 
as you wish with you. How 
ever, to qualify as an antique 
an item must be certified to 
be at least 100 years old. The 
same ruling also applies to 


art works 


Office Workers 
| work in a large office and | 
have discovered that we, the 
offlce workers, are just about 
the only ones in our compa- | 
ny who haven’t received a 
raise of any significance in | 
two years. I think this is 
grossly unfair, since we are 
working just as hard and ™ 
contributing just as much as 
other types of workers. What could 
possibly explain and justify this type 
of discrimination? 
You may be, as you say, working “just 
as hard” as others in your company, 
but the odds are you're not producing 
more, year aiter year—as many of your 
fellow workers in, say, your company’s 
factories are producing. And your lack 
of gains in productivity probably ac- 
counts for the reluctance of your 
bosses to grant you any significant sal- 
ary increases. 

You're in a uniquely difficult spot as 
in office worker today. You are in an 


134 


occupational area in which productivi- 
ty just does not rise consistently as it 
does in factories, and you also are 
most likely not subject to work stan- 
dards against which productivity gains 
can be measured 

Your office is also average if your 
fellow employees do literally nothing 
except walk around and talk for af 
least 17 percent of the work day. And 
this doesn’t refer to your coffee breaks 


lunch hours, vacations, sick leave, etc. 


You couldn’t be more on target! One 
of the two best months to buy toys and 
sportswear is: February. (The other 


is January.) 


Political Contributions 
My husband and I contributed $100 


during the election campaign last year, 
not only because we wanted to but also 
because we were assured we would be 
entitled to a tax break. Now we’re pre- 
paring our tax return and we don’t 


No dishwasher detergent 
canp a water spots. 


a 


No detergent, even the best, can prevent water spots. 
Jet-Dry is made to sheet off water in the rinse cycle. 
(It's there that water spots form—after your detergent has gone 
down the drain.) Jet-Dry comes in liquid form for machines with 
dispensers. Or a solid little basket you hang in your dishwasher. 
So the next time a dishwasher detergent promises 
you nothing but spotless, spotless, spotless, (=== mss —— 
remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Preventer. 


You'll see what spotless really means. 


Promise. 


Finally, office work hasn’t been im- 
proved much by automation—for mod- 
ern devices ranging from computers to 
copying machines have not succeeded 
in either reducing the number of office 
workers or increasing their output. 


Early Shopping 

After paying our holiday bills, my hus- 
band and I have sworn never again to 
be caught doing all our Christmas 
shopping at the last minute. I’m going 
to start out right now filling up a “gift 
closet” for both children and adults. 
When is the best time to buy toys and 
sportswear? 


Liquid. 


Solid. 


nter. 





know how to handle the contribution. 


You can choose one of two methods to 
figure your tax break. First, you can 
take a direct credit against your 1972 
income tax for one-half of the amount 
of your contribution last year up to 
$50, assuming you file a joint return. 
This would give you a maximum per- 
missible credit on your joint return of 
$25. Or you can take an itemized per- 
sonal deduction for your qualified po- 
litical contribution of up to $100, 
assuming you file a joint return. 
Take the credit if your taxable in- 
come is up to $16,000 and you file a 


joint return. Take the deduction if yow 
taxable income is $44,000 or over ane 
you file a joint return. 


Reducing Fuel Consumption 

In view of the persistent heating fue 
shortages predicted for this month ang 
next in our area, we’re eager to knoy 
what we can do to reduce our fuel con 
sumption as much as possible for thi 
remainder of this winter and in thr 
future. 


Proper insulation and inst 
lation of storm windows 4 
| your two best bets. 

The rule of thumb is tha 
proper insulation will pa 
for itself within eight to 1 
years. The key place to pu 
your insulation is betwee 
your ceiling and roof, sing 
most heat loss is up rathe 
than out through the side 

Storm windows also ca 
reduce whatever heat loss o¢ 
curs through windows by & 
percent, pay for themselvé 
in less than 10 years, an 
vield a yearly “dividend” j 
fuel savings ranging from |] 
to 18 percent after that. 


Illegal Solicitation 

During these past holidays 
was approached by a pers« 
who said he was raisil 
money to buy Negro histo 
| books for libraries in Harle 
in New York City and ak 
for a “summer camp f# 
black children.” I unhesita 
ingly wrote out a check f 
$25, which came back wi 





my statement endorsed by 
single individual rather thy 







any charitable organizat 
Do I smell a gyp? 


Very possibly. There’s r 
ing like the year-end ho}; 
days to weaken the will t}, 
ward charitable solicitors-}, 
fact which is NOT ove 
looked by either legitime)}| 
or illegitimate fund raise}; 
The kind of solicitation y}, 
describe has become wit 
spread in recent years. 


the police. And in the futu 
take the time and trouble 


your check. 


Institutional Investors 
As a general rule, which } 





! institutional investors hé 


various institutional groups’’—e Jj 
mutual funds, commercial banks, 
vestment advisors. 

Only charitable foundations, 1 
study found, have a significantly bel 
par batting average. E 












THE HAIR DRYER 


continued from page 91 


;others—also visited. I could sense the 

‘gap between Ali and his father. Yet the 

Aga’s decision to name his grandson 

| | Karim as his spiritual heir, and not Ali, 

,astonished me. I consider the gesture a 

: great injustice, and I know that Ali 
® took it as a public chastisement. 

Today, however, I have lost my Be- 

gum. She comes to Paris only for big 

§ occasions, or when she feels like ask- 


# ing me for a new hairdo. Yakimour has 
! become a fortress guarding her flowers, 

her objets d’art, and the paintings. Yet 
something of Alexandre remains with 
i her—the chinchilla hair . . . and the 
hairdressing lessons she agreed to take 
= from me so she could tend her own hair 
»when she traveled. 


The Duchess of Windsor 

The Duke and Duchess of Windsor 
were at Cannes, back from the Baha- 
}mas where the Duke had been Gover- 
nor during World War II. I was prob- 
ably the only one not hoping for the 
Duchess to call; I knew that the famous 
Antonio was her hairdresser. But, un- 
known to me, the Duchess’s neighbor, 
Madame David-Weill, had spoken to 
her of the “young man” at Antoine’s 
Later the Begum’s party made my 
name known to Her Highness. 

Two days later, the Duchess’s secre- 
tary, Lisette, came to Antoine’s with 
a summons: Alexandre was to present 
himself the next day at the Duchess’s 
home, Chateau La Croé. 

When I arrived, the butler (he still 
ireceives me today) showed me into 


Ca aa ar 


Lisette’s office. There she gave me a 
lesson in protocol, taught me about 
titles, speaking in the third person, and 
Waiting to be addressed before opening 
my mouth. 

Then I was led upstairs into Her 

ighness’s dressing room. The Duch- 
fess came up to me and said, “Good 
morning, Alexandre. I’ve heard about 
you and I'd like you to do my hair.” 

She seemed a little formal but re- 

} laxed. Then the Duke entered, dressed 
in a blue bathrobe and slippers. He 
shook my hand and I recited all the 
}royal politenesses I had just learned. 
He then submitted me to an interro- 
} gation: my origin, what.part of France 
+I was from, my family, my children. 
Perhaps reassured, he left. 

The Duchess told me that she wished 
to retain her classic hairdo but that 
she always had trouble making her 
hair hold a curl. I listened as she told 
me what her former hairdresser had 
done to correct the problem. Then I 
} went to work. 

When I had combed out her hair, 
the Duchess thanked me and asked me 
to come the next day at the same time. 
I should have been the happiest man 
in the world, but I wasn’t. I realized 
that I had not done what she had 
asked. I had used my own technique to 
make her hair hold the set instead of 
that of my predecessor. I spent an aw- 
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questions about life in Cannes, about life of the Duke and the Duchess.” 


ful night and lived in fear the whole 
of the next day, expecting a phone call 
from the Duchess that would result in 


my total disgrace. Yet the car came to 

pick me up at the agreed time. 
“What did you do?” she said, after 

greeting me, “My hair didn’t come 


” 


down at all 

I confessed that I had used my own 
technique: one must roll up hair the 
way one knits: knit one, purl one. That 


way 
dopted by Her 
=> had not yet 
her coiffure. I 
smoot} ss to 
g the hair rolled 


ast comb-out that 


hair—one 


self the 


The Duchess was always asking me 


one person or another. I limited myself 


to measured confidences. I promised 
myself never to repeat outside what 
might be said in my presence at the 
Windsors’ chateau. 

One evening I was ambushed by a 
swarm of newsmen outside my door. 
Before I had time to open my mouth, 
a blank check was thrust into my hand. 
Someone said: “Write in any amount: 
we want to know everything about the 





I tore the check to pieces; you don’t 
fool around with good fortune 

I felt more and more adopted by the 
Windsors; I kept every detail in mind, 
every attitude—learning how she ruled 
the house, how she arranged the 
flowers, how she spoke to the people 
around her. I listened to her advi 
She encouraged me to be bold: 
must always dare something new.” 

Firmly, but with tact, (continued) 
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THE HAIR DRYER continued 


she also taught me punctuality. One 
afternoon I went swimming; my watch 
stopped and I missed the royal rendez- 
vous. When I realized the time I rushed 
to the chateau in shorts and a sports 
shirt. The Duke, still in a bathrobe, saw 
me and, with his British accent more 
pronounced than ever, said, “Where do 
you think you’re going?” 

More than embarrassed, I told him 
my story. He forbade me to present 
myself to the Duchess in my casual 
dress. Lisette loaned me a valet’s pants. 
They were so large I had to tuck them 
in three times around my waist. The 
Duchess didn’t seem to notice my ill- 
fitting attire. The Duke made his ap- 
pearance without comment. Their si- 
lence weighed on me; I never forgot 
my lesson in punctuality 

I also learned true politeness beyond 
the call of protocol. I knew that at the 
table royalty is always served first 
But the Duke always refused to help 
himself before all the women had been 


served, 


The promised land 


At that time I was over my head in 
work. I didn’t know how to refuse any 
thing; often, upon leaving the Duch 
ess’s residence—where sometimes I had 
the chance to glimpse Winston Chur 
chill, Clark Gable, or some other celeb 
rity— I would dash from hotel to hotel, 
setting and combing hairdos until well 
after midnight. I was beginning to im 
pose my style, to sign “Alexandre” to 
everything I did. I was making a lot 
of money. 

Like the swallows, my clients left 


Cannes every autumn for Paris. I had 
always looked forward to Paris as the 
promised land. In 1948 the Duchess 
asked me to go with her. Mme. Antoine 
allowed me to go on only one condition: 
I must return to Cannes for the sum- 
mer. 

I took the train to Paris. My wife 
came with me; our children remained 
in St. Tropez with my mother. 

The next morning I went to An- 
toine’s home salon on the Rue Cambon. 
I was received like a two-headed calf. 
The staff had an unfriendly eye for 





this provincial boy who hid his ambi- 
tion so poorly. Even the clientele was 
a disappointment those first days. The 
war had brought many nouveau riche, 
rather vulgar women to Paris; I dis- 
liked them all. The second day, I 
quietly telephoned all 400 or so clients 
whose Paris addresses I had carefully 
taken note of in Cannes. This crazy, 
desperate, but somewhat naive move 
had its reward: practically all of them 
came. And only a hundred feet away 
at the Ritz Hotel, the Duchess of Wind- 
sor was expecting me. 
























In the summer of 1949, all the beau- 
tiful people left Paris. I left, too, along 
with the Duchess’s luggage, to spend 
the season in Cannes. By now my 
marriage was a wreck. I hardly ever 
saw my wife or children. But I plead 
guilty. It was my fault that my success 
swept everything in its wake. 

So it was that 1949, the year of my 
recognition in Paris, also saw the ruin 
of my marriage. My career destroyed 
it. My only consolation—and few men 
can say this—is that I have remained 
my wife’s best friend. 

Hollywood also visited me if 
Cannes. The great opera singer Grace 
Moore, then at the height of her career, 
entrusted her hair to me. She had 
blonde hair and she was exciting—a | 
little plump but beautiful. Running the 
comb through her hair, I used to hum 
arias I had learned from my mother. 
Amused, the great diva invited me to | 
practice bel canto with her. 


New romance 


Although scared, I made a Sunday 
date with her. I had a fair tenor voice, 
and I did well enough in our first duets 
to keep the dates she arranged every 
Thursday and Sunday. She accompa- 
nied us on the piano. That is how our} 
romance began. | 

When her work took her to Sweden, 
she wanted me to follow her. But 
neither my work nor the Duchess of 
Windsor would have allowed me to ac- } 
company Grace Moore. So we parted, 
intending to see each other soon. One 
day, listening to the radio, I heard that 
a plane had crashed, and that in the | 
accident a Swedish prince and Grace} 
Moore had died. But for this catastro- 


pre I would have followed Grace 
Moore to America. 

Through Grace I had met numerous 
tollywood stars. One day she intro- 
Muced me to Mary Pickford. I remem- 
Hier that she said, after I fixed her hair, 
§Oh, you’ll go far, you have very in- 
selligent fingers.” 

+ Tyrone Power and Linda Christian 
vere in Cannes on their wedding trip 
Hind came to me. Newsmen even fol- 
owed them into my salon. Linda Chris- 
lan pushed originality to 
jhe limits. Her marriage had 










its elegant parties. My associates final- 
ly began to consider me a rival. Women 
would come to the salon out of curios- 
ity. I suddenly couldn’t help feeling a 
sense of confinement at Antoine’s. 
Mme. Antoine tried in vain to talk me 
out of leaving but I no longer wanted 
to play a minor role. 

Luck once again came to my aid, in 
the guise of the Carita sisters. The 
Carita sisters had appreciated a hair- 
style show of mine, and had the deli- 


before the Duchess had cut the ribbon, 
my guests had to wait in the snow. 

I had my mother come to Paris to 
take care of the salon restaurant. My 
father, who had never lost the delicate 
touch he had acquired during the days 
he had worked in a torpedo factory, 
performed wonders with the hair prod- 
ucts and invented dyes. 

Luck followed our business. Debts 
vanished. 

I worked with passion, but nonethe- 




























































nade her famous, and she 
cnew how to take advantage 
)f it. I arranged her hair like 
. Greek shepherd boy, curl- 
ng it just enough for her not 
o go unnoticed... 

With Yvonne de Carlo I 
ntered my “Turkish Peri- 
d.”” Yvonne introduced me 
o Princess Ibrahim, a su- 
verb beauty who brightened 
he Egyptian court. Princess 
brahim’s daughter contract- 
-d an alliance with Iraq, and 
hat’s how I came to be in- 
ited to the royal wedding. A 
nishap kept me from keep- 
ng the appointment. The 
vhole royal family of Iraq 
vas murdered, the children 
tkewered, and the parents 
prayed with gasoline and 
surned. Guests and servants 
net the same fate. Fortu- 
iately, the young Princess 
1ad not yet arrived; thus 
oth of us escaped the 
laughter. 

As I became better known 
n Paris, my career flour- 
shed. Of course, I was doing 
much. In 1950, a friend 
orced me to take a real va- 
ation in her Cannes villa. 
for a month I was sentenced 
coif only her hair—and 
hat of the Duchess of Wind- 
or. 


Etiquette reigns 
In Paris my world re- 
folved around Antoine and 
he Duchess of Windsor, 
vhose hair I did every morn- 
ng. I knew her etiquette 
lown to the slightest détail. 
‘ar from the throne, she 
eigned all the more strictly. 
she organized her husband’s 
ife, ruled his golf parties, 
rected the tea ceremony, 
he liturgy of audiences—and 
he dinner table. She knew 
ow to invent the little in- 
ractions that made the 
Juke the arbiter of conven- 
ion and elegance. L 
When the Duke and Duch- 
Ss wanted to take me to New York. 
Ame. Antoine resisted, but I disobeyed. 
n the plane to New York, I was so sick 
tried to cure myself with whiskey. 
Vhen I landed I was in an advanced 
tage of drunkenness. I couldn’t even 
ecognize the Duchess’s security man 
yho escorted me to their suite on the 
8th floor of the Waldorf Towers. I 
aid my respects to the Duke and 
uchess as well as I could. But I got 
grinning so much that their valet 
ave me some veal and mint jelly to 
ber me up, then put me to bed. 
When the Windsors returned to 
Trance in 1952, Paris spoiled me with 
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cacy, rare in the profession, to con- 
geratulate me. Because they had just 
moved to a new salon, they offered me 
a partnership. Ar s mM) litions 
were that I would h vhole floor 
for my staff, id mplete freedom. 
We signed a tr that guaranteed 
each of us a third of the shares in the 
business. I decided to strike a big bloy 
with an opening my succes 
ind ambitio1 i 1ess of Windsor 
agreed to | sodmother. I 
invited thous: : thousands a 
cepted. It was th st beautiful traffic 
jam tl street é kn 
cause I id n I 


«< 





less the clientele split—and with it, my 
agreement with the Caritas. When an 
amicable settlement was finally ar- 
ranged, I was financially able to con- 
sider opening my own place. My rich- 
est clients—Niarchos or Rothschild— 
laid siege to their husbands. They be- 
came my bankers. 

At about that time the Harriet Hub- 
bard Ayer organization offered me a 
lease in their 18th-century house at 
120 Rue Faubourg-Saint-Honoré. My 
own place—at last. 

My falling out with the Caritas, my 
royal clients, and my new place made 
my reputation. I got to know my clien- 


tele better and better—famous ladies or 
ladies I was sure would become famous. 
But every day for 17 years I left every- 
thing to go and do the Duchess of 
Windsor’s hair. Now, when I’m unable 
to go, I have a pupil who takes my 
place and works wonders. I did the 
Viscountess de Ribes, the Baroness de 
Rothschild, Lauren Bacall, Juliette 
Greco, Francoise Sagan, and Zizi Jean- 
maire. Chignons and haircuts kept up 
my reputation. Weddings consecrated 
it. I think I was called on as 
much for my hairdos as for 
my ability to play the master 
of ceremonies and to invent 
tricks. All the beautiful peo- 
ple’s great parties originated 
at my salon. 

Through the years many 
of my customers have be- 
come my friends: that is 
where true success lies. Be- 
tween us there is a golden 
rule: faithfulness defined by 
one of them this way: “It 
would be easier for me to de- 
ceive my husband than to de- 
ceive Alexandre.” 

Let me tell you about my 
friends: 


Elizabeth Taylor 


One day a message came 
to my salon from America: 
“Please reserve appointment 
for Elizabeth Taylor. Set 
aside whole day. Mike 
Todd.” 

On the day, at the stroke 
of noon, Mike Todd sprang 
from the elevator: Elizabeth 
was just behind him. Todd 
said, “Do whatever you like, 
telephone me when it’s over, 
she has the right not to say 
anything.” That done, he 
kissed her and left. 

Pulling myself together, I 
forgot who she was; I got to 
work. At that time I cut 
everyone’s hair short, so I 
cut; I left little tendrils on 
the forehead, the crown hair 
flipped up, the back hair 
rather short. She was 
pleased! Todd was crazy 
about it! 

They were going to Mos- 
cow in their private plane to 
present Around the World in 
Eighty Days, but wanted to 
go to London first. I got a 
phone call: meet the Todds 
at Orly to do Elizabeth’s 
hair. I didn’t have time to 
realize that they were com- 
pletely crazy. I was taken to 
Orly. When I finished, Mike 
Todd shouted: “T’ll have you 








- come to Hollywood, we'll 


need you there.” 

In the papers, several months later, 
I learned of his death. 

Eddie Fisher was the one to comfort 
Elizabeth, but he didn’t succeed. 

Shortly after she married Fisher, 
Elizabeth came to Europe. 

When I received the couple, Eliza- 
beth seemed very uneasy. Fisher was 
very nice, but every time we had din- 
ner together I found Elizabeth sadder 
and unhappier 

A few months later, at three o’clock 
in the morning, the telephone rang 
—a call from Hollywood. I was told 
that Elizabeth and Eddie had been 
named by the President to represent 
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THE HAIR DRYER continued 


in Moscow. 
Elizabeth wanted me to accompany 


her; if I didn’t, she wouldn’t go. At 


that hour of the night, I put up little 


' resistance and finally agreed. 


I was to meet her in London. She 
kept me waiting for three days. When 
she finally arrived at the hotel she 
said: “Where are the cats?” 

A little woman emerged from be- 
hind a pillar, a basket under her arm. 


, She lifted the lid, the kittens escaped. 


- 


There was a frantic race through the 
hotel lobby to find the cat Elizabeth 
wanted. She bought it, dismissed the 
others, and took the lucky one to bed 
with her. That was the reason for the 
stop in London—and my three days of 
waiting! 

Embarking for Moscow there were 
as many suitcases as newsmen. I ran 
right behind Elizabeth, with suitcases 


of dresses. She carried her jewelry 


box. I was her chambermaid, masseur, 
hairdresser, secretary, and policeman 
(120 dresses to guard). 

For the official government recep- 
tion in the Kremlin, Elizabeth wore 
the exquisite white dress I had chosen. 
In the big entrance hall, a bunch of 
newsmen kept me from seeing danger 
approach: a lady in white swept by. 
I’m paralyzed: the same dress! Eliza- 
beth and Gina Lollobrigida! They 


looked at each other and burst out 
laughing, like two sisters. 

It was almost midnight when we ar- 
rived back in Paris. Elizabeth dashed 
to Customs to recover her cat—the one 
from London. She was told that it 
would be kept a few days. “T’ll stand 





% 


right here until you give it back to 
me,” she roared. 

Terror seized the officials. The cat 
was given back. 

The shooting of Cleopatra was about 
to begin in London when Elizabeth 
fell seriously ill. Every day the news 
was more alarming. Then Eddie called: 
“Come quick, she wants to see you.” 

I arrived at the hospital in tears, 
dreading the worst. She wanted me to 
do her hair. When I saw her, held up 
by two nurses, her face whiter than 
the sheets, I knew I had to do some- 
thing. And that’s when I created the 
“artichoke” hairstyle, something both 
new and practical. 

Happily, Elizabeth recovered and 
the filming of Cleopatra began in 
Rome. I would do her hair. 


Elizabeth’s life reached a decisive 
moment when Cleopatra met Anthony 
—Richard Burton. I saw her more 
cheerful, more a woman. She didn’t 
say a thing. I knew. He conquered her. 
Eddie Fisher vanished. 

One night in Paris, the telephone 
awakened me. A foreign voice, far off, 
said: “Miss Taylor wants a long, flow- 
ered tail for her wedding.” 

I didn’t get the joke and I hung up. 
The next day Yves Saint-Laurent’s 
office confirmed the news .. . and 
stressed that Elizabeth was crazy 
about a ponytail I had created for a 
Japanese model in their fashion show. 
Now I understood what that voice had 
been trying to tell me. I laughed my 
head off. 

Elizabeth’s and Richard’s wedding 


“When I agreed to bunk beds, I 
thought you meant for the kids!” 








was discreet and private. Soon after 
that, he returned to the stage in Amer- 
ica. She invited me to join them, and 
to bring an impressive array of dresses, 
hats, shoes, and all kinds of lingerie. 
In New York, Customs had been told 
what to expect. Alas! A storm forced 
us to land in Boston. There I was 
caught by an uninformed Customs of- 
ficer—with the goods. He bombarded 
me with questions as he spread out the 
luxurious, frilly things with which only 
racketeers or transvestites travel. His 
questions became more and more 
pointed. The onlookers grew hysteri- 
cal. Finally, they passed me through. 


Wigs in the garden 

In California, I discovered that 
Elizabeth’s 50 wigs had been left un- 
cared for in a closet. I brought them 
into the garden so that I could work 
on them. The maid, seeing the wigs 
on the lawn, fled screaming that I had 
been on a scalping expedition. 

I was far from the business world 
during all that time with Elizabeth. I 
no longer thought of my bank account. 
But Burton understood the difficulties 
I was trying to ignore. 

“How much do you want?” he asked. 

“Ten.” 

“Ten thousand?” 

I think I said yes. The next day he 
let me know that his attorney had 
done what was required. That’s all. 

During the shooting of Boom in Sar- 
dinia, a plane sent by Aristotle Onassis 
kidnapped us and transported us to 
Venice and a fancy-dress ball. I had 
lunch aboard his boat-palace, in luxury. 
He himself brought me a Coca-Cola. I 
think it was then that (continued) 
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THE HAIR DRYER 


continued 


he said to me: “Sit at my feet.’ That very minute, I found him beautiful. At seven 
in the morning, after the ball, I crawled home dead drunk. 

At six one morning, after another fancy-dress ball, we staggered around Venice 
till dawn and attended the first Mass in the Venice Cathedral. The Burtons aren’t 
Catholic, but it didn’t matter. Everything was beautiful. At nine, we were fresh 
as daisies—and sanctified. I prayed that Providence would keep photographers 


away—and my prayers were answered 


Rose and Jacqueline Kennedy 


One morning in 1960 a manicurist took me to a customer who had 


her hands joined together and a veil over her eyes; her lips 
were moving in prayer while a rosary slipped through her 
fingers. “I’m praying for my son to become President,” she 


told me 
That’s how I got to know Mrs. Rose Kennedy-—strong, 
powerful, and so serene. When she next came to the 
salon, two years after the death of her son John, I 
searched for words, for something to say to her 
from my heart. “I know, I know you thought 
of me,” she said. “I’m in Paris to order a 
dress. They’re having a service here in 
Jack’s honor. I must be very elegant. I'll 
be looked at; I must do him proud.” 
She always presented herself as 
“Mrs 


mother.” 


Kennedy, the President's 


During the Kennedy administra 
tion, Mme. Alphand, the French 
Ambassador's wife, was the reign- 


In > 


ing beauty in Washington. Nicole 
Alphand was a close friend of 


Jackie's 
When the President’s and 


FT) 


Jackie’s visit to France was 


announced, bets went the 


“= 


rounds as to who would 


~ 
a 


style Jackie’s hair. I had 
told Mme. Alphand and Mrs 
Rose Kennedy that I would 
be happy to be the one 
elected, and Nicole Alphand 


Yt 


Co, 


, 


succeeded in 


Tecitatisa 
S 


persuading 


Jackie to come to my salon 


ss 


= 
4 


Nicole brought me the news 
in great secrecy, and we con 


prune 


= 


spired to make a real Parisian 
of Jackie. 


ti 


I hastily collected every pic- 
ture of the First Lady I could 
find. I ordered wigs and hats 
and jewels—and to newsmen, I 
proclaimed ignorance and inno- 
cence. 

The big day arrived—and the 11 
o'clock appointment at the Quai 
d'Orsay. I was there with all my assist 
ants by 9:30. Jackie came late and hon- 
ored me with: “Good morning, Alexandre. 
Delighted.” 

I kissed her hand and searched for some 
words of gratitude. The luggage arrived. She had 
to unpack and get dressed. She didn’t know what 
to choose. I took advantage of the situation and sug- 
gested a nice, very simple suit and a hat I had brought 
She had to be modest for her first appearance in public. 

She hadn’t brought a hat, or a handbag or furs or jewels; she 
wanted to have nothing to do with any of that. She was the 
simplest of the queens and First Ladies I had ever met. 

She wore a yellow suit, and I fastened a gold pin that her 
secretary lent her to the shoulder. Then I gave her hair a sim- 


ple and light comb-out. It was such a success that the President 
Advertisement 


said jestingly to newsmen that he was the man who accompa- 
nied Jacki nedy to Paris. 
At four that afternoon, we met again at the Quai d’Orsay. I knew her square 


oriental cheekbones supporting the pretty, wide-set eyes. She 
But she had just had a baby and her hair was not 


face better now, he1 
was shy, fresh, and 


healthy. 
I repeated my speech: “Madam, a grand gala is taking place. You must be 
Parisian. Your hair is in bad shape, I’m going to cut it.” 


The sacrifice was accepted. This is how the famous hairstyle was born—very 
supple, lengthened by short little waves under the ears. I gave her a chignon. No- 
body used a chignon with short hair, but I was thinking of a period in history. 
I made Jackie Kennedy a coiffure styled after that of the 17th-century Duchess 
je Fontanges. 


t 


. suggested she wear the white dress embroidered with pink spangles to accom- 
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pany my coiffure. She agreed and added that she was delighted to please me. The}. 
toughest battle remained to be won: the jewels. 
“You need diamond earrings,” I suggested. 
“T told you I never wear jewels.” 
“The Duchess de Fontanges never went out without them.” 
She wore the earrings. 
For the great evening at Versailles, I persuaded my “pupil” to wear a rather 


the hair into a very high 1830’s chignon before inserting jewels ¢ 
form a crown in her hair. 
“My word,” Jackie exclaimed, “jewels in my hair 
“Madam, you'll be at Louis XIV’s this evening.” (Louis XIV}. 
always impresses Americans!) 


? 


to his staff: “The genius Alexandre.” All the} 
aides felt obliged to shake my hand; Parisian}; 
taste had prevailed. Mrs. Kennedy invited}; 
me to follow them to Vienna, but I thought 


before their meeting with Queens; 
Elizabeth. 


flying second class under a false 
name, my face hidden behind¢ 
thick, dark glasses. They lived 
at the home of Jackie’s sister. 

Princess Lee Radziwill. i 

I was doing Mrs. Kennedy’sx 
hair for the meeting with they 
Queen, putting on her head& 
the jewels I had smuggled in,p 

when the door from the 
bathroom opened. Th 

President appeared, a bath, 

towel around the waist after 
his shower; taken by surprise, 

he tangled his foot in t 

towel and found himself as} 

naked as the day he was born.} 
All three of us laughed. 

Later, I made wigs and sez 
them to Mrs. Kennedy in Wash- 
ington. One day I learned thats, 

her maid had washed the wigs inl 
a sink, like nylons. 

I had to go to New York for a 

hairdressing show, and Mme. Al- 

phand and I agreed that I would, 

stop in Washington and go to the, 

White House. I was shown into Mrs 
Kennedy’s private quarters, where I 

cut Caroline’s hair, then the First Lady’s.8, 

Afterward I left for Robert F. Kennedy’s 

home in McLean, Va., where I did his}; 
wife Ethel’s hair. 

The President’s death—and then 
Bobby’s—completely dispirited Jackie+. 
History switched too quickly and} 
crushed her. She could do nothing but, 
leave for another life, one that would 
never resemble the one she had lived} 

I was nonetheless surprised by her} 
marriage to Aristotle Onassis. I am 
Maria Callas’ hairdresser, and I had 
heard about him. Life has taught mef, 
much, and when I saw Jackie again, I 
didn’t speak of the past. 

Now she is a simple billionaire. Perhaps I could say, by way of criticism, that : 
she has cultivated simplicity a little too much. 
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in New York, the host gave Jackie a flower picked from the garden. Playing the} 
amazed little girl, she drawled, “Oh, is that for me? Impossible!” She dashed 
toward her husband, and, as though announcing the most astonishing news in the 
world, said: “Ari, darling, look what someone gave me, look . . .” Mr. Onassis took 
the flower and forgot the whole thing. 

Yet she has been equal to every occasion. At President Kennedy’s funeral, she 
insisted upon receiving three chiefs of state privately: Emperor Haile Selassie off) 
Ethiopia, the Irish President Eamon de Valera; and the French President Gen-} 
eral de Gaulle. 


Greta Garbo 


It’s 15 years now since I first did 
Greta Garbo’s hair in Paris. One day, 
Mlle. Cécile de Rothschild told me her 
‘best friend was going to pay me a visit, 
-ut the mystery surrounding it made 
me fear that maybe she wouldn’t come. 
At the peak of the rush hour, she ar- 
‘rived at the salon. 

_ In dark glasses, pants, and coat, her 
long, straight hair hanging to the shoul- 
ders, Greta Garbo was true to her leg- 
end. Immediately I sensed that she 

as terrified. She apologized: “Such a 
crowd!” I couldn’t manage to hold my 
tongue and I answered: “That’s life 
... to live with others...” 

Her hair was of an undefinable color, 
gray mixed with ash-blonde strands. 
Nevertheless, from her voice, from her 
| hole person, emanated a kind of un- 
eality and tenderness. Her blue eyes, 
which were alive and mobile, betrayed 
the constant restlessness of a scared 
animal. 

Little by little, she relaxed, smiled, 
and even—amazingly—burst out laugh- 
ing. Was she removing her mask? She 
old me, of course, of her hatred of 
srowds, her passion for friendship, and 
rer taste for solitude—which she fed 
vith long walks in the Swiss moun- 
ains: “There, there are only the cows, 
ind they are good friends.” 

Now she comes once or twice a year. 
_ give her a quick trim, but when I 
tumble upon a rubber band holding a 
iserable ponytail I’m beside myself. 






















































ucceed only in cutting the hair in 
ront into sideburns, as for a man, and 
freshening her bangs. That’s all 
e’ll accept. 
Curious about everything and every- 
ody, she wants to know all about my 
ob and my customers, and asks me 
sery time about Elizabeth Taylor or 
fophia Loren, or another name in the 
ews. It is impossible for me to explain 
er charm and radiance. But it exists 
the Garbo mystery. 


| Marie-Héléne de Rothschild 
Marie-Héléne de Rothschild’s per- 
mality is so strong that it overflows 
er title and its myth and reveals a 
Ynaracter of no little .fascination. I 
new her before her marriage to the 
#aron Guy de Rothschild. She was the 
ountess de Nicolay at the time, and 
had no special reason to give her a 
1ought. But the way she looked at me 
hen I made her wait, her strength in 
# sisting any sly questions I might ask, 
=r power to have me say what no one 
se could have succeeded in making 
Me say, made me understand there was 
fighting her. 
@ It’s with her that I spend most of my 
ne. When she’d come to the salon, 
ere was an unbelievable hullabaloo. 
e had to guess at what moment she’d 
me—always past the scheduled ap- 
bintment. Now that she’s sick—suffer- 
wg the last 13 years from a mysterious, 
metimes paralyzing malady—she’s 
e only client besides the Duchess for 
om I make housecalls. 


Princess Grace 

@1 could speak at length of the Prin- 
ss of Monaco—but it’s not easy to 

eak of people you love; I'll simply 

some of my memories. 

I fell in love with her at first sight . . . 


Me 
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Olivia de Havilland first introduced 
me to Hollywood in 1957, the year 
Grace Kelly was to marry Rainier of 


Monaco . . . When I met Grace, she 
was shooting her last film with Bing 
Crosby. She received me in her trailer. 
She told me about her hair, which was 
extremely fragile and made her an im- 
possible client for hairdressers 

At lunch, her prince appeared. I 
found him a little hard to get to know 
at first. I’ve learned to know him bet- 


ter, to know that this reserved man 
doesn’t make acquaintances easily and 
that he doesn’t trust people he hasn’t 
had time to like. This meeting didn’t 
go unnoticed. Word got around that I 
had come to offer my services, in view 
of Grace Kelly’s wedding. She thought 
I had an eye on my own publicity. 
Fortunately, this feeling gradually 
disappeared and, much later, she asked 
for an appointment. I did her hair sey- 
eral times, and one day I dared ask 


her for permission to go to Monaco. 
Tradition demands that every year she 
preside over the Red Cross Ball. To- 
day, tradition also demands that I be 
the one to do the Princess’ hair for this 
occasion. For her appearance at the 
Monaco Centenary Ball, I designed a 
hairstyle copied from a Chinese Em- 
press. The Prince wore the pigtail and 
long moustache of a mikado. 

I was once asked to go to Monaco 
for a photo story Lord (continued) 
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THE HAIR DRYER continued 


Snowdon wanted to do. I met him on 
the plane. He was terrorized by news- 
men: ‘Every time I leave London,” he 
explained, “they say I’m getting a di- 
vorce.” So he hid behind dark glasses 
and tried to go unnoticed. 

When I arrived at the palace, I met 
with the Princess to discuss her choice 
of dresses and hairstyles. Lord Snow- 
don joined us, kissed the Princess and 
the children, and expressed 
a wish to make a tour of the 


ELIZABETH TAYLOR 


continued from page 96 


pect them again tomorrow. I can’t pick 
any given one because I’m alive and 
still going. I think, though, the thing 
that changed my life was re-meeting 
Richard. 

“T was 19 [in 1952] when I first met 
him quite platonically, at parties—and 
so on. I didn’t fancy him then, though. 
I thought he talked too much. 





place. All three of us went 
through the palace, the gar- 
dens, and the old enclosing 
walls. Lord Snowdon—a lit- 
tle too disheveled, a perpet- 
ual smile on his lips, talking 
ceaselessly, lively and spon- 
taneous—has an astonishing 
way of appearing relaxed, 
and I find his high spirits 
contagious. He later took me 
to lunch, and confessed that 
he preferred real life to so- 
cial reportage 


Harmony and majesty 

Princess Grace, thoughtful 
and kind, radiates harmony 
and majesty. Her perfect 
education, her religious prin 
ciples, her devotion to her 
parents, the sobriety of her 
clothes, her charitable or 
simply humane gestures (she 
provoked a scandal by for 
bidding pigeon-shooting in 
the Principality) complete 
the image of solid American 
virtues combined with the 
good taste of old monarchic 
traditions. No fuss or bother 
but an awareness of her loy- 
alty to her title and her fam- 
ily. 

In five years I won't style 
I'll promote 
my products. I'll found my 
school. We'll try to improve 


hair anymore. 


the status of the profession, 
the retirement conditions. If 
nothing else works, I'll raise 
chickens. (M. Antoine is 
growing potatoes!) 

If I think about my art 
and ask myself what I have 
contributed to it, I realize 
that the essentials of what I 
have done do not reside in 
any balance sheet I can draw 
up. True, I created fashions, 
practically one a season. I 
brought the historical chi- 
gnon back into favor. I rein- 
stated an 18th-century way 
of teasing the hair, using Ira 
de Furstenberg as a model: 
I presented the first modern 
wig in a fashion show; I in- 
vented colored hair (Antoine and his 
colored rinses had shown me the way): 


when I opened my men’s salon, I 
launched the fashion of sideburns: I 
specialized in bridal coiffures and hair 
styles for fancy-dress balls: most of all, 


I strove to give a wider 
term haute coiffure. 
I'm proudest of one thing: I think I 
have fought the modern trend that seeks 
an end to elegance. I can see myself, 
manning the outposts alone, striking 
back at shabbiness and looseness, in 
the desperate search for an eternal and 
fugitive beauty, in the search for that 
which will last for only one day. END 


meaning to the 


SAND 


met Richard. I would probably just 
have meandered on and on.” 

Does she fear death herself? 

“T’ve almost died myself, so I’ve been 
through that scene. I don’t fear old age 
as long as it’s with Richard. If any- 
thing happened to him then I’d prob- 
ably fear everything. At least for a long 
time. Well, I think I have enough 
strength so that it wouldn’t shatter me 
permanently. Oh, I don’t know, I don’t 
know whether it would or not. I don’t 


If getting your cat to eat has come to this, 
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“And then we did Cleopatra [1962]. 
At that time I’m afraid I was living 


with a ghost: I was still in love with 
Mike Todd and he had been dead for 
about five years. 

“Richard realized this. Very gently 
he made me see that it was unhealthy, 
that I should still love the memory of 
Mike but not his ghost. I mean, Mike 
was a kind of barrier, a protection 
against reality. It was almost as if he 
were with me all the time. I still love 
his memory and I can still talk about 
him, fortunately now without pain, so 
it is a sweet memory. I don’t know 
what would have happened if I hadn’t 





spend time considering life without 
Richard so I can’t really answer that. 

“T found strength to survive Mike’s 
death because I knew I had to. I 
wanted him to be proud of me—and, of 
course, I had babies then. 

“T’ve had a few big decisions to make 
in my life, but the biggest was when I 
told Richard I wouldn’t marry him. I 
didn’t want him to leave his family, but 
I would be available if he wanted me. 
If and whenever he did want me I’d be 
there on the other end of the phone. I 
was going to Gstaad with the kids. 

“You know, I didn’t feel like dating 
or seeing anybody else, because when 











































you're in love—totally, with your whole 
being—you simply can’t go out with 
just anybody—or I can’t. I’m such a 
one-man woman. I couldn’t simply pre- 
tend to have fun. It didn’t seem fair.”™ 
She doesn’t think women put more 
effort into marriage than men, though. 
“T’ve seen some women who have put 
in absolutely nothing. And I’ve seen 
men do the same. You can have bad mo- 
ments, off moments, but that happens 
in every marriage, no matter how good. 
They’re only fleeting mo- 
ments and you can’t even ré@ 
member them. 
“I think fighting is very 
healthy. It clears the air. I 
think there’s nothing worse 
than one partner sulking 
especially if the other per- 
son wants to get the prob- 
lem out into the open and 
cleared away. I have quite a} 
temper myself, so I’ve been} 

told.” 
Despite her ‘“‘undomestic- 
ity,” she says, “I’ve become}! 
a good cook. I do dishes I’ve} 
tasted. I’ll either ask for the} 
recipe or remember it by my} 
taste buds. I try to remembe! 
what the seasoning was anc} 
try to fiddle it. I don’t knov| 
how to read a cookbook o)|! 
anything like that. When i'|! 
says ‘fold in’ and ‘flap over 
and all those other cooking 
terms, I don’t know what 
they’re talking about.” 


“A look of 


violet violence”’ 


women in the world eye tc 
eye at one time or another|t 
but none of them can rive’ 
you to the spot like she cB 
I remember phrasing a ques}t 
tion wrongly—about her “‘jet|a 
set life’—and being chilled], 
with a look of violet vioja 
lence. 

“T haven’t lived in a vac 
uum,” she replied. “We don’ ||; 
live in the jet set at all. Waa 
go to two or three parties «a 
year. That’s how jet-set wir 
are!” 


now. “I sort of go with thi 
wind. I’m not very ambitiou}] ° 
anyway. I just want to bj 
very happy and left alone t/ 
mind my own business. 
hope and pray my childreiéi 
grow up tidy and I can giv} | 
them all the love they wanijj * 
That’s all I want. | 

“T’ve talked about retirin }iy 
—so has Richard—but if a really marly 
velous script comes along, the temphit 
tation is simply too great for me. It be 
too ingrained in me now. I just lovhiy 
acting. What I’d like to do is to slidfa 
quietly into character parts. I lkp), 
parts that aren’t too easy for me, the 


it’s acting, and you have to do mor} 
than read through it.” 
She doesn’t really know what ha 


ginia Woolf?, because I was only 32 © 
something and I had to gain twent} 
























































pounds. Oh, boy, that was one of the 
nicest orders I’ve ever been given!” 

In real life, she says: “I’m still a 

sucker; I’m gullible. I’m forever being 
‘taken—and ... so is Richard. But I’d 
-rather be taken than be hard and brit- 
tle.” 
» She isa religious person and has con- 
‘verted to Judaism. “The Women’s Lib 
‘in me resents synagogues in Europe, 
‘though, because the women have to go 
[upstairs and the men downstairs. I 
don’t dig that. I'm going on Saturday 
nd I shall take Liza [her daughter by 
Mike Todd]. I’ve prayed and needed 
God, yes, but I usually find that I pray 
for other people. I think that to pray 
for yourself—unless it’s for something 
‘real nitty-gritty—is rather selfish, but 
when I do, subconsciously it’s more like 
“Oh God, God,*God, please help me, 
‘God.’ You know, like when I was dying. 
I’m just superstitious about praying for 
myself. I think it’s selfish.” 

Of Women’s Lib she says: “I hope 
they don’t carry it too far. I see no 
point to slinging away brassieres. Espe- 
cially for women who can’t afford to 
throw them away. Some of the broads 
I’ve seen without bras! 

“Equal pay and equal rights I thor- 
oughly agree with—but of course I’ve 
been terribly lucky because I’ve had 
them all my life, and I’ve had equality 
fin marriage all my life, too.” 


No idea of wealth 

She is a rich woman, but I feel it’s 
the last thing that concerns her. She 
has no clue as to what she has earned. 
She has never thought about it. 
“The children are safe and secure 
#with trusts,” she says. “Richard and I 
ill never be destitute because we also 
have trusts. I think the only point in 
Waving money is to be able to give it 
way when you want to and to be able 
ito have fun with it. 
“My great-uncle just passed away. 
was a multi-millionaire, but I don’t 
hink he really had fun with his money 
at all. I think that’s a terrible shame, 
mean, to worry about it and count it 
and be a Scrooge. God, it’s a pain. 
“Neither of us knows how much 
money we have. I know we're all right. 
if know we're safe and we can afford to 
zive money away if we feel like it. We 
can still afford to throw a party if we 
want to. It’s funny, we've only thrown 
me party ever in our lives and people 
esented it for some reason [her 40th 
ypirthday party in Budapest last year]. 

“I don’t know why you can’t throw 
yne party. I said before the shindig, 
Whatever the party costs I’m going to 
zive the same to UNICEF’—which we 
lid. Not that it’s anybody’s business.” 
I wondered if she resented criticism. 
®@ “I think I can take. criticism very 
vell,” she said, “but I still don’t know 
10w to take a compliment. I suffer 
acute embarrassment. I don’t know 
4vhat to say so I usually end up by mak- 
(jng some feeble crack which is ungra- 
ious and makes the other person feel 
pad. I know it, I’m aware of it. I get 
ll tied up in a terrible knot and mum- 
ble thank you. It seems as if I’m indif- 
erent, but it’s just that I simply don’t 
now how to accept a compliment.” 
“But you’re one of the most beautiful 
omen in the world,” I said, ‘surely 
hat gives you confidence.” 
“T’m not, I AM NOT!” she said with 
laugh. “I’m an old bag.” She giggled. 
‘There you are! I told you I was ter- 
#ible at accepting compliments!” 


oem pales (=e 


than you have fo? 


On light days all you need is the Stayfree’ Mini-pad. 


Tampons and napkins were made for 
heavy days. The trouble is, until now, 
youve hadtowearthemon light days, too. 
That's why we created the Stayfree Mini- 
pad. The first and only protection made 

especially for light days. 

Its a soft, small absorbent pad. With a 

moisture-proof backing. 

You simply press it against your panties 


Has Elizabeth’s beauty been a cross 
she has had to bear through life? 

“T don’t know ether my ‘beauty’ 
has been a disadvantage or not. I have 
never consideré myself a beauty 
When I was young suppose I was 
pretty, but it was sadvantage in a 
way, as I was always typecast. Men re 
ict supe — y to beauty. I think I cz 
tell if the vibrations are genuine. If it’s 
just flattery, I find it condescending 
People who worry about their looks 
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and their figures and all that lose what 
really makes a person. If you spend all 
your time worrying about how you 
look, then you are living totally within 
yourself. All I see when I look in the 
mirror is a dirty face, an unmade-up 
face, or a made-up face! 

“Tt’s better to forget about keeping 
beautiful through diets and health 


glow and vitality much more beautiful 
than a 36-22-36 figure. 

“Tl give you an example—Madame 
Broz [Jovanka Broz, wife of Yugosla- 
via’s President Tito]. I think she is a 
truly beautiful woman because she has 
an inner vitality, an inner glow, great 
genuine charm, and a beautiful smile. I 
imagine that at one time she was a very 
farms. Enjoy life—it’s much mere im- dishy woman. She was a partisan— 
portant. No matter what people look that’s how she and Tito first met. Ma- 
like physically, some can have an inner dame Broz still has great (continued) 
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ELIZABETH TAYLOR continued my mother doesn’t drink or smoke. The ly books, listening to music, and just when I had to go both to work and to 


poor thing is very sick for the first time never moving! It’s not really hedo- school, and I would much rather have 

beauty, but she is an enormous woman in her life, but she looks absolutely nism. It goes further than that—it’s been out riding a horse.” 
—vou could sit on her chest. I don’t remarkable for her age. Somehow I seeking pleasure that’s never really sat- On fashion: “JT don’t have any views 
mean J could, but I can just picture her imagine I'll be a nice, cuddly, gray- isfied.” on fashion, really. I like to wear clothes 
cradling a baby to her chest.” haired old thing. Or I'll be fat as a tub Elizabeth is becoming a more disci- to please myself—and Richard. I hated 
And yet, despite her belief in natural of lard, with six chins resting on my plined person now than she was. But: the maxi and the midi. I bought a cou- 
beauty. Elizabeth admits that she can bosoms.” ‘“T still have no sense of time. It’s like ple of long skirts that I never wore. 
not do without cosmetics. “Richard’s I asked her about enjoying the good a disease. If I could conquer it I would Fortunately, they were leather and I’ve 
always at me not to wear makeup, but things of life. “I’d like to sit back and be fairly disciplined. It isn’t deliberate. cut them off now. I thought the mini- 
I feel so naked without it—sort of bald.” enjoy! You know, sleeping, eating, It isn’t a subconscious rebellion. I skirt was great fun. Occasionally I buy 
3esides Madame Broz, which wom- drinking marvelous wine, reading love- think it began during my younger days, couture clothes—but very simple, very 


en does Elizabeth consider beautiful? 





“Ava Gardner is my prototype for a 
beautiful woman,” she said. “She is 


earthy, honest, and absolutely there! 


gS 
She doesn’t conceal or hide anything 
I think Audrey Hepburn, Sophia Lo 
ren, and Brigitte Bardot are beautiful, 


although I haven’t seen any films for 
so long that I don’t really know. I think 
Raquel Welch is beautiful, too.” 


“ewe S@e what wonderful thing 


she is or what she represents. But ev 
ery once in a while she thinks, “My 
God, I was so lucky!” 

“T was talking with my doctor about 
my throat operation [a tracheotomy in 
March 1961] and how marvelously it 
had worked out. It led him to remind 
me that"I had nearly died 

“Evidently I am the only person in 
the world who has survived that par 
ticular kind of pneumonia, but I 
thought that with medicine progressing 
there would have been someone else 
somewhere, who would have survived 
They haven't, so it really does make 
you stop and think how lucky you are.” 

She can’t really picture herself 20 
vears from now, at 60. “If I could age 
like my mother, I'd be very, very hap 
py, but IT doubt whether I will grow 
old gracefully. The thing is, I’ve led 
such a very rushed and hectic life—and 
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PAGE 102 (top of page): Furniture and acces- 
ories from Bloomingdale's, Lexington Ave. at 
9th St N.Y.C. Chrome-plated plastic flower 
pot stacked one atop the other 0 eA 
arm chair, with chrome frame and black vinyl 
eat $75, and matching side chair $55 (we 
stretched silver ribbon across the seats to create 
the plaid pattern); chrome game table with glass 
top, 31" x 31” x 29” high, $100; chrome ice buck 
et, $25; silver metallic mesh shower curtain, with 
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boxes, turtle, which has a real turtle shell lid 
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with foil-Wrapped candies), carriage lanterns 
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Weiss Importers* Wallpaper. Galaxy 225 

from Palais Papers International*, 979 Third 
Ave N.Y.C. (bottom of page): Silver-plated 
Quail, $21 px from Bloomingdale's, Lexington 


Ave. at 59th St N.Y.C. Glass apothecary jars 
(stuffed with aluminum foil), and all other sil- 
ver accessories from David Weiss Importers* 
Wallpaper, Mata Hari JS 5083. from J. Joseph- 
on, Inc*., 964 Third Ave., N.Y.C 


PAGE 103: Accessories from Bloomingdale's, Lex- 
ington Ave at 59th St., N.Y.C.: 9” dia. tin mold 
$ Etain (French tin) cups with saucer $1.75 
} ea.; chrome bowling ball ice bucket, $50; silver- 
I ring can, $27.50; 6-bottle chrome wine 
”" dia. pudding mold with cover (at 
$3; 1114” x 17” mirror place mat, $9 
6) lia, mould (on place-mat). $6; silver plated 
! s, $8; silver-plated berry basket, which 
to fit in when doing flower ar- 
7.50; sterling silver mounted hour 
St f of sterling silver measuring 
spor $25, ar sterling silver cookie cutter 
). Crysta 1 silver match holder is an old 
piece f D Neiss Importers*. Wallpaper 
Shoot for tl I 1 =A-105-11C, from & Vice 
Versa*, 979 T Ave., N.Y.C 
*Through d only 


THE NEW-BORN PASTELS 


PAGE 92: JOH YER denim jean jacket and 
pants availab \ New York: Hutz- 
ler’s. Baltimore Minneapolis; Joske’s 
Houston; J.I B i ( nd branches; 
The Denver, De I Macy's, San 
Francisco 
















PAGE 93: LADY WRANGLER rate avail- 
able at Dales Store 1 N * Currier & 
Co., Lebanon, New Ap- 
parel, Philadelphia; I -Lind les, 
Florida: Davison's, Atlanta; } m I 1 Yak 
Ridge, Tennessee; Dayton’ nneap¢ 
ler’s Outpost Stores. Southern sliforn 


PAGE 94: J.C. PENNEY’S pinafore urtleneck 
and pants available at selected J.C. Penne 
stores 


PAGE 95: BRAETAN-FITZHUGH pastel tatt 

] itsuit available at Abraham & Straus | 
n; Ivey’s, Charlotte, N. Caroli Day- 
Minneapolis; Neiman Marcus, All Stores; 
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The Crescent, Spokane; I. Magnin, All Stores 





ssical. The rest of the time I like 
tting things together that strike my 
ey, things that go with my moods. 
‘I adore caftans and I love wearing 
cks. I think they’re the most com- 
‘table uniform, and I have indulged 
having some superb slack outfits 
ide for me by Valentino. 
‘I rarely buy couture clothes now 
cause fashion changes so much. I 
n’t think there is a set sort of style 
y more. That went out when Chris- 







Vild Ginger Yarrow — Birch 









ampoo 





hese nine herbs. 
hey Il do for your hair. 


Tak we ¢ \ 


Speedwell 


ella Care Herbal 


aves your hair lively and 


tian Dior died: the total look that en- 
compassed everything—the hat, the 
gloves, the right handbag, the right 
shoes. Now you can almost get away 
with anything. I think it’s rather nice 
and a lot of fun that you can create 
your own styles and that it doesn’t 
have to cost you a lot of money.” 
Sometimes this least anonymous of 
women craves anonymity. “Just to be 
able to go out shopping without being 
looked at. It’s only happened to me 


Camomile Nettle 


Rosemary 


once in my life, when I went to Russia 
about fifteen years ago. Nobody knew 
who the hell I was! It was such great 
fun. It was absolutely marvelous. But 
even then I was a bit out of place be- 
cause none of the women wore makeup; 
I had this big mink coat and bright red, 
high leather boots. I guess I must have 
looked different from them, all right. 
They all thought I was a ballerina.” 
The future of the world? “TI find it 
horrendous. I feel sorry for my chil- 








Horse-tail | Clover Blossom 


or centuries, herbs have been used to clean and beautify 
air, to soothe the scalp, and add a fresh natural fragrance. 
ow Wella has blended the actual extracts of nine of these 
elicate herbs into new Wella Care Herbal Shampoo and 
ella Care Herbal Conditioner. 


Wella Care Herbal 
Conditioner 


strengthens, smooths, and 





eet, naturally clean. 


ere is no better way to wash your hair than with 
ella Care Herbal Shampoo, liquid or cream 
ncentrate. The feeling it gives your hair is fresh, 
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ung, like a meadow rinsed with sweet summer rain. 





shines your hair naturally. 


Wella Care Herbal Conditioner eliminates tangles, and 
leaves your hair feeling bouncy, silky, manageable. 
Makes damaged hair feel healthy again. Contains 
organic compounds which help restore 
hair’s natural balance. Strengthens, 
conditions, and shines, leaving its glorious 
herbal freshness in your hair. 






Love your hair™ 
with Wella. 


dren and my grandchildren, growing 
up in a world like ours today. It’s in- 
sane, full of violence and hatred. In- 
humanity to man seems to have taken 
over. There is no human kindness or 
human decency or courtesy left. Insane 
people are running the world.” 

“Tf you weren’t yourself,” I asked 
Elizabeth, “who would you like to be?” 

“*T’d like to be Mrs. Burton,” she said. 


Richard—her favorite subject 

Which brought us to one of Eliza- 
beth’s favorite subjects—Richard Bur- 
ton. What is Richard like? Elizabeth 
answered without hesitation: 

“Richard is just like a well; there’s 
no plumbing the depths. You can’t de- 
scribe a volcano erupting. You can’t 
describe the sound of the wind in the 
trees when there is no wind. He’s in- 
definable because he’s on so many lev- 
els, intellectually and emotionally. He 
can be an absolutely idiot clown, or he 
can be your Professor Higgins. A great 
raconteur. A great lover. 

“TI think our favorite time together 
is when all the lights are off and he 
smokes the last cigarette in bed. Some- 
times we chat for three hours, talking 
about everything. Especially when we 
don’t have to get up the next day.” 

Compatibility is becoming a rare 
commodity in today’s world. The Bur- 
tons share it on all levels. “Richard 
and I are hardly apart, but when we 
are it’s agony. An ideal day for us is 
Sunday. We sleep until around 9:30 or 
10, get up, preferably without any ser- 
vants around, read the newspapers, and 
discuss whatever’s going on. 

“Just being together, very quiet and 
alone, absolutely alone—that’s our idea 
of complete bliss. Just pottering around, 
going for a walk together, taking the 
dogs out. Just sitting around and read- 
ing a book, occasionally looking up and 
just talking. For a couple of weeks 
every year we go to Gstaad, just the 
two of us, when all the kids are in 
school. We just want to be alone, to do 
everything together—to go out occa- 
sionally to a little pub for a meal.” 

Elizabeth doesn’t find that her career 
and her personal life clash at all. 

“T don’t allow them to. When I’ve 
finished acting, the minute the scene’s 
over, that’s it. I go home and it’s over. 
I don’t sit and talk to Richard about 
what happened on the set or talk about 
the scene or anything like that because 
it’s as boring as hell to him when he’s 
not in the film. When we do work to- 
gether we chat about things because it’s 
mutual. 

“T don’t allow anything to interfere 
mentally or physically. When Richard 
is doing a film, then I don’t—unless I 
can do one at exactly the same time, 
preferably in the same studio. [For the 
last few months, Elizabeth and Richard 
have been working together—on a TV 
movie called Divorce: Hers and Di- 
vorce: His. Each will be a 90-minute 
special to be shown on consecutive 
nights on the ABC this season. ] 

I wondered if she could live her life 
as Mrs. Richard Burton, wife. 

“The two years that I didn’t work I 
was Richard’s camp follower. It didn’t 
bother me, not working or being the 
center of attention. Work is not my 
life. I am married to one man and I 
plan on staying married to that man.” 

And what of Mrs. Burton, mother? 

“Tt’s wrong for a mother to bind her 
children to her. It’s marvelous when 
my children want to be with me, and 
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What Do Many Doctors Use 
When They Suffer Pain 
Of Hemorrhoidal Tissues? 


Exclusive Formula Gives Prompt, Temporary Relief 
In Many Cases from Such Pain. Also Helps Shrink 


Swelling of Such Tissues Due to Infection. 


In a survey, doctors were asked what 
they use to relieve such painful 
symptoms. Many of the doctors re- 
porting said that they either use 
Preparation H themselves or in 
their office practice. 

Preparation H gives prompt, tem- 


L.A. Woman Tortured 
by ITCHING Agony 


until a real medication 
gives her long lasting relief 


Do you suffer from itching even scratching 
won't stop? Does your skin itch like mad, 
or are you tormented by agonizing vaginal 
or rectal itch? Then here's good news. Now 
you can get blessed relief from itching 
torture thanks to a_ seijentific formulation 
called BICOZENE, This fast-acting creme 
medication fights irritating bacteria, puts 
out the fire of stinging and burning, while 
it soothes tender inflamed tissues. Quiets 
nerve ends so as scratching stops, natural 
healing starts. So don't suffer needlessly. 
Get BICOZENE today at your druggist. 








HY PON 285 
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Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 item Catalog Free HYPONeX, COPLEY, OH. 44321 
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= Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 

attach to any 
woman's ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
or white gold or 






U.S. PAT 
NO. 2771753 platinum. 

Mail coupon for name of Finger-Fit jeweler near you 
Thousands of satisfied customers coast to coast! 
Sugwested retail price in 14K gold 
$22.00 plus installation 
FINGER-FIT . . . for a Guaranteed Fit! 


DEPT. L2, BOX 366, ROYAL OAK, MICH. 48068 


NAME 
ADDRESS 


CITY. STATE, ZIP 





ZIP CODE HELPS KEEP POSTAL COSTS 
DOWN BUT ONLY IF YOU USE IT. 


porary relief for hours in many 
cases from pain, itching in hemor- 
rhoidal tissues. And it actually helps 
shrink painful swelling of such 
tissues when infected and inflamed. 
Just see if doctor-tested Prepara- 
tion H® doesn’t help you. 
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Send us your favorite black and white or 
color photo. We'll put it big as life on a 
handsome 102x112" decorator toss pillow. 
A truly wonderful conversation piece. Allow 4 
wks. for del, (#D12807-$7.98+75¢ post.) 


GREENLAND STUDIOS 


2679 Greenland Building, Miami, Florida 33054 





What to do 


when your 
ears tail 


Ears today take a lot more 
abuse than in the good old days. 
That’s why you should know 
what techniques are available 
to correct the most common 
hearing problem. Read the new 
8-page booklet by W. F. Carver, 
Ph.D., of the Washington Uni- 
versity School of Medicine, 
“The Truth About Nerve Deaf- 
ness.’’ It’s free! Just write Dept. 
4453, Beltone Electronics 
Corp., 4201 W. Victoria St., 
Chicago, Ill. 60646. 





CONTACTS 
HURT? 


No matter how carefully your doctor may fit you for contacts, poorly-cared-for 


lenses can feel uncomfortable. Can cause eye irritation, may make your eyes 
feel sore. But now science has developed a remarkable discovery called 
Lensine. It’s a unique three-in-one lens solution that provides the complete 
lens care doctors recommend for comfortable, carefree lenses. Lensine’s 
wetting agent prepares lenses properly, so they’re more compatible to the fluid 
in your eyes. Lensine cleans lenses of dirt and debris that can cause irritation. 
And soaking in Lensine kills germs that may cause infection, actually leaves 
them germ-free overnight. Lensine comes with a fresh soak and store lens 
case attached to every bottle, and is now available without prescription at 
your drugstore. For a lens case and sample size of Lensine, write to: Lensine, 
Dept. L-6, 660 N. Wabash, Chicago, Illinois 60611. Include 25¢ for handling. 
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ELIZABETH TAYLOR continued 


they are most of the time, and I adore 
being with them especially when they 
show they really want to be with us. 


“You can love your children with all 


your heart, but you can’t make them 
love you. It’s like when you have a 
crush on somebody—it doesn’t mean 
they have to have a crush on you.” 

Every woman likes to be pampered. 

“T love it when Richard surprises me 
with a bunch of flowers or any kind of 
present, no matter what it is. Some- 
times they are big, sometimes they are 
tiny, sometimes it is a bunch of flowers 
that he has picked on the heath, just 
because it’s Wednesday. 

“Just reaching out in the middle of 
the night and touching . . . saying ‘I 
love you’ for no reason. Knowing that 
he is aware that I am there even when 
I am. silent. And that I matter.” 

She does not cry easily. ‘““Not in my 
private life—I can be quite staunch 
about that—but I can be moved to tears 
easily by old films. I just sit there and 
watch an old movie and I’m gone.” 

What advice would she give to wom- 
en who want to keep their husbands? 
“It depends on the woman and it de- 
pends on the husband. Richard and I 
play each other completely by ear, 
we're so in tune, so much on the same 
wavelength. It must be fifteen times a 
day that we say the same things at the 
same time to each other. I mean, our 
vibes are so together. A lot of people 
aren't like that.” 

Their favorite piece of music is Bee- 
thoven’s Fifth Symphony. “You’d be 
surprised how many times it’s played. 
It goes like this... .”’ Elizabeth started 
to hum the beginning of the first move- 
ment. “The rhythm of the first few bars 
of the symphony are 1, 2, 3, 4—then 
1, 2. So very lightly with our fingers, 
we tap each other on the arm or leg 
surreptitiously under the table or what- 
ever. We worked it out. I tap ‘I love you’ 
to the rhythm and Richard squeezes 
back ‘Me, too’—but don’t print that!” 
Elizabeth said as she burst out laugh- 
ing, “it’s our private thing. I guess it’s 
O.K. We won't have a secret left.” 

I asked her what she thought were 
the three most important things in her 
life. Or what things she would take with 
her to a desert island? 

“Well, you cannot bind your children 
to you—that’s the worst thing a mother 
can do. I’d send mine all my love and 
all the knowledge and experience I 
have. So I'd take my animals and as 
many books as I could—and, of course, 
Richard.” 


Enjoy today 

And if she had to sum up her philoso- 
phy of life? 

“My philosophy of life? It’s not live 
and let live. I’m too concerned. As for 
the world, well, one can’t help but be- 
come involved. To say I go with the 
wind or tide is not true. But in a way 
I’m a fatalist in my own personal life. 
I try to live and enjoy every moment 
as it exists. Think about tomorrow but 
don’t worry about it. It may bring ten 
different things but nobody knows what 
they are until tomorrow. 

“T’m not a worrier about things like 
that. I really enjoy life. I relish it. I 
enjoy NOW! 

“If I had to write my own epitaph it 
would be: ‘Here lies Elizabeth Taylor 
Burton. Thank you for every moment, 
good and bad. I’ve enjoyeditall!’” END 





WHAT’S HAPPENING 


continued from page 4 


fools of the Founding Fathers, 1 
is diverting, touching, and occasio1 
ally quite moving, especially the 1 
nal sequences when the Declarati 
of Independence is signed. But 
the whole, the men who made th 
country deserve something bett 
than this foolish fiddle-faddle , 
Philadelphia. .. . Maybe you’ve re 
ognized Federico Fellini as a genit 
(I have with 8% and La Stracy 
Maybe you've recognized Fellini < 
a hype (I have with Satyricon) . Bi 
whatever you’ve thought of him 
the past, or even if you’ve never se¢ 
a Fellini movie, please treat yourse 
to the sensations of Fellini Ro 
This travelogue is an extravag 
mixture of reality, memory, fantas: 
satire, and sin. Three episodes a 
spectacular: a colossal traffic jam ¢ 
a rainy road to Rome that’s an 
sault of imagery and clamor. A 
uproarious spectacle: an _ eccl 
astical fashion show. Fellini h 
mounted a mythic tour of r 
Rome, the eternal city, the intern 
city, the infernal city. See it. 

























Circle Your Calendar 


And then semi-circle your TV s 
for ABC’s three-hour Saturday nig 
Special March 10. (I know it’s ne 
month, but I must give you this ¢ 
vance tip so you'll be sure to 
home or to invite in friends 


formance that’s had all Lond 
talking, a performance America 
have been flying the Atlantic to& 


making than the songs of Harold 4 
len who’s been tuned up for a Sj} 
cial retrospective called Jack Le| 
mon—Get Happy, and the title is 
only graceless aspect. I guess * 
producers thought that Arlen nee¢ 
Lemmon’s aid to lure an audien} 
but the songs themselves, and © 
presence of Diahann Carroll, C} 
Elliot, and Johnny Mathis, ough 
have you all toe tapping on N} 
Feb. 18. . .. Dennis Weaver, refus| 
to be typecast as Chester in G| 
smoke or even as McCloud on the | 
horizon, turns up this month as Ak}. 
ham Lincoln. He stars in a dra} 
called The Great Man’s Whisk 
(NBC, Feb. 13), a two-hour tell], 
of what is said to be an actual, 
cident: his receipt of a letter fr} 
a 13-year-old girl who sugges}, 
that he grow a beard. Ann Soth¢«. 
John McIver, Harve Presnell, i}. 
Dean Jones are also written in, if. 
the 13-year-old scribbler is Ci}, 
Eilbacher. . . . Now what have 


But so it is, and merrily: the 
mous Off-Broadway real-people } 
duction of You’re A Good Mj. 
Charlie Brown, in its original fri 
ness, brought to T'V by the Hall}. 
Hall of Fame, Feb. 9. This is not 
for the kiddies. It’s a delightful t} 
for us all. | 
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HE WORKING WOMAN 


ontinued from page 72 


nough to how it gets done. I never re- 
uind anyone that I own the place be- 
ause it’s irrelevant. What matters is 
hat we all want to get out a good 
aper.’’—Female publisher. 

In the final analysis our problem is 
1at power is a sex-typed entity. We 
dmire men who seek it and wield it 
ffectively. We must learn to be equally 
ipportive of women who want to make 
Reston and influence policy. 


The In Basket 


Sixty nurses’ aides in California 
ill receive $27,000 in back pay to 
»mpensate them for the difference 
etween their wages and those of male 
rderlies. A U.S. court ruled that 
urses’ aides and orderlies do compa- 
ible work and merit equal pay. 

Two University of California (Berke- 
y) students found that less than half 
' 27 San Francisco companies sur- 
syed have set goals and timetables 
r women’s greater representation— 
is despite federal rulings requiring 
e firms to develop a written affirma- 

e action program. Is your company 
tbject to Revised Order #4? If so, ask 

see their compliance program and 
id out where you fit in. 

The National Conference of House- 
ld Workers held in New York last 
ll, launched a campaign to improve 
e wages and status of domestics. At 
esent, their median income is $2,000, 
d few receive sick leave or paid vaca- 
bns. It is a national disgrace that 
ese 1.5 million working women are 
icluded from minimum wage laws. 
\FIRST LADIES: Betty Diener is 
e first female president of the Doc- 
al Association (comprised of can- 
plates for doctorates) at the Harvard 
usiness School. ... Schenley Affiliated 
ieves its first woman V.P., Marsha 
, is the highest-ranking woman 
rketing executive in the U.S. liquor 
dustry. ... The U.S. Navy is quite 





































t woman admiral. 


The Out Basket 


he State of New Jersey has estab- 
thed a talent bank. If you are avail- 
Fe for a full- or part-timg job, request 
§ application from Lawrence F. 
amer, Commissioner, Department of 
Smmunity Affairs, P.O. Box 2768, 
Penton, N.J. 08625. 
3The Women’s Equity Action League 
| help women seeking college teach- 
“| jobs or administrative positions. 
“nd $4 plus your résumé to Ruth R. 
“hy, 517 Central Ave., Plainfield, 
“8. 07060. 
‘4A recent candidates profile sent to 
major corporations by Today’s 
}man, a job placement service, listed 
oly qualified women for jobs in law, 
“Dlic relations, architecture, and data 
essing. Todays Woman _ places 
en in the $10,000 to $30,000 range. 
paid by employer. Write Ms. Dee 
pman, Today’s Woman, 21 
tles St., Westport, Conn. 06880. 
$5 your local child care program eli- 
e for economic help from govern- 
t agencies? Facts on grants, schol- 
ups, free lunch reimbursements, 
her costs, etc., are included in Pam- 
t 14, Federal Funds for Day Care 
fects, $1 from Government Printing 
e, Washington, D.C. 20402. END 





KATHLEEN KENNEDY 


continued from page 85 


ing bags were sopping wet, as was 
everyone and everything else. We 
piled up the air mattresses, took 
one to sit on, and snuggled side 
by side under a wet piece of plas- 
tic. No one uttered a word in the 
hope of getting to sleep. 


Wednesday 

After the storm, the weather 
cleared quickly. We spent a day 
in repair—drying out the sleeping 
bags, reattaching the screening, 
and generally recovering from 
the night’s experiences as we 
moved downstream. 

You see some strange water on 
the river. Many times we float 
along on a calm stretch and no- 
tice a line ahead in the water. 
We’d fear it was a dike (built by 
the Army Corps of Engineers to 
slow the river’s power), but we’d 
come to a broad stretch of black, 
choppy water. We’d bounce along 
for a few hundred yards, and then 
suddenly all would be calm. The 
passing barges created huge 
waves of up to ten feet, but our 
raft was buoyant and flexible and 
took them well. Often, however, 
on a clear river with no barge in 
sight, large waves would come at 
us and rock the boat around. 

There currents 
whipping upstream against the 
shore, matching the main cur- 
rent’s speed. When this_hap- 
pened, whirlpools were created— 
spinning holes in the surface of 


were’ back 


the water that dropped down sev- 
eral feet. Occasionally we got 
caught in one of these, which 
could drag a swimmer under; but 
our raft just went round and 
round until we motored our way 
out. Strangest of all was the con- 
tour of the surface. At times we 
were going downhill, at times sit- 
ting in valleys with the water 
higher all around us. 

At dusk, the skyscrapers of Memphis 
peeked out from behind a bend of the 
river. We ducked into the Loosahatchie 
River, a couple of miles upstream from 
the town, and Gary suggested that we 
visit some of his friends in Oxford. The 
idea of a day of rest was tempting. 


Thursday 

Oxford, Miss.. was the site of the 1962 
riots over James Meredith’s enrollment 
as the first black at the University of 
Mississippi. Our host showed us the 
buildings that were bombed and tear 
gassed, and he showed us where the 
troops stood. According to my host, I 
was visiting the scene of a crime where 
my father, then Attorney General, had 
been guilty of misunderstanding and 
destruction. I was held guilty as well. 
These people of the South had suffered 
during those times and resented the 
intrusion of freedom fighters, Northern 
liberals, and all that they stood for. 
They were happy to tell me so. 

On our side trip, we also visited the 
home of William Faulkner. We met his 
niece Deane. who gave us a personal 
tour of her uncle’s home 


Friday 

We returned to the raft and floated 
down to Memphis, where we registered 
at the Memphis Marina. When the 
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We have a beautiful suggestion for you. Take 
this coupon to your nearest Merle Norman Cos- 
metic Studio and receive an elegant compact 
that holds natural feathery-light lashes and two 
soft silken shades of eye shadow. Yours free— 
with just a $5.00 purchase of our cosmetics. 
The compact is refillable with your favorite 
shade of pressed powder. 

Remember, a more Beautiful You is yours for 
the asking when you buy cosmetics from Merle 
Norman. We'll show you everything from basic 
complexion care to how to apply the latest in 
makeup fashions. 








Be 
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MERLE NORMAN 


COSMETICS 


Offer expires June 30, 1973. Look in the white pages for the Merle 
Norman Studio nearest you. One coupon per customer, at parti- 
cipating Studios. Available in Canada. Void where prohibited. 


L273 


For information on how you can become a Merle Norman Studio Owner write to: 
Merle Norman Cosmetics, 9130 Bellanca Avenue, Los Angeles, California 90045. Dept. L-273 


Marina master found out that there 
was a Kennedy aboard, he announced 
proudly that he was a Fitzgerald and 
that all Fitzgeralds are related to all 
Kennedys because they’re good Irish- 
men. He let us stay with him for free. 


Saturday 

An enormous black cloud welcomed 
us to the Delta. It blew up behind us 
and came charging down the river. We 
were better prepared for this storm 
than we had been for the last one, and 
we headed for shore. The storm caught 
us anyway. The raft smashed against 
a revetment bank. We tied it up, and. 
as the waves crashed into the cabin, 
scampered up into a cotton field. The 
Snopes’ crew spent the next hour and a 
half huddled in a culvert, keeping one 
eye open for deadly water moccasins. 


Sunday 

We had all wanted to float to New 
Orleans, but hadn’t correctly estimated 
how long the trip would take. Janna 
and Briget decided that this would 
probably be their best chance to visit 
New Orleans and Baton Rouge. They 
left us then. 


Monday 
The rains came in torrents and 
dogged us for two days. We halted to 


let the storm pass. When we tried to 
start the motor again, it would not turn 
over. After a futile half hour of coaxing 
the engine, we pulled out the air mat- 
tress, sleeping bags, and cream cookies. 
Three in a row we sat, munching away 
until we fell asleep. At four o’clock in 
the afternoon, there was nothing else 
to do. 

After our nap, Gary tried again to 
start the motor. Night was coming; the 
mosquitoes began to bite. In the half 
light, we found the woodsman’s fly 
dope. Since the lantern had broken, the 
flashlight needed batteries, the candles 
were lost, all the matches were wet, and 
no one had thought ahead to buy flares, 
we were stranded in the darkness until 
morning. 


Tuesday 
The Fourth of July, my 21st birth- 
day, we were stranded on the left bank 
of the Mississippi River. How would 
we be rescued? David attached an 18- 
inch American flag up side-down to a 
pole and fixed it permanently above 
the cabin—as a distress signal. From 20 
feet away I couldn’t tell the flag was 
upside down, so there was little hope 
that someone halfway across the river 
could know what this little piece of 
cloth was supposed to signify. When 
(continued on page 154) 
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Because of Their Beauty... 





painful and prolonged death. 


Mail Immediately To: 


THE ANIMAL PROTECTION INSTITUTE OF AMERICA 


P.O. Box 22505, Dept. HJ-1 
5894 South Land Park Drive 


YES—I WILL HELP! Sacramento, California 95822 
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A GRISLY DEATH 


With bone-crushing force steel-jaw traps spring shut on millions of wild 
animals each year in the United States. These animals die a slow, agonizing 
death of starvation, thirst, freezing, fear, or gangrene. Many times the animal 
will actually chew or twist off its foot in a desperate attempt to save itself. 
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My TAX DEDUCTIBLE contribution of $................ is enclosed to help: 

1. Bring an end to the use of steel-jaw traps within the U.S. 

2. Ask ourg ment for an importation ban on furs taken by means of steel-jaw traps. 
3. Inform othe >ruelties to animals caused by our desire for furs. 

4. Finance mo <e this to call public attention to the horrors of trapping. 

Name 2d aot = 

Address A 

City : State Zip 

e Your contribution of $10 or more entitles you to membership in the Animal Protection 





Institute and a year's subscription to Mainstream magazine. 


A 


These beautiful wild creatures are killed primarily for their fur; few are 
used as food. Furs are a luxury item catering to our vanity but hardly neces- 
sary to our survival. From forty to over sixty small animal skins are often 
used for a single fur coat. Consider the immense pain, fear and suffering 
each coat represents. Steel-jaw traps account for 90 percent of the annual 
U.S. fur take. Only 10 percent are caught in more humane, instant-kill traps. 


State laws regulating trapping are rarely enforceable. Steel-jaw traps may 
be purchased and set by anyone, including children, who often forget or 
neglect them, leaving any unfortunate animal trapped to die a miserable, 


We are a nation who has put man on the moon. Yet we treat our fellow 
creatures with barbaric and primitive cruelty. It is time to redefine our val- 
ues. It is time to end this abusive use of our wild animals. YOU CAN HELP. 





REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in 
medical journals—safely and permanently 
removes all unwanted hair from face, arms, 
legs and body. This is the only instrument 
with special U.S. patented safety feature that 
destroys the hair root without puncturing 
skin. Automatic ‘tweezer-like’ action gives 
safe and permanent results. Clinically tested— 
recommended by dermatologists. $16.95 ppd. 


14 DAY MONEY BACK GUARANTEE 
Send check or M.O. 
GENERAL MEDICAL CO., Dept. LJ-33 
5701 W. Adams Blvd., Los Angeles, CA 90016 


Mfr, of Professional & Home Electrolysis Equipment 








ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 74 to 844 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! 

Made in U.S.A. 
$12.95 
atinioteen mee Bteree aeiltaes 
ad 1.00 
Write for FREE catalog 


Holiday Gifts 
Dept. 1702-A 
Wheatridge, Colo. 80033 








Go Bare, Bare-Bra underneath... 
and add 2 full inche 
instantly! 


NUDE BRA 


(from Europe, naturally!) 


Most provocative next- 
to-nothing you can wear 
Fashionable European 
bra design bares your 
bosom to give you the 
ultra-natural look. Noth- 
ing between your blouse, 
sweater or dress but your 
own natural flesh 
lifted, curved and con- 
toured! In lacy white or 
black. Washable. Adjusts 
4-ways for maximum sup- 
port, separation and con- 
tour. $5.98 ppd. Matching sideless scanty-panty lace 
brief. Only $1.98 ppd. Nude Bra, 2 for $10.98 ppd. 
Panties, 2 for $3.49 ppd. Specify sizes, and colors. 
On C.O.D.'s, enclose $2 deposit. 
Anne Sloane DIV LH 273 
7214 Bergenline Ave., North Bergen, NJ 07047 














FILM DEVELOPED 


Faster Service — Richer Color 
KODACOLOR 12 Exp.-Roll $1.95; 20 — $2.95 
WRITE FOR FREE PROTECTIVE FILM MAILERS 


WILLARD’S ox 22184¢ Cleveland, 0. 44122 
Serving the U.S.A. since 1933 









A fine fund raiser 

Happy Home dish cloths feature a 
special absorbent weave to make it 
easy for your group to sell. Earn $40 
to $126 or more, plus bonuses and 
free Teflon fry pans. Ridged surface 
and extra absorption make cloths a 
kitchen and money-maker favorite. 
No investment, 40 days free credit 
to groups only. For free sample, de- 
tails, write: Southern’ Flavoring, 
Dept. AC157, Bedford, VA 24523. 

































Kim 
When you slip into this scrumptious 
soft slipper shoe, you’ll feel and lo 
as pretty and exotic as an Easte 
princess. Stunningly suitable 1 
either indoor or outdoor wear, Ki 
comes in gold or silver glove leath 
5/g-inch heel. Sizes 4 through 12 
N, M, W widths. $9.95 plus 75¢ hd 
Sizes 1014-12, $1 extra, pleas 
From Sofwear Shoes, Dept. LHJ 
1711 Main, Houston, TX 77002. 


Good-bye skirt searchi 
Ladies’ skirt and pants rack kee 
clothes neatly available in its f 
slots for easy viewing and no w 
kling. Takes up very little space 
the clothes bar and avoids hurr} 
and harried searching for the skirt 
pants you want. Solid cherry we 
rack with metal bar-hangers. $6. 
plus 85¢ hdlg. Gift catalog, 2! 
House of Minnel, Dept. 623E, De 
path Road, Batavia, IL 60510. 
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New Art Technique Transforms Any Plain Wall Into A Spacious 
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Beautiful ““Breath Of Spring’ Landscape Painting Displayed In 
A Rustic Window Frame Reproduced As A Colorful Art Print For Your Home 


gine the pleasure of transforming a dull, windowless 
into a colorful “Window On The World”... a world 
d with beautiful birch trees, rainbow colored flowers, 
ling brooks, green fields and rolling hills. 


gine the sheer delight of displaying this unique and 
ly painting in your home... and enjoying the lovely 

of this colorful spring day through the “magic 
dow.” 

This Unusual Art Print 
REQUIRES NO PICTURE FRAME! 

ther unique feature of this unusual art print is that 
pes not have to be framed. All you do is mount it on 
mexpensive piece of flat backing and simply hang it 
ne wall. The panoramic landscape is already “framed” 





by the realistically printed rustic window frame. And it’s 
virtually life size on fine art stock in full color. 


LIMITED FIRST EDITION MAIL COUPON TODAY 
If you would like to enjoy the natural beauty of a refresh- 
ing spring day, brighten up your home and transform a 
drab, windowless wall into a cheerful “Window On The 
World,” mail your order today. Although another print- 
ing of “Breath Of Spring” is already planned, the supply 
on hand of this first edition is truly limited. The cost of 
this 22” x 26” full color art print is only $2.98. Money 
back guarantee if you are not absolutely delighted. To 
avoid any possibility of delay please mail coupon today. 


% Cadence-Castleltd. & 


DIVISION OF CADENCE INDUSTRIES CORPORATION 


© Cadence-Castle Ltd. 1972 


Cadence-Castle, Ltd., Art Division BOS-3 

89 Seventh Ave., New York, N.Y. 10011 

Please send me the full color lithograph ‘BREATH O 
SPRING” (22” x 26”) for only $2.98 on full money back 
guarantee if not delighted. 

(Please add 35¢ for postage and handling.) 


wT) 


Name 
(Please PRINT Clearly) 


Address 


OS ee Zip. 


OO) SAVE MONEY, SPECIAL OFFER: Order 2 lithographs 
for only $4.98 postpaid. Extra art print makes a lovely 
gift for any occasion. 
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Ten Zig Zag Sewing Machines 
will be given FREE as First Prizes 


MACAU ASS ES 





The nothing to write-solve-buy-or-try chance to win one 
of these 110 great appliances. 


And here are the Rules. 


1. On our 


entry form below or on any 


plain piece of paper, print your name and 


complete address. Mail your 


Sewing Machine Sweepstakes/Dept. S-1 


entry to 


£ 
) 


/ Hollywood Building / Cincinnati, Ohio 


45224 


2. Submit just one entry per household 


Entries must be postmarked by midnight, 


March 31, 1973. Entries become 


tion 


the 
property of Market Development Corpora 


3. Each of the 10 first prize winners will 
receive a new and fully equipped Good 


Housekeeper Zig Zag sewing 


craft luggage 


PLEASE PRINT 
NAME 
| ADDRESS 
I city 
I 
vv’ 


AA AN 


& White Wallet Photos, Only $1 


machine 
complete with carrying case of fine air 
The 100 second prize win 
ners will receive pairs of electric scissors 


Sewing Machine Sweepstakes / Dept. S-15 / Hollywood Bldg 


4. All prizes will be awarded. Winners will 
be determined by a random drawing by 
D. L. Blair Corporation, an independent 
judging agency. Winners will be notified 
by mail. Decision of the judges is final 
Only one prize per family or household 
Prizes are non-redeemable for cash. All 
persons entering this contest will be is 
sued a certificate whereby they can pur 
chase a new Good Housekeeper Zig Zag 
sewing machine, retail value $169.50 for 
$69.50 

5. Sewing Machine Sweepstakes open to 
all U.S. residents except employees of 
Market Development Corporation, its sub 
sidiaries, their advertising agencies and 
their immediate families. Offer void in 
Washington, Florida and any state where 
prohibited by law 


No salesman will call 


Cincinnati, Ohio 45224 


. WALLET PHOTOS 














20 ron ony $2.00 on 36 euack & ware $1.00 


Our New Fechnology gives beautiful professional style 
silk-finish COLOR Wallet Photos, from your Polaroid 
color print, color photo (5”x7” or smaller), negative 
or slide. A swell gift, or exchange with friends, class- 
mates or relatives. ONLY $2. ($6 Value), or 36 Black 
Send negative or 
photo. Your original returned unharmed. FULLY GUAR. 
ANTEED! Add 35¢ per order for postage & handling. 

ROXANNE STUDIOS, Box 1012, Long tstand City, N.Y. 11101. Dept. LH-29 
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SOIC UN my 
ALL OCCASION + BIRTHDAY + GET WELL 
Easter * Wrappings * Stationery * Toys 


No Experience Needed 
Seared Increase your income. Organizations, in 
et 


Mirthday dividuals, shut-ins—all can succeed.Make 
woe | big profits to 100%, plus Bonus Plan 
r Write today for salable Samples on Ap- 
ELE proval for 30 day trial, FREE Color Cat- 
eS 
SIRRD Mwtails. FREE Gift with first order. 

















rd 
Catalog 


Nome 
Address 
City, Stote, Zip Cod 


Mt ad 
QU REPUBLIC OF CHINA 


75 Different Postage Stamps From 


ALL 3 CHINAS o«# [0C 


WORTH OVER $6.00 AT CATALOG PRICES! 


75 Stamps from pre-1950 China; Nationalist 
China (Taiwan); and Communist China 
Glimpse the mystery of changing Asia pic- 
tured on these seldom-seen stamps — The 
Great Wall of China, Space Ship, Temple of 
Heaven, Pagoda, Chiang Kai-shek, Mao and 


much, much more. Also, other exciting 
stamps to examine free. Buy any or none, 
return balance, cancel service anytime — but 
this big and valuable Collection of 75 China 
(plus Wonderful Illustrated Catalog) are 
yours to keep. Send only 10¢ — NOW! 


| H.E.HARRIS Dept.A-62,Boston,Mass.02117 
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alog, Sales Guide, Party Plan and all de- fet 
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FULL COLOR 


16 WALLET SIZE 
3—5 x 7 ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or smaller), 
color neg., or stide (ret.) 
Black ond white photo bargains: 

25 WALLET SIZE with $1 Send any photo (8x10 or 

FREE 5x7 Enlargement smaller) or neg. (ret.) 

Finest quality photographic paper. Add 25¢ per selection for post- 

age and handling, and add’! SO¢ extra for First Class Service. 
Satisfaction guaranteed or money back 















MAHLER’S INC., Dept. 323B 










Quality Values 552-M, New Rochelle, N.Y. 10804 


Yes, you can end 
facial hair shadows 


permanently! 


Imagine yourself free from unwanted hair for- 
ever! The Mahler way removes hair perma- 
nently from face, arms, legs or body, right in 
your own home — hair can’t grow back. 


SEND for FREE booklet ‘‘New Radiant Beauty.” 
Join the thousands who have discovered the 
miracle of Mahler. (Enclose 10¢ for postage.) 


Providence, R.1.02915 


A 
AWAITS YOU. We teach 
you how to make, repair, dress and 
restore dolls of all kinds—old and 
new. Start your own profitable 
business part or full time. Or, 
enjoy an enchanting hobby. Free 
booklet describes this unique home 











































“Break away- from 
winter... in y ofr 


Tall Girls 
fashions 


Get a head start on 
spring with the free 
TALL GIRLS CATALOG. 
Here are 80 pages of 
lighthearted clothes... 
dresses, coats, pant 
suits, loungewear. Great 
shoes, too, sizes 9-14, 
AAAA to C. 

Get great fit, with two 
lengths to choose from: 
TALL-BETWEEN LENGTH 
for girls 5’7” to 5’10” 
and TALL LENGTH for 
those 5'10” or taller. 
Sizes 8-24. Money-back 
guarantee. Credit avail- 
able. 

MAIL COUPON FOR FREE 
TALL GIRLS CATALOG! 


Lane Bryant Tall Girls, 
Indianapolis, Indiana 4620 
Please send me FREE Tall Girls Catalog. 


name (please print) 


address 





SPACE SAVING 
| TV VIEWING POLE 


Deluxe heavy duty 
model holds portable 
4 up to 21”. Swivels 360° 
Tilting mechanism al- 


* lows direct level 
{ viewing. Spring load- 

a ed to fit standard 7 
Ss 


or 8 ft. ceiling. 
| Brass finish. . $10.95 


2 ft. extension add $1.00 
Write for free literature 


Wright Brothers, Inc. 
P. 0. BOX 122 - DEPT. L2 
OAK LAWN, ILL. 60453 








FREE Pregnant Seahorse 


who w give birth up to 25 


olt when ou r 


LIVE DELIVERY GUARANTEED 


AQUALAND, P. O. Box 130 
Shenandoah Sta. Dept. LHJ-1 MIAMI, 





FLORIDA 33145 


- THE HEAVIEST HUMAN ON RECORD 
WEIGHED 1,069 LBS. AND WAS BURIED 
IN A PIANO CASE! 


The Highest Divorce AO 
Settlement Ever Made 
Was $9,500,000. A War 
That Lasted 38 Min. A 
Woman Who Bore 69 
Children. The Largest 
Insect...a ‘Goliath 
Beetle.’’ The World’s 
Most Expensive Wine 
At $300 Per Glass. a 

The biggest! The *& 
smallest! The richest! @ 
The highest! The old- ® 
est! The longest! The 
fastest! The greatest! 4 
The Guinness Book Of 
World Records con- 
tains over 3,000 records 
of science, nature, the . 
achievements of man, 
the world of sports, the 
arts, entertainment and 
little known fantastic 
phenomena. Packed 
with unbelievable facts and over 350 photos. 
loefefeeteets NEW ENLARGED EDITION: *ceeteezeeseess 
It contains all major Olympic Records recently 
broken at Munich, Germany. 

Settle any argument! Amaze your friends! You 
will not be able to put it down. This 600 page hard 
covered volume is a must for any library. Nearly 
10,000,000 copies sold worldwide. Only $5.95 (plus 
postage and handling). moneyback guarantee . 


Se eee eee eee please print *#eeseecunases 


BOOK OF WORLD RECORDS, DEPT-G 133 
1966 BROADWAY, NEW YORK, N.Y. 10023 


Please rush me Guinness Book Of World 
Records at $5.95 each (plus 60¢ postage and 
handling). Enclosed is my check or money order 
for __________. If Il am not completely satisfied, 
I will return the book within 15 days for a full 
refund. 











nae 





address 





zip 












PAINT YOUR OWN WALL MURAIg§ 
Enjoy the fun, creative satisfaction op 
painting a beautiful mural in yo 
own living room, den, etc. New 
“‘paint-by-numbers’”’ method is infi 
credibly easy. Paint a 5 to 14 ft. wid}, 
mural in just 3 to 5 hours. Our com, 
plete kits (patterns, brushes & paint! 
just $12.95 up! Many exquisite mod 
ern, provincial, oriental, etc. designse 
A stunning prestige touch! | 
Send for... | 


NEW FREE COLOR CATALOG! | 
Dozens of new designs, decorator col 
combination, easy “how to” details. (Se 
25c postage & handling). i 

LJ-2 


CREATIVE MURALS, INC. Bene 
14707 Keswick St., Van Nuys, Ca. 9140 
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Churches, schools and civic groups make m 
fast with fine quality 2-and 3-ply lunc 
napkins. You order on credit. No investr} 
No risk! 

Christmas and everyday designs—some (| 
some religious. If 20 members each sell 
one case, you make $96 profit. Send name 
address and organization's name today fgy 
details and free samples. 


Holiday Co., Dept. BC203, Bedford, Va. 2% 
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ntrol 
BE SURE WITH “EVER-SAFE“! 
“EVER-SAFE” is Cool, Undetectable, Comfor 
& Effective. Weighs only 7 oz. Novel “ 
barriers” with heat-welded seams enclosing a 
bent launderable liners in soft vinyl, pre 
escape of any moisture. Clothes, bedding stay 
Use 2 sets of liners for full nights sleep wil 
change. Moneyback guar. Sizes for all ages, 4 
& children. ORDER BY WAIST SIZE! Com 
with liners, $6.95; extra liners, $2.95/se 
disposable liners, $6.95. RALCO MFG. | 
Dept. 55, 1534 E. Edinger, Santa Ana, Calif, 94 

















4 =e) 
SLIPPING) 


Optic-Adjuster Hinge Ring rolls over e 
temple piece until it fits into hinge. Can 
be seen! 6 pr. (2 yr. supply) $1.00 ppd. 
ELD! ENTERPRISES 

Box 23127, Dept. 19, Los Angeles, CA 906} 


















(PREPARE AT HOMII 


is for a new career in the exciting 
field of medicin\,, 


Medical transcriptionists ay 
big pay, glamorous jobs, 

usual career opportunities y 
health care. This new mejo 
cal transcription course Bi 
cassette tapes prepares jj 
for attractive job offers frp 
? )doctors, hospitals, medibde 
clinics. Send for FREE |, 
FORMATION. 


American Medical Record Assn., Dept. 1126 
875 N. Michigan Ave., Chicago, Illinois 60611}%) 











study course. No salesmen. ESS 2 Make check/money order payable to ot 

LIFETIME CAREER SCHOOLS —~“2%#ir ; Book Of World Records Member Better Names Hy, 

Dept. D-289,2251 Barry Ave., Los Angeles, CA. 90064 © Broadway Bookfinders, 1972 Business Bureau Address pn 
\ City. se "Sie ee 





hoto clock 
whe face of your favorite photo of 


im or her or picture of a pet or an 
‘Wntire group is literally the face of 


amis unique clock. 8-in. diameter 

mock is rimmed in tarnish-proof sil- 

er metal. Send any black and white 
color photo (original returned). 

lectric clock, $14.95. Battery-oper- 

ed (batteries not included), $19.95. 
otoTime, Dept. X278, 210 East 
Srd St., New York, NY 10010. 












ess-on address labels 
Hold, silver or white (specify) labels 


th your name and address in black 
ik. make choice self-stickers to spark 
™¥espondence. Any message up to 
4 letters per line, up to 4 lines. 
eat to identify possessions. Often 
nd envelopes to same individuals? 
y not order labels with their names 
r your use? 134x]% in. 225 for $3; 
pO (alike), $5; 1,000 (alike), $10. 

plind, LH-2, Boulder, CO 80302. 
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ANY THING 










ear your slogan 
ave something to get off your chest? 
“My not wear it on your chest with a 
pgan shirt custom-printed with any 
“@ying you want. Great for a team, 
‘Endidate, hobby, etc. Up to 30 non- 
de letters on cotton shirt in pow- 
r blue or navy. Sizes: S, M, L, 
. Sweatshirt (long sleeve), $4.95. 
shirt, $3.50. Add $1 for printing on 
th sides. Holiday Gifts, Dept. 1702- 
Wheatridge, CO 80033. 








Jeweled Elegance 


"GEM" is a true complement to your 
good taste in fashion. This lovely jewel- 
ed pump is made of beautifully- 
grained leather and has a one-inch 
heel that will lend style and comfort 
to your every step. "GEM" is available 
in gold, silver or white. Sizes 4 thru 
12, narrow, medium or wide widths 
Send $13.95 plus 75c postage for each 
pair. Sizes 10¥2 to 12 add $1 extra. Free 
catalog. Prompt refund if not delighted 
SOFWEAR SHOES, Dept. G, 1711 Main, 
Houston, Texas 77002 





NEW DELUXE HI TIME CLOCK 
Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won't have to rouse yourself into wakefulness 


merely to check on the nightly hour . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won’t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming Brass finish. Electric 
with alarm 234" x 6%" x 5/2”. 1 year factory warranty 
$34.95 Pod. Ill. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 623 Batavia, IL 60510 












need to wear Artificial Eyeeashes 
EYELASHES OVERNIGHT! 
c ashes 


ith Jeromes Instant 


6 months supply 


results. Send check 


oC D 
ROSE VINE, Dept. H-8 
Box 3547. Beverly Hills. Calif. 90212 





TERRIFIC OFFER, trivial price! Complete U.S. ‘‘Cham- 
pions of Liberty” set of colorful stamps issued 1957-61 
honoring 10 world heroes like Paderewski, Garibaldi, 
Gandhi. Includes both 4c and scarce 8c values PLUS 
giant Magsaysay stamp. Retail $1.00—all 19 stamps 
yours for 25c. Plus fine stamp selections to examine 
free. Buy any or none, return in 10 days. Cancel serv- 
ice any time. Rush reply — sorry, only one to a collector. 
GARCELON STAMP CO., Dept. LU2L, , Calais, Maine 















Be a happiness-maker! 


This time... 


make the cake 


yourself ! 


Now it’s easier than ever to make the 
cake, the party, the happy times! All you 
need is the Wilton Cake & Food Decorat- 
ing YEARBOOK with hundreds of cake 
and party ideas in full, glorious color. For 
the spring months and every month of 
the year. Each idea with clear, detailed 
directions even beginners can follow with 
ease! 


204 pages in full color, all a big 8'4x11” 
size, are filled with originality. A mini- 


tier cake with a wedding cake look that | 


takes just one mix, serves 12. A whole 
Disney World* collection of easy, one- 
mix cakes like Winnie the Pooh, Mickey 
Mouse, Minnie, Donald Duck and others. 
All to be decorated with easy one- 
squeeze stars! Shower and wedding cakes, 
prettier than any you've ever seen. New 
Easter Egg cakes! New individual doll 
cakes! And so much more. 


A complete cake decorating course 
shows you techniques you need to know, 
with step-by-step, full color illustrations. 
See the easy way to pipe icing flowers, 
leaves, borders, write messages and more. 
Plus a Wonderland of work-saving deco- 
rating products. 


And all yours for just $1.25 (this in- 
cludes postage and handling). Order now 
—be the happiness-maker at your house! 


*© Walt Disney Productions 
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A 
ENTERPRISES, INC 
Dept. LHJ-23 


833 W. 115th Street, Chicago, Ill. 60643 


What a happy idea! Rush my copy of the 
Wilton Cake & Food Decorating YEAR- 
BOOK right away. I enclose: 

( $1.25 for one copy 
LJ $2.50 for two copies 


Includes postage 
& handling 


PLEASE PRINT CLEARLY 
Name 
Address 


City 





State Zip 


151 


, wees eS eee eee eee eee ee 






ering 





for any age child! 
VERSATILE 


varied collection in itself 
plete instructions included 


| FREE 
GIFT! 


Hyacinth 


Delightfully fra 
grant—blooms in 
doors in teacup or 
giass. One Teacup 
bulb 


free with each or 


Hyacinth 





der 


3 weeks 


Order several packets (glass container not included) for yourself and friends 


Cee ewe eee Please 


Address b 


Now, for People who don’t have “‘Luck’’ fj 
with Most House Plants—the Amazing§ 


GLASS 


SIX PLANTS® 
IN ONE!E 


= Very 
GARDEN 0 
ie $900 1 
ea y 
® Often called Terrarium 
© Makes its own Water Supply 2 for $3.75 ft 
® Goes Unattended for Months! 3 for $5.00 a 


Long a best-seller at the House of Wesley, the unique Glass Garden 
plants continue to be one of your best plant buys. For only $2.00 i 
you get a packet of six unusual woodland plants that will fill your 
gallon-size container with a charming miniature garden in just 2 to fi 
Just imagine—beautiful Red Partridge Berries, white flow- 
Rattlesnake Plantain, 
Moss, palm tree Pipsissewa, and carpet-like Sheet Moss—all growing 
and thriving in a self-sustaining garden that even makes its own 
water supply! s 
TERRARIUM. Because no special care or skill is needed, this de- 
lightful terrarium can be a wonderful project for children, who will ft 
be thrilled and fascinated by the miniature landscape they have produced. An enjoyable educational experience 


tree-like Ground Pine, fern-like Club 


the Glass Garden provides all 
Com- 


Extremely versatile, the handsome Glass Garden makes a lovely centerpiece for all occasions, an un- 
usual addition to large or small plant collections, or, 


if your space is limited, 


Order Today! Send $2.00 for one, $3.75 for two, or 
$5.00 for three Glass Garden packets 
dents please add 5% 
age 


GUARANTEE 


ply return the shipping label only for a refund of 
purchase price. You may keep the plants. i 


Illinois resi- ¢ 


sales tax. We'll pay the post- 


If you are not completely satisfied 
with your Glass Garden plants, sim- 


Print Plainly = me me oe oe me ee i 


HOUSE OF WESLEY, NURSERY DIVISION 


R.R. 1, Dept. 8412-47, Bloomington, Illinois 61701 i 


Please send 
included, Ill 


Glass Garden packets. $ 
residents please add 5% sales tax 


Name 


City State Zip 


WINTER SPECIAL 
Baby’s First Shoes 


Bronze-Plated in Solid Metal -_ 


only $3.99 a pair 


Limited time only! Baby's precious shoes 
gorgeously plated in SOLID METAL for 
only $3.99 pair. Don’t confuse this offer of genuine 
lifetime BRONZE-PLATING with painted imita- 
tions. 100% Money-back guarantee. Also Por- 
trays, 
bookends, TV lamps at great savings. Thrill- 
ingly beautiful. The perfect Gift for Dad or 
Rush 
name, address, for full details, money-saving 
certificate, handy mailing sack. Write Now! 


_ AMERICAN BRONZING CO., BOX 6504-B6, 


trait Stands (shown at right), ash 


Grandparents. SEND NO MONEY! 


BARGAIN 


Pain 


Ce | 
Before | AFTER 


Limited time only. Have any 
sale price. No extra charge for dent removal or 


item replated at 


Straightening. Have your worn antiques, heir- 
looms QUADRUPLE SILVER-PLATED by 
America’s largest replaters. All work 100% 
guaranteed. Write for free price list to: 


SENTI-METAL CO., Silver-Plating Div. Dept. LH2 
1919 Memory Lane, Columbus Ohio 43209 
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POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration . Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
Magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube. 


142 FT x2 FT $2.50 
3 FT x 4FT $7.50 
RUSH SERVICE. Posters 
only. Shipped 1st class in 
1 day. Add $2.00 per poster 
ordered. No slides. 


PHOTO JIGSAW PUZZLE from any photo 
1 x 1% Ft.—$4.49, 8x10”—$2.49, 11x14”—$3.49 
Your original returned undamaged. Add 50c for postage and 
handling for EACH item ordered N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.D.) to: 
PHOTO POSTER, INC. 
Dept. LH273, 210 E. 23 St., New York, N.Y. 10010 









































MA ARRANGING... 
r_ ISN OR) Learn to make Professional Corsages, 
\ yc. Arrangements, Wedding and Funeral 
<g-t, 2 designs. Study and earn your certificate 
Saar = 1} , at home. Unusual spare or full time 
Send “JR. money making opportunities or hobby. 
for FREE \? i if Send for FREE BOOK “Opportunities 
BOOK! Sty “y. in Floristry.” LIFETIME CAREER SCHOOLS, 


> Dept, B-733, 2251 Barry Ave., Los Angeles, CA. 90064 











DRUNKENNESS 


= DO YOU WANT RELIEF? 
Ruins Health, Happiness. Break 
the Drinking Cycle QUICKLY 
...INEXPENSIVELY! Use new 
ALCOREM, the amazing liquid 
that promotes aversion (dislike) to- 
ward ALL intoxicating drinks. Not 
classed as a Treatment or Cure but 
it IS a recognized method of with- 
drawal of alcohol. Interrupts drink- 
: ing cycle and causes many to turn 
from liquor. May be taken in secret. New ALCOREM 
eliminates desire for more alcohol for varying pe- 
riods. GUARANTEED Pure. Aversion treatment is recog- 
nized by Medical Authority. Comes ready to use—sim- 
ple instructions included. 

One happy ALCOREM user writes: “‘ALCOREM 
helped my husband. I would not take a million 
dollars for what it did for him. Send a bottle of 
ALCOREM for my daughter's husband.’’—Mrs. J. 
F. D., Louisville, Ky. As an additional help we send... 
FREE! 21 PINKIES with order of ALCOREM. 
Special Formula capsules to help Prevent Vitamin B-Com- 
plex Deficiency. Also WEIGHT CHART to guide reformed 
drinker to proper weight. 

DO NOT DELAY e ORDER NEW ALCOREM NOW 
SATISFACTION OR MONEY BACK. We rush 
ALCOREM, PINKIES, Weight Chart in plain wrapper. 
Pay postman $11.95 plus C.O.D.and postage. TO SAVE 
$2.00 in C.O.D. & postage, send 
Known world wide since 1948© 


MIDWEST HEALTH AIDS - DEPT. E-4 
154 EAST ERIE STREET © CHICAGO, ILLINOIS 60611 
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IMPORTED 


DIAMEX’ 


CN 


One-carat 
DIAMEX® 
EXCLUSIVE 


yours $00 


FOR NOT A PENNY 
ONLY... MORE TO PAY! 


Don’t shake your head in disbelief. It is 
absolutely true! Now, to introduce fabulous 
imported DIAMEX® gems in this country, 
this unprecedented, practically give-away 
offer of a full one-carat, genuine diamond 
cut, 58 facet, DIAMEX®. .. yours to cherish, 
forever...for a token and total charge to 
you of only $1...if you hurry! 

Exquisite! Flawless! Full of fire and bril- 
liance! A treasured masterpiece of perma- 
nent, man-made perfection. Unfortunately, 
no picture can possibly reproduce the del- 
icacy and craftsmanship of a DIAMEX® 
gem. Only when you see, feel and com- 
pare these fabulous gems to a genuine 
diamond will you fully appreciate the 
DIAMEX® quality and value. 

Before you invest $500. or more, for a 
genuine diamond or spend even $50. fora 
synthetic imitation, order your very own 
DIAMEX®. You'll probably never ask for 
better! 

We urge you to order your DIAMEX® 
now...while our present supply lasts. Re- 
member, each DIAMEX® gem is guaran- 
teed one-carat, 58 facet, diamond cut. But 
hurry, this offer may not be repeated in 
this publication. 


YOU'LL LOVE DIAMEX® 
OR YOUR MONEY BACK 
If within 10 days you can bear to part with 
your DIAMEX® gen, return it, insured, and 
get your dollar back. 
DIAMEX, Dept. 140, Dr.A, Howard Beach, N.Y.11414 


MAIL COUPON T 


DIAMEX GEM CO., Dept. 140 j 
160-30 CROSS BAY BLVD., DR. A. 

HOWARD BEACH, N.Y. 11414 I 
Please rush your special offer of 
DIAMEX® gems. | understand there is I 
no obligation on my part and the gems I 
are mine to keep. i 


Enclosed [] check or [] M.O. for $__ 
for (] one... ({] two... full one-carat 


DIAMEX® gems. (Sorry only 2 to al 
family.) A 
Add 25¢ for postage and handling 















Name 
Address 
fiGhy =< eeaetcrate Zips 


$11.95 with order, — 



















Photo key holder 


Unique key chain with free-for 
lucite holder shows black and whi 
picture from both sides. A great gi 
idea for parents or grandparen 
Send a favorite photo (original of 
turned) to be reproduced. With ord 
you receive free 20 postage-sta 
size glossy photos with adhesi 
backs. $3.75. Two for $7. In cole 
$7.50 each. Gift World, Dept. LJ, Bi 
44483, Panorama City, CA 9141 


Antiques Journal 
If you're interested in collectibles al 


antiques, this richly illustrated, fat 
packed magazine is full of a 
on art, colored glass, dolls, bottl) 
: “ito 
and many others. It even includ). 
For Sale and Want Ads. 76 page, 
An excellent vehicle to increase yo 
knowledge and know-how of subject 
l-year subscription (12 issues), $p 
The Antiques Journal, Box 1046-Bhy 
Dubuque, IA 52001. 
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yf 
For sleeping beauty i! 
Specially insulated ‘“‘beauty bootie} | 
and “glamour gloves’’ together wij - 
imported Placenta-E Moisturizil} ! 
Cream, create a fine beauty aid | ‘ 
help smooth and rejuvenate han ! 
and feet. Perfectly safe for use wh 
sleeping, lounging, or doing cna Pp 
etc. Washable. Cream, gloves a 
booties, $15. For elbow-length glov 
add $3. A New Beginning, LH2, 10 
E. Green St., Pasadena, CA 911¢ 








You’ve never seen a horoscope like this before 
A One Year Horoscope-With a 365 Day Money Back Guarantee 


a. 






MR. JUHN JONES 
1234 FURTY- FIFTH kp 
ANY WHERE USA 0esu9 





You haven't seen a horoscope like this before, 
Apless you have actually seen one of our in-depth per- 
(wPmalized horoscopes. We invented computerized as- 
ology 5 years ago when we learned that millions of 
“people were interested in personal authentic astrology, 
‘jot the short forecasts found in newspapers. 

Many people could not afford the time and money 
“quired to have a personalized horoscope cast by a 
, oT astrologer. Such reports could cost up to 
on3 

Newspaper and magazine astrology is based on 
e twelve Sun Signs, so everyone in the world born 
ring the same period §éts the same horoscope — 12 
Ossibilities in all. Authentic astrology is based on the 
onth, day, year, time and place of birth, with the 
ositions of all the planets taken into account — so the 
ossibilities of variation are infinite. For instance, two 
eople born on the same day in the same city, but at 
ifferent times, get different horoscopes. Two people 
prn on the same day at the same time, but in different 
aces, get different horoscopes. 

}. The Time Pattern horoscope is an_ individual, 
),000 word report all about you and you only. It de- 
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| 
|| —— YOUR job, career, happiness and success 
| YOUR report individually prepared by world famous 


astrologer Katina Theodossiou 


— YOUR strength, weaknesses, talents and potential 
—— YOUR character and personality analysis — 
—— YOUR report based on 25 million bits of information. 
—— YOUR projections for the next 12 months — trends for the year — 
highlights for month — important days pinpointed 
_— ALL based on your own Month, Date, Year, Time and Place of Birth 
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| 20,000 





Plus a FREE‘10 Compatibility Report 


when you order your personalized horoscope. 


scribes your character as well as your potential in life, 
love and business. It also projects the trend of events 
you can expect during the next 12 months, giving high- 
lights for each month and pinpointing individual days 
that are astrologically significant. 

Time Pattern Research Institute was selected by 
the country’s leading department stores as the most 
reliable astrological service available. 


1. You receive your report within 10 days from receipt 
of your order. 

2. You get the most comprehensive astrological report 
ever made available—now 20,000 words—completely 
updated with more detail than ever before. 

3. If you are not pleased with the report for any reason 
whatsoever, you may return it any time within a whole 
year from the receipt of your report for a full refund. 


4. We predict that you will be astounded by the accu- 
racy of your report. 

You are one in a million, not one in twelve. Get the 
horoscope that fits you and no one else. Get a Time 


Pattern Report® Get the Horoscope You Can Believe In. 


YOUR FREE COMPATIBILITY REPORT 


Is there a special gal or guy in your life? Would 
you like to know jf you’re really right for each other? 
Until now, frankly, astrology’s answers for cou- 
ples were uncertain, at best. Most people were 


forced to depend on generalities: ‘‘Libras are at- 


tracted to Aquarians, but should avoid Cancerians”’ 
— that sort of thing. As you’ve doubtless observed, 
this method is highly uncertain — because your sun 
sign is only one of the many astrological factors in 
your personality. To get an accurate picture, you 
must know the influence of all your 10 planets. To 
evaluate any relationship, you also need the same 





information about the other person. 

Now the computer, for the first time, can take 
all these factors into account! 

TPRI’s fascinating Compatability Report com- 
pares astrological charts in intimate, probing, deeply 
personal detail. Do you share common interests? 
Pleasures? How can you stimulate even warmer 
love? What does the future hold in store for the two 
of you? Will you be happy? These are just a few of 
the things you can learn in your COMPATABILITY 


REPORT. Send for yours without delay. ' 
© 1973 Time Pattern Research Institute 
A Division of Cadence Industries Corp ; 





AS A FREE GIFT because | am ordering a Time Pat- 


poe 






















Time Pattern Research Institute 
641 Lexington Ave., New York, N.Y. 10022 


Please prepare for me a confidential expanded per- 
sonal Time Pattern Report which will include my 
projections for the next 12 months. | enclose $20 plus 
75¢ for shipping and handling, plus tax, OR charge 
to my account. 365 Day money-back guarantee. 

Charge my: (check one) Diners Club [J Carte Blanche 
(] Master Charge Bank Americard American Express 



























































Acct. No. 

Exp. Date (Please print) 

[] Mr. 

LJ Mrs. 

L] Miss 

Address—___ 

City. 

State Zip Code 
Date of Birth Place of Birth 

Month City. 

Date State 

Year. Country. 

Time of Birth A.M. P.M 


lf exact time isn’t known we'll use 12:00 noon. 


tern Report please send me a Compatibility Report 


based on my birthday... and that of: 
Male (] Female [] L3H I 
Date of Birth: Month Date Year I 
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KATHLEEN KENNEDY 


continued from page 147 


we saw a truck on the opposite bank, 
we madly waved a white sheet; but the 
driver paid us no heed. From afar, we 


probably looked as though we were dry- 
ing our wash. Eventually we fashioned 


a large “help” sign on another white 


sheet, using one-and-a-half bottles of 
bright red catsup as ink. 

We realized, however, that no one 
would be likely to rescue us, 


and had sent two passing speed- 
boats over to help. The rescuers had 
immediately discovered our problem. 
At our last fuel stop, someone had 
mixed water in our newest supply 
of gas. 

The mechanic refused our offer to 
pay him. “Yankees don’t think that 
anyone is decent down here,” he said. 
“T want to show that they're wrong. 
We're good people on the whole, I want 
you to know that.” 





and we tried to devise a way = 
to help ourselves. We de 
cided that Gary and I would 
try to reach the nearest town. 
We had bought a lightweight 
boat to use in case of emer- 
gency, but the oars had 
washed overboard in the re- 
cent storm. We were just 
wondering what we would 
use for paddles when a piece 
of driftwood floated by and 
suggested itself 

The current carried us 
swiftly downstream. In the 
distance, near a grove olf 
trees, we saw two men fish 
ing. One of them helped 
carry our boat ashore; the 
other continued assembling 
his lines in silence. Gary did 
the talking. He's from Biloxi 
and felt responsible for han 
dling his fellow Mississip 
pians. We learned that the 
nearest town was 20 miles 
away on good road, and the 
first good road was four 
miles from the river. I relied 
on Gary’s power of persua 
sion to provide us with a 
ride. 

After some conversation, 
the man agreed to drive us to 
the main road with the idea 
that we could hitehhike from 
there. He drove us until we 
came to an intersection with 
three country stores. Then 
he wished us good luck and 
returned to his day of fish 
ing. 

The first store we entered 
was badly lighted. I found a 
pay phone and tried to call 
home to solicit birthday 
greetings, but everyone was 
off on a picnic. Gary and I 
wandered up and down the 
aisles checking out dust-cov- 
ered cans in search of some- 
thing edible. At the back of 
the store, the owner's wife 
offered sandwiches that 
could be heated up in an in- 
frared oven. The man behind 
the counter asked what our 





problem was, for there was 
obviously something trou- 
bling us. He listened to our tale, then 
telephoned a friend. His friend turned 
out to be the local boat engine repair- 
man. The repairman promised to come 
in a few hours, after attending his 
mother’s birthday party. 

Going toward the Snopes in the 
repairman’s boat, we understood why 
so many boats had passed us by. 
Our small brown-and-green raft was 
just as well camouflaged as a guer- 
rilla vessel. We arrived back, happy 
to have returned before nightfall and 
eager to relate our story. However, 
David had been fortunate without us. 
A barge had spotted our catsup sign 


You know 
perspire, The kids. 
he nine- 


Tension. Heat, Exercise. 


Relax. Hour a’ 
Perspira gts 


to-nine 
‘til you're blue in the fé 





er Hour®™ A 
all three kihds) 


~.of perspiration wetness) 


Wednesday 

We rose early, determined to reach 
Greenville, Miss., by nightfall. We ran 
the motor continually and brazenly 
crossed sandbars, so that by sunset we 
had gone 60 miles and were within 
sight of the harbor entrance. By all 
measures of safety and common sense. 
we should have stopped then. It was 
almost dark, and we didn’t have any 
running lights. But Gary and David 
wanted a shower and a decent din- 
ner. They wanted to go five miles 
up harbor in total darkness. They 
decided to make a torch in case 
a barge or another boat threat- 


ened to hit us. That did make sense. 

We docked with only 15 minutes 
worth of gas left in our tank. Between 
the dock and the barge we had tied to, 
there was a two-foot space. Gary and 
I noticed it before climbing onto the 
pier. David, who had been suffering 
from arthritis, didn’t. Gary and I were 
talking to a dockhand when suddenly 
we heard a splash and turned just in 
time to see two huge men dragging 
David up from the water. One of the 








Don't miss the Colgate-Dinah Shore Winners Circle Golf Championship. April 14 and 15, on ABC-TV. ©1973, Coigate-Palmolive Company 





men warned us of the symptoms David 
would have in the morning if he had 
suffered a concussion. For the mo- 
ment, we decided to stop David’s shiv- 
ering by putting him in his sleeping 
bag and providing him with a warm 
drink. 

I found a teabag, and the superin- 
tendent of the Marina offered to boil 
water. 

To make polite conversation as we 
walked to his office, the superintendent 
asked if we'd like to have a kitten from 
Greenville. I thought he was offering a 
mascot for the raft. Immediately I 
heard a roar and looked around to see 


























































a lion peering from a cage. As tha 
superintendent patted the monarch on 
the head, he explained that he paraded 
“Governor” every morning in front of 
150 employees, “to keep them in line.’ 
While waiting for the water to boil, 

I asked our host how much binoculars 
cost. We explained that it was some- 
times difficult to decipher the mile 
markers on the side of the river. He} 
seemed to sympathize with our prob: 
lem and gave us an extra pair that 
happened to be lying on his 

desk. I was struck by He# 

; generosity. Later we noticed§ 

; that the glasses didn’t work. 


Thursday 

In the morning, David 
still suffered from a head 
ache. We took him to thg® 
hospital just to make sure 
that he was all right. We# 
waited for about two hours 
in the emergency room, but 
no one seemed anxious to 
help. I asked the nurse if she 
would take David's. blood 
pressure, and an hour late 
she finally did. She ex 
plained to us that all the 
doctors were very busy. If ws 
returned in a couple of hours 
perhaps someone might be 
there to help, although sh¢ 
couldn’t guarantee it. Ther 
one of the nurses saw m 
name on a note I had beer 
writing and figured out wha 
my family was. Suddenl 
a doctor appeared to trea 
David. He took X-rays, found 
that David had a hairline 
skull fracture, and told hin 
to rest for the day. 


Saturday 

This was to be my last day 
on the river. I had to leavestd 
attend the Democratic 
vention. The boys planne 
to continue the trip for an 
other week. A hundred yard 
offshore from Greenville, th 
motor died. David and Gar 
kept trying to start it, bu 
instead pulled the cord righ 
out of the motor: the raf 
started drifting out towar 
the boat-filled channel. 
attempted to anchor, but ou 
weight broke the hold of t 
line. A few hours later, 
managed to snag a piece ¢| 
shore. 


Sunday | 
I left early Sunday morr 
ing. I learned later that aft 
my departure the motor die} 
altogether. Gary and Davi 
decided that the river we 
attempting to tell them somethinj| 
They tried to sell the rig and supplie 
for $150 and a ride to the Jacksoil 
Miss., airport, but they couldn’t ge 
their price. The whites in town offere 
$35 for the lot. The blacks didn’t hay 
the cash. Gary and David considere 
but rejected a Snopes-like plan to se 
the raft to six different whites and the 
clear out of town before anybody con ) 
pared notes. One black man wanted 
raft very much and got two friends wh 
said they might be able to come up wil 
the money sometime. Gary and Dav) 
sold the Snopes on credit and heade 
back home. EN 
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MY SISTER, JOAN KENNEDY ~ 
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other famous sisters 
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| 
’s why I Perspiration wetness can do more than designers like Stan Herman have agreed pjii\; 
ey to re- cause you a little embarrassment. recommend Ban® Roll-On. They know it }} lily 
< | ' Ban® It can also cost you a lot of money. stop wetness better than leading sprays, | }. 
g ays (Think about all the clothes you’ve because it’s simply not possible to put as 
fashic gner ruined with perspiration stains.) anti-wetness ingredient in an aerosol car| 
Stan H 


To help solve this problem, famous (It could clog the nozzle and you 
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BURLINGAME 


FEB t 2 1973 


Prove to me Ban Roll-On is more effective than leading sprays. 


jjouldn’t be able to spray it.) In fact, Ban ; PS 
foll-On ec>tains over twice th i-wetness | I enclose 35¢ for a full retail-size bottle.) Regular (|) Unscented.} 
,igrediert found in any leading spray. And i 
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Mail to Ban Roll-On, Box 954, Yonkers, N.Y. 10701 
| Allow 3 Weeks for delivery. 
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a 
HARMFIT. PRICES SLIGHTLY HIGHER IN THE WEST.©1973 BRISTOL-MYERS COMPANY, 345 PARK AVE., N.Y Ban Roll On 
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/ executives to globe-trotting 
tewardesses, Alive® was made for 


tor Ontro 


Made for the woman who knows that 


rking legs. Its fantastic graduated 
upport puts its greatest pressure at the 
nkle, then gradually relaxes it all the 
way up your legs. So they just feel 
arvelous. But there's more to Alive® 
than a good feeling. Alive® is made so 


heer it doesnt look like support panty- 
comfort panty with even more | caelat aii Ka elenbe Be Lith ih 
A ee] SC % | JUS ( } al 
Bie tne FE ee ea 3 cae Vg S tnats er ougn to make it the favorite with 
whe the reeling OF SeECUPITY IS ee a7 ry Aatylat itormand nee 
reinforced on top, Hanes gives her iny working girl. 3 style ss FE inforced heel 
} bel t dt and toe, nude heel andall-sheer. In Hanes 
d sheer panty \Ost EIOW 10 act Y 6 new sizes in 


feeling firm around the tummy and 





hips can help her total selt 
confidence. Now with a new 






luding 2 large sizes for 
her confidence about the way she the fuller figure. 10 colors. $5.95? 
looks. In Hanes 6 new sizes 
including 2 large sizes 
for the fuller figure 
11 colors. $3.00 
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Today's girls. Less formal. More active. Now Hanes has made a . 4 “> 
pantyhose to keep up with them. New Hanes Everyday is a 
durable stretch pantyhose (in two styles—sandalfoot or reinforced 
toe). Lounge around or jump on a bus, this stretch pantyhose 
snaps back to keep its perfect fit. And it has a unique short panty Sdn d OO 
built in. Sono matter how much you jump about, it won't show 
Hanes Everyday costs $1.95*—a sensible price for a pantyhose 
Suggested Retail Price that can live hard and look beautiful. In 2 sizes. 8 colors 


in 


AND THE WOMEN WE MADE THEM FOR. 
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sheer toe tO Waist 
Made for the woman whose fashion is her own. For the woman who dares to wear 
anything, if it fits her mood. Without a heel, toe or panty line in sight, the only 
obvious thing about this pantyhose is a sheerness the others try to imitate. But 
then, like her, it has its practical side, too. A new knit-in waistband helps the sheer 


look by holding the fit in place. In Hanes 6 new sizes including 2 large sizes for the 
fuller figure. 11 colors. $3.00 
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ra Sheer is for every woman. Because for every woman there are times 
en only the ultimate will do. So to give her legs the smoothest feel Hanes 
S a very fine strand nylon. To give her confidence there’s a new spandex 
ty to hold the tailor-made fit in place. But most important of all, Hanes 
de Ultra Sheer to give her the ultimate look of absolute sheerness. In 
nes 6 new sizes including 2 large sizes for the fuller figure. 11 colors 
00* 
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There's a little girl in every woman. For her, 
Cantrece® II gives this pantyhose the feel of pure 
softness. And for the woman in every woman, 
there’s a rich matte look that adds a touch of 
intrigue to anything she wears. Underneath this 
soft, soft look is anew spandex panty that 
combines security with comfort and holds the 
beautiful fit smoothly in place all day 

In Hanes 6 new sizes including 2 large 

sizes for the fuller figure. 11 colors. $3.00. 


Now at your favorite department or apparel store. 
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NOW! MAKE UP 

JUST ONCE A DAY 
and then forget tt! 

You really can, with a 
remarkably creamy 

new makeup that 

covers perfectly, stays 
fresh all day. Neither heat, 
Numidity nor perspiration 
can streak it. Because 

its weather-oroot! 

(Even your own skin oils 
cant mar its velvety finish.) 








New 'MOON DROPS 
ALL-WEATHER CREME 
MAKEUP. BY REVLON. 





PS. There's All-Weather Creme Blush, too. | 


Loi 
sauces—that dry and cake and stick. 
Ree Mae om eo (ale lee 
ula, gets rid of dry-hards. Lets your 
Payee eco as coe 
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cleans EVEN DRIED-OW 


Approved 




















SISTERS, SISTERS. On our cov- 
er, Joan Kennedy heralds the fasci- 
nating story on page 90 about sis- 
ters in the news. ’73 looks like a very 





Lee “cuts” cake for me and other LHJ 
olk: Lenore Hershey. Herb Bleiweiss 
and Ed Miller 


sisterly year. In our January issue, 
you'll remember, we featured Open- 
ing Chapters, the first part of Lee 
Radziwill’s book. As befits the pub- 
lishing debut of a celebrity, the 
JOURNAL honored her with a literary 
cocktail party at Manhattan’s Four 
Seasons restaurant. Among the 
guests: Truman Capote, witty and 
full of praise for his friend Lee’s 
new effort; towering John Ken- 
neth Galbraith; and the sometimes 
stormy Norman Mailer, whose be- 
havior at this gathering was almost 
courtly. Since Lee’s book is still not 
in print, we had one made up for her 
in cake form, and a group of us 
posed with it; we didn’t cut it be- 
cause Lee wanted to take the baked 
book home to her children. The big 
question among early arrivals— 
would sister Jacqueline Onassis 
drop in? She did, a vision in black 
pants, satin shirt, and ropes of gold 
chains. Mrs. Onassis chatted easily 
with everyone, sipped champagne 
from a tall glass, and admired a flag 
in our ad director’s lapel. 

When I thanked Jackie for grac- 
ing our party, she smiled and said, 
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EDITOR'S 
DIARY 


BY JOHN MACK CARTER 












“Why wouldn’t I be here? Lee’s my 
sister and it’s an important occasion 
for her.” 

ALMOST LIKE SISTERS 
Our little freckled December cover 
girl, Caroline Buckler, got herself a 
fair amount of fan mail—and a whole 
set of look-alike sisters. Shown here 
is Robin Dumont, of Somerville, 
N.J., whose mother says she’s a 
“double for 5 
your cover 
model.’’ We JQU Al 
also received 
“doesn’t - she - 
look-like” snap- 
shots of Bar- 
bara Wright, of 
Philadelphia, 
and of Nancy 
Wisner, of 
Broadview 
Hts., Ohio. As 
to the many 
people who 
wanted to 
know more 
about little 
Caroline _her- 
self, here is 
some back- 
ground _infor- 
mation: she@ 
lives in New 
York City, was ™= 
four years old in February, has an 
older sister named Lisa, 514, and a 
black cat named Michael. At the 
outset, there was a bit of a strain be- 
tween the sisters about Caroline’s 
top billing, but the problem has now 
been resolved—both of them will be 
featured in the Spring issue of the 
JOURNAL’s Needle and Craft Maga- 
zine, so we hope and trust that all’s 


well again, as 








it should be be- 
tween female 
siblings. 


Irving 
Wallace | TH oe 
ARTHUR 
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Then get up to 70% off on other best sellers! 


No other book club gives you such sensational values on famous hard-cover best 
sellers. You get books that sell for $5.95, $6.95 and more in original publishers’ 
editions for only $1.69 each (plus a modest charge for shipping and handling). 


You actually save up to 70% on popular best sellers. More than twice the saving 
offered by any other club! 

And these are quality books. Beautiful editions of current titles from all leading 
publishers. Best-selling novels, cookbooks, reference works, classics. All full-size, 
full-length hard-cover editions . . . not paperbacks. 

So join America’s lowest-priced book club now. And join the thousands of people 
who have discovered how to get the biggest savings in books today. The Bargain 
Book Club, Garden City, New York 11530. 
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To cut down 
the canne 


1. Apple juice, or any canned fruit juice. 











2. Apricot, or any canned nectar. 








4. Diet cola, or any 
H diet soft drink. 


aste 


' 3. Tomato juice, or your favorite 
vegetable cocktail. 





cut up a lemon. 


1, Apple juice, or any canned fruit juice. 
A squeeze of lemon per serving, and it’s 
a new, fresh drink. Or, for something 
special: heat a 46 oz. can apple juice 
with 1 lemon, sliced, 14 cup brown 
ie sugar, 4 sticks cinnamon 
and 2 t. cloves. 















gi cco mn A, 2. Apricot, or any canned nectar. 2 Tb. fresh 
lemon juice per 12 oz. can takes away the 


ie, gaa, canny taste. Cuts the sweetness. A nice 


extra touch: 14 t. ginger. 


Pet 


eas 


» xt oe ke 


nam ie 


4. Diet cola, or any 
diet soft drink. 
Squeeze in a wedge — 
of fresh lemon and 
you'll perk up the 
taste, cutthe — 
aftertaste. 






eae If you like these little lemon tricks, let us send you some more, 
Drop a posteard to Sunkist, Dept. $-73-27, Box 7888, Van Nuys, California 91409. 


3. Tomato juice, or your 
favorite vegetable cocktail. 
Add a squeeze of lemon per 
glass. Or, go far out: put 6 
slices peeled cucum-,». 
ber, 1 t. dried dill 
weed, | Th. freshg 
lemon juice and # 
2 ice cubes in 
your blender. £ 
Whirl. Add 
1% cups 
chilled tomato 
juice. Makés a 
2 cups. fs 
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WHAT'S 
HAPPENING 


BY GENE SHALIT 





Around and over 
and-You did it! 


Today you managed to do a “reverse hang” for the 
first time. What a sense of accomplishment! Such 
daily exercise, simple or complicated, is good for 
you. And you need never miss a day of it ‘because 
it happens to be that time of the month. 

‘Tampax tampons give you modern, dependable, 
invisible protection. They're worn internally, so they 
can’t chafe or irritate or interfere with your activities. 
The softly compressed Tampax tampons expand in 


three dir 


ections to conform to the inner contours 


of your body. And one of the three Tampax tampon 
absorbencies is sure to fit your needs— Regular, 


Super or J 
SO 2 
for you! | 







inior. 


1ead—swing, somersault, andsmile. It’s good 
day, any day of your life! 


The internal protection 
more women trust 


ae TAMPAX. 


MADE ONLY BY 
TAMPAX INCORPORATED, ee at MASS 








t’s been a super year for women in 
movies. When the Academy 
Award celebration handshakes 

onto the stage March 27, the winning 
actress will have fgets out the 
toughest competition in years. Not 
so long ago it was never mind trying 
to pick a winner, where are we going 
to find some nominees? As I asked in 
the JOURNAL in March 1971 (I have 
such swell files): “Where have all 
I pointed to the 
plenitude of stars but wondered 
how about some women who could 
act. In the guilt-edged halls of Holly- 
wood good scripts seemed shrugged 
aside in favor of bouncing bodies 
over brains. So how come we’ve had 
this super year? Can so much have 
changed in so short a time? Of a cer- 
tainty. The actresses who scored in 
1972 were as varied as any in a de- 
cade. They made us laugh, they 
raised our hopes, they broke our 
hearts 

Liza Minnelli in shocking green eye 
shadow and black stockings was 
flamboyant and touching as she 
trifled, tripped, and plunged through 
the opaque days and beery nights of 
Hitler’s Germany. Liza lifted Caba- 
ret into one of the year’s soaring hits 
and one of our time’s finest musicals. 
Diana Ross, who had burst on the 
pop scene as the middle Supreme, 
quit to go it alone. Her single-mind- 
edness led to the movies, where her 


the actresses gone?” 


12 






A big year for actresses (and hats), from top left: Joanne Woodward, Ciq 
ly Tyson, Liza Minnelli, Liv Ullmann, Maggie Smith, Romy Schneid@ 


1972 debut was as auspicious as.4 
in years—her singing singed 
screen in Lady Sings the Blues. 
pretended to be Billie Holiday, 
she sang as Diana Ross and reveal 
herself to be a striking new mus 
actress. Lady Sings the Blues is 
kind of biographical movie I 
afraid they wouldn’t make again, 
they made it again, and many abs 
people went back to the mo 
again. Billie Holiday, queen of 
bitter blues, was 40 when she d 
from drugs and drink and who knx 
what—her life a whiplash of triun 
and degradation. The story of 
avoids chronology and fact, but 
Ross gives the plot that the 
screened a gripping, ripping shot 
Joanne Woodward was back in 19 
More: she was back in a md 
directed by her husband Paul N 
man—a combination that crea 
the unforgettable Rachel, Rac 
More: she was back in a movie 
her own daughter (billed nicelsg 
Nell Potts), and this little girl’s pf 
formance cracked my heart a 
The movie is The Effect of Gam 
Rays on Man-in-the-Moon 
golds. As written by Paul Zinder4 
first produced as an off-Broad 
play, it won a Pulitzer Prize. Joar 
Woodward portrays a woman oa 
warped bent, a widow desert 
She has two high-school daugh 
movingly played by (continu 
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less “tar” than most Kings, 100's, 
menthols, non-filters. 
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Warning: The Surgeon General Has Determined ce TAINS , 
That Cigarette Smoking !s Dangerous to Your Health. 


cording to the latest U.S. Government figures. Filter and Menthol: 16 mg.“‘tar’, 1.1 mg. nicotine av. per cigarette, FIC Report August,'72. 
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CHRISTIAN CHILDREN’S Funp, INC. 


CaLcuTTA, INDIA - CASEWORKER REPORT 


To NazaretH Home, CALCUTTA 
Name: ELt1ZABETH Dass 
Date oF BirtH: Aprit 12, 1964 


Native Place: CALCUTTA 
HEALTH: FRAIL, THIN, WALKS WK WITH 


DIFFICULTY, PROTEIN DEPRIVED 


CHARACTERISTICS: 
OF GOOD MIND, 





ORDER OF BIRTH: THIRD DAUGHTER 


GENTLE, QUIET, COOPERATIVE. SPEAKS CLEARLY AND IS 
WILL BE ABLE TO LEARN ONCE HEALTH 


AND STRENGTH IX ARE RESTORED, 


PARENTXENXSCONDITION: FATHER: 
MoTHER: 


DECEASED. 
MALNOURISHED, RECENT VICTIM OF 


RAK SMALLPOX, WORKS IN A MATCH 
FACTORY. 


INVESTIGATION REPORT: 


ELIZABETH’S FATHER USED TO BE A STREET CLEARNER, DIED FROM TYPHUS. HER 
MOTHER IS VERY aa FROM HER RECENT ILLNESS~INDEEDIT 1S REMARKABLE SHE 
N 


IS ALIVE AT ALL, 
TO GET THERE AND WORK, 
Home Conpitions: House: 


LY WORK AVAILABLE TO TLS WOMAN IS _ IN A MATCH 
FACTORY WHERE SHE EAR® TWO.RUPEES A DAY ( 


WHEN SHE IS STRONG ENOUGH 


“ONE ROOM BUSTEE (woveL) OCCUPIED BY SEVERAL 
THER PERSONS BESIDES 


LIZABETH AND HER MOTHER, 


OUSE IS SO SMALL COOKING IS DONE ON THE 


FOOTPATH, 
THE ROAD. 


ATHING IS DONE AT A PUBLIC TAP DOWN 
ERSONS LIVING WITH THEM IN THIS 


HOUSE ARE NOT OF GOOD REPUTE, AND THE MOTHER 


PEARS FOR 


LIZABETH,. 


S, ALSO DECEASED OF SMALLPCX 


SISTERS: Lira DASE DECEASED OB SMALLPOX 
AS 


BONE 


LIZABETH FORTUNATELY ENTIRELY ESCAPED CONTAGION) 


REMARKS: ELIZABETH WILL CENTAIRLY BECOME ILL, PERHAPS WILL TAKE UP 
THIEVING, MAYBE EVEN MORE TERRIBLE WAYS OF LIVING, IF 
SHE IS NOT REMOVED FROM XM PRESENT HOME CONDITIONS, HER 
MOTHER IS WILLING FOR HER TO GO TO NAZARETH HOME AND WEEPS 
WITH JOY AT THE HOPE OF HER LITTLE BX DAUGHTER BECOMING 
SAFE FROM THE WRETCHED LIFE THEY NOW HAVE, 


STRONGEST RECOMMENDATION THAT ELIZABETH DASS BE ADMITTED 
AT ONCE. 





Elizabeth Dass was admitted to the 
Nazareth Home a few days after we re- 
ceived this report and she is doing 
better now. Her legs are stronger...she 
can walk and sometimes even run with 
the other children. She is beginning to 
read and can already write her name. 
Every day desperate reports like the 
one above reach our overseas field 
offices. Then we must make the heart- 
breaking decision—which child can we 
help? Could you turn away a child like 
Elizabeth and still sleep at night? 
For only $12 a month you can spon- 
sor a needy little boy or girl from the 








¢ 
% ° 
*sons * 


I wish to sponsor a [|] boy [) girl in 
RSc ay) ee 
(_] Choose a child who needs me most. 
I will pay $12 a month. I enclose first 
payment of $ . Send me child’s 
name, story, address and picture. 

I cannot sponsor a child but want to 
give $_____.. [_] Please send me more 
information. 











Write today: Verent J. Mills 
Go CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23283 





a 


country of your choice, or youcan let us 
select a child for you from our emer- 
gency list. 

Then in about two weeks, you will re- 
ceive a photograph of your child, along 
with a personal history, and informa- 
tion about the project where your child 
receives help. Your child will write to 
you, and you will receive the original 
plus an English translation—direct 
from an overseas office. 

Please, won’t you help? Today? 

Sponsors urgently needed this month 
for children in: India, Brazil, Taiwan 
(Formosa), Mexico and Philippines. 


Name 

Address 

City 

State2= Zip 


Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto 7. LH 7830 









WHAT’S HAPPENING continued 


young Miss Potts and by Roberta 
Wallach, the daughter of Anne Jack- 
son and Eli Wallach. (Is acting 
genetic?) These three performances 
dominate the film, and they wracked 
me up. When I left the theater, I 
was teary from what I took away 
from that film, but also from what 
I brought to it. Miss Woodward is 
simply (I mean complexly) stun- 
ning in the role of the weak-wise- 
crack messy mother on the frayed 
edges of life. Homage to Joanne 
Woodward. 
Liv Ullmann (say it leave) is as 
gifted an actress as has ever at- 
tempted to demolish herself in a 
movie as bad as Pope Joan, where 
she proved that she cannot rescue a 
film from a nonscript undirected. 
But never mind Pope Joan. Mind 
The Emigrants and Cries and Whis- 
pers, two triumphs of 1972. The first 
is a three-hour impressionist paint- 
ing of a film (with Max von Sydow) 
about some rural Swedish folk sail- 
ing to 19th-century America. It is 
filled with perception, love, vigor, 
and hope. Cries and Whispers, the 
newest film by Ingmar Bergman 
brings us four women: Miss UIl- 
mann again, plus Ingrid Thulin, 
Harriet Anderson, and Kari Sylway. 
Cries and Whispers commands us 
with symbols and dreams and Berg- 
man’s haunting obscurities incom- 
parably photographed by Sven Ny- 
kvist. Because this picture is in 
Swedish with English subtitles (as 
is The Emigrants) its distribution 
in American will be curtailed. This 
is too bad because Miss Ullmann is 
a woman of wonders. And since most 
Americans can read, why should 
they be deprived of her films? How- 
ever, there is every reason not to be 
deprived of the voices of these ac- 
tresses, and if anyone decides to dub 
these films, off with his head. 
Cicely Tyson came along in a little 
picture called Sounder, and it devel- 
oped into a big picture. It was based 
on a prizewinning children’s story 
about black sharecropping in the 
South, of a father sent to a chain 
gang, and of the mother and three 
young children persevering. Miss 
Tyson ennobles the film with a kind 
of shining pride and tough work. 
Those were the major perfor- 
mances by actresses, but there are 


others that you will surely enjoy 
Carol Burnett squeezed out of th 
small screen and popped up on t 
big screen with Walter Matthau 

a nice movie (and nice is the precis 
word) called Pete ‘n’ Tillie. It 
whipped with wit and touched wi 
sadness. He is sardonic and reve 
in puns. She is unmarried and wa 

of men who are sardonic and rev 
in puns. 

But—you guessed it—Tillie ma 
ries Pete, and what happens 
them then (and which happened 
them first in a novella by Peter I 
Vries) is a nifty mixture of smi 
and tears. Carol Burnett is a come 
ic actress of very special quali 
and I hope we’ll see her a lot more 
the movies. 

Maggie Smith, the British redhez 
who gave a prime performance, 
Miss Jean Brodie a couple of se 
sons ago, now returns in a film 
froth and fun: George Cukor’s ve 
sion of Travels with My Aunt t 
Graham Greene. She is wackily e 
dearing as a woman in her 70’s w 
is still going like 60. She lives for tk 
moment so she’s ticked off by t 
passing of time. She is a combin¢ 
Auntie Mame and Madwoman 
Chaillot who flings through Euro 
and into Africa as she connives 
raise money to ransom a favori 
paramour of her past. Travels wi 
My Aunt features a series of sophi 
ticated flashbacks of her romant 
conjunctions with men who kept 
(although in her mind she was o} 
on loan), and these memories ha 
been staged by Cukor with his ve 
special sheen of sophistication ar 
chic. 

Romy Schneider adds allure as s 
adds years and in César and Rosa 
she graces one of 1972’s most ro 

tic movies. She has Yves Monta 
and Sami Frye to love, and she ma 
ages a trois. 

Stacy Tendeter and Kika Markh 
are Two English Girls, Fran 
Truffaut’s intelligent and bitte 
sweet love story about a young 
from Paris who meets two siste 
from Wales. Truffaut describes t 
girls as “romanesque, puritan, al 
exalted,” and they are just that 
this glowing film. 

So, 1972 will be remembered as 
renaissance year for  actresse 
strong performances in satisfyi 
roles. Bring on the Oscars. E 


Did it ever occur to you that with the eggs 
we’ve laid there should be more of us?” 
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Lysette Douche with 
vaginal climate control. 


Any unbuffered douche can 
actually over-douche. It can alter 
your natural pH and essential bac- 
terial balance. But it’s easy to 
cleanse and deodorize effectively 
without this risk. Lysette does not 
disturb the delicate vaginal cli- 
mate. The special buffering agent 
in Lysette adjusts ordinary tap 
water to the exact degree of gentle- 
ness your body needs. 


Tryit. Send 25¢. 


Lysette, 225 Summit Avenue 
Montvale, New Jersey 07645 
Please send me four pre-measured 
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CAN THIS 


~ MARRIAGE 
BE SAVED? 


BY DOROTHY CAMERON DISNEY 





While Ron was in Vietnam, Alice’s sole companion 
was their son. Now Ron was back, minus a hand and demanding all of 
his wife’s attention. Would their child break up their marriage? 


an a couple’s marriage be 
C broken up by their child? Of 
course! It happens frequent- 
ly. In this case, Ron saw very hot 
combat action in Vietnam. He re- 
turned to his wife and their three- 
year-old son, James, with an arti- 
ficial hand, During Ron’s absence, 
Jamie had been taught to recognize 
and kiss his father’s photograph. 
But while he adored his father, he 
still looked to his mother for every- 
thing. Ron couldn't take tt. The lit- 
tle family immediately became al- 
most an insane asylum. Ron and 
Alice were two intelligent, college- 
educated people. What on earth had 
happened? What could be done? 
Everything had gone wrong. But 
they were bright enough to finally 
face reality. With the help of a mar- 
riage counselor, they were able to 
start in the right direction and keep 
going.—The counselor in this case 
was Allan Brown. 
PAUL POPENOE, 8c.D., 
Founder and Chairman of the 
Board of Trustees, 
The American Institute of 
Family Relations 


Alice talks first 


“Ron came back from Vietnam nine- 
teen months ago. He had been seri- 
ously wounded, and I thought our 
baby son would be a comfort to 
him,” said 24-year-old Alice, a long- 
legged, blue-eyed blonde. “Jamie 
was born six days after Ron, a career 
Navy officer, left for Vietnam. I felt 
sure that his first sight of our beauti- 
ful son would be wonderful therapy. 

“Ron lost his right hand in a 
grenade explosion. He _ received 
treatment in several overseas hos- 
pitals before he was flown from Ja- 
pan to an orthopedic hospital in 
Northern California. When he ar- 
rived, he immediately telephoned 
me in Los Angeles, where the baby 
and I were staying near my parents. 

“T hadn’t seen Ron in a year. A 
lot had happened to us both. Ron’s 
voice sounded just the same—self- 
contained, light, and casual. He said 
he had a weekend pass and asked 
me to drive up. He didn’t mention 
Jamie. 

“T arrived at the hospital late that 
afternoon. Ron wasn’t in his room. 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories repo 
here are drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal identi 


16 


For a moment, I stared at his empty 
bed and was swept by a feeling of 
sinking terror—the same terror I had 
suffered every day during the long 
months of his absence. But then, in 
the distance, I heard him laugh, a 
loud, merry laugh. 

“Ron was clowning in the next 
room with a bunch of enlisted men, 
paraplegics mostly. Like them, he 
was in a wheelchair and was wear- 
ing regulation pajamas. The other 
fellows were laughing like crazy. I 
didn’t laugh. I was too shocked by 
his appearance. He had lost thirty 
pounds. His face was drawn and 
shrunken like those pictures of hol- 
low-eyed refugees from concentra- 
tion camps. What I could see of the 
unbandaged part of his face and 
shaved head was pitted with blue- 
black shrapnel scars. His right arm, 
swathed in bandages from wrist to 
shoulder, was swollen to the size of 
a watermelon. 

“IT managed to hold back my tears 
as I ran and threw my arms around 
him, wheelchair and all. Everybody 
cheered, but I could tell that Ron, a 
passionate, emotional man in pri- 
vate, was embarrassed by the public 
embrace. So I stepped back and 
pulled out the latest snapshots of 
Jamie. Ron didn’t seem pleased, 
proud, or even interested in the pho- 
tographs. In fact, as I passed the 
pictures around to the other men, he 
spun his chair around and steered 
himself to his room, brushing aside 
my attempts to assist him. Once in 
the room, he was actually insulted 
by my offer to help him dress. It 
hurt me to watch him tie his shoe- 
laces and knot his necktie with only 
his left hand, but I had the sense to 
keep quiet. He prided himself that 
he could accomplish as much with 
one hand as the average man can 
with two. 

“We signed out of the hospital, 
and I drove four short blocks to the 
motel where he had registered us. 
At the suggestion of my sister-in- 
law, I had bought myself a very sexy 
black transparent nightgown. I 
wanted to make our reunion memo- 
rable to Ron. I planned to step out of 
my Own mousy character, and act 
like someone glamorous and seduc- 
tive. But when Ron locked the door 




























































—with an extravagant flourish of 
good arm—everything  sudder 
seemed unfamiliar and out-of-ke 
wanted to turn and run. I did 
know what to do or say. I felt be 
after I unpacked Jamie’s pic 
Then I slipped into the bathroe 
and changed into the transpare 
nightgown. 

“Ron wolf-whistled when I ca 
out, and we made love. It was 1 
old times—or almost. I was sca 
to death that I would somehow h 
his injured arm, but I was too afr; 
of offending him to mention 
nervousness. 

“Afterwards I called my pare 
Ron joked with them and challeng 
Daddy to a boxing match. Th 
gloves for the two of them would 
plenty, he said. But when Mot 
carried Jamie to the phone, Ron’ 
stantly hung up. Talking long- 
tance to a baby was a stupid was 
of money, said Ron, who had spe 
$100 on a Japanese kimono for 
but not ten cents on a toy for Ja 

“By then, of course, I realiz 
that Jamie and I were in for troub 
It took me a long while to admit 
myself that Ron hated our little be 

“T met Ron four years ago or 
beach in Norfolk, Va. I was visiti 
my uncle, also a Navy man, wh 
trying to recover from a disastr¢ 
college love affair. 

“Early one Saturday morning 
was lying on a deserted section 
the beach reading my favorite po 
by Dylan Thomas. Suddenly 
appeared from nowhere and dropp 
down on the sand beside me. I ¢ 
up, ready to leave at once, but 
grinned at me and quoted the opé 
ing lines of “Altarwise by O 
light.”” Well, I sat down again g 
quoted the next two lines at him. j 
quoted two lines back at me, 2 
finally we chanted the closing lir 
together. a 

“Ron was the only person rd# 
known, other than my father a 
ex-boyfriend, who shared my 
thusiasm for poetry and books. 
seemed perfectly matched in all ¢ 
tastes and feelings. On our seco 
date, I told him everything abe 
myself. I told him about my invol 
ment with an intelligent, agonizi 
ly shy boy who belonged to a ra 
minority. For six months this f 
and I had been determined to d 
our parents and get married—or 
I believed. But when I became pr 
nant, my boyfriend left me. I was 
the verge of suicide when my fat! 
found the bottle of sleeping pills 
my room. He asked a few sym) 
thetic questions and I confessed / 
truth. 

“Without informing my moth 
whose health has always been p 
carious—and who would have be 
heartbroken at the news—Fatl 
arranged for me to have a safe ab 
tion. Afterwards, I came to Norf 
to recuperate. 

“Ron and I soon fell in love. T! 
October he went on sea duty é 
left me the keys to his car and 
apartment. As I aired it and dus 
his belongings, I would play 
favorite records on the stereo < 
wonder what it would feel like 
be his wife. (continu 
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Every time you damp mop. Z a 
every kind of floor you can damp mop... 


MOP s.GLO 


Now it's so quick and easy to take care of all your flooring. Instead of a 
liquid cleaner and water, just squeeze out Mop & Glo and go over it witha 
damp mop. It's perfect for linoleum, vinyl, asbestos. ..any kind of non-wood 
flooring. It even cleans and protects the so-called “no wax" floors. In min- 
utes...all your floors dry to a beautiful shine. Mop & Glo. It cleans and 
shines. No wonder so many women just won't damp mop without it. 


7 ~~ 
oe 














Set 


a 





PONDS 


Pond’s Peach Cold Cream 
for skin like peaches and cream. 


Pond’s blends the soft fragrance of peaches 
in cold cream pure and white as country cream. 
A creamy new beauty experience to cleanse, ok 

purify, moisturize your skin. Delicious! GaP, 


Dermatologist tested. 


New! 


©1973 Chesebrough-Pond’s Inc. 
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THIS MARRIAGE continued 


“A week after Ron’s return, much to 
my surprise and delight, he proposed. 
His father had died recently, but his 
mother came to our wedding and wept 
dolefully through the ceremony. We 
honeymooned at Newport while Ron, 
ambitious to explore every field of the 
Navy, attended destroyer school. At 
that time I became pregnant with 
Jamie, a planned pregnancy. The week 
I announced my happy news, Ron an- 
nounced that he was going to train with 
a special branch of the Amphibious 
Force that was assigned to guerrilla 
warfare. This force suffered such tre- 
mendous casualties in Vietnam that it 
was referred to in military circles as a 
‘short cut to sudden death.’ 

“T knew Ron was absolutely fearless, 
and I knew his naval career meant 
everything to him. As an officer in a 
super-hazardous service, he would de- 
liberately seek out danger at every 
opportunity to win advancement. 

“After Ron went to Vietnam, I lived 
in constant suspense and torment. I 
had hideous nightmares. I dreamed of 
him coming home in a sealed, flag- 
draped coffin. I dreamed of bringing up 
Jamie as a fatherless orphan. My son 
was my only link with life. 

“I kept the TV going night and day. 
When Vietnam scenes were shown, I 
pointed to the screen and told Jamie 
that that was where his daddy was. I 
talked to him about the war, and about 
how sad it was for people to kill each 
other, half convinced that the baby un- 
derstood. I taught Jamie to kiss Ron’s 
picture before he took his nap beside 
me on the sofa and again before I 
tucked him in his crib beside my bed. 
Every morning I walked Jamie to the 
mailbox and sent off two or three let- 
ters to Ron. I sent baby pictures, re- 
ports on weight gains, cute gestures, 
that kind of thing. Ron hardly ever 
wrote in return, and he never wrote a 
single comment about Jamie. 

“It was almost a relief when I re- 
ceived word that Ron had been wound- 
ed and we could be a family again. 
Shortly after our reunion, he was 
granted out-patient status, and Jamie 
and I moved to an apartment nearby. 

‘Our troubles began when I laid 
Ron’s son on his lap for the very first 
time. Jamie recognized his father, 
smiled, and called him ‘‘Dada,” a word 
I'd carefully taught him. Ron was not 
impressed. He got up, dumping Jamie 
on the couch, and in a crisp, no-non- 
sense voice addressed him as James— 
a ridiculously formal label for a baby. 

“Of course Jamie began to howl. I 
gave him his pacifier, but Ron snatched 
it away and accused me of encouraging 
the boy to be a sissy. He then stomped 
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off to the hospital for his therapy 

“In order to reduce the swelling i 
his arm, Ron required intensive mas 
sage treatments at home as well as a 
the hospital. For a solid year I worke 
on his arm four times a day, while als 
cleaning, cooking, and caring for Jamie. 
It wasn’t easy. Ron used to keep hi 
wardrobe in scrupulous order. Now h 
drops more stuff on the floor tha 
Jamie does. 

“Jamie soon learned to walk and be 
gan making the usual childish messes 
Ron punished him every time unless 
concealed the evidence. Before he w 
injured, Ron was patient and even 
tempered. He would drink an occa 
sional glass of wine, but nothing strong 
er. Now he drinks too much. He flie 
into a fury if Jamie is disobedient o 
noisy—noise drives Ron crazy—or if 
try to comfort the child. 

“From his first day back, Ron wa 
determined to prove he was fit to re 
main in active service, although I ha 
hoped he would retire. He worked end 
lessly to strengthen his muscle ton 
and to improve his manual skill. H 
couldn’t build a toy chest for Jamie, 
but he built elegant His-and-Her chests 
and installed a double lock on the bed- 
room door. Thereafter Jamie entered 
only by invitation—my invitation. 

“Our sexual relationship has deteri- 
orated. We go through all the motions, 
but to me our lovemaking seems unreal 
and tense. Maybe it’s because I’m 
chronically exhausted and worried. 

“At any rate our sexual relationship 
is not the problem. The problem i 
Ron’s relationship with Jamie. Severa 
months ago he was fitted with a satis- 
factory artificial hand, discharged by 
the hospital, and assigned as a Nava 
instructor in the techniques of guerrilla 
warfare. Since then our existence has 
become intolerable. His drinking, h 
temper outbursts, and his impatience 
with our son have increased to a fright- 
ening extent. 

“Ron not only yells at Jamie, 
shakes him, jerks him around, an 
slaps him. Last weekend, at the dinne 
table, Ron dropped his knife an 
laughed at his own awkwardness. Jam- 
ie laughed, too. Well, Ron reacted like 
a maniac. He hauled Jamie from his 
high chair, and threw him in his crib so 
hard that the boy’s shoulder was 
bruised. The next morning, Ron was 
terribly ashamed and apologetic. ’'m 
sure his regret was genuine, but I don’t 
know what to do. I love them both.” 


Ron’s turn to talk 

“T know I’m in the wrong,” said 
dark-haired Ron, his eyes resting on 
the hook-shaped metal prosthetic arm 
fastened to his right wrist. “I know I 
(continued on page 72) 
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AN AMERICAN GUIDE 
TO BOEUF BOURGUIGNON 


No need to stand for hours over a skillet to make this | 





classic French specialty! With this clever U.S. version, 
you can do it in a casserole...and let your oven do 
the work. 
Another nice American touch is the mushrooms... 
BinB Mushrooms. They’re the choice brown variety... 
already broiled in butter...and packed in their own 
buttery broth. (Most mushrooms are just packed in 
throw-away brine.) Convenience note: choice of whole 
crowns, sliced or chopped! 





Not a morsel of taste is lost in the translation! 


OVEN BEEF BURGUNDY — 
2 |b. chuck or round beef 1% teaspoon pepper G Sr) 
1 tablespoon Kitchen Bouquet 1% teaspoon marjoram, crushed z ‘es é 
‘4 cup Cream of Rice 1s teaspoon thyme, crushed “osom «° 


1 cup Burgundy or 
dry red wine 
1 can (6 oz.) or 2 cans (3 oz.) 
1 clove garlic, minced BinB Mushroom Crowns 
aspoons salt including broth 
m excess fat from meat. Cut into 1'2-inch cubes. Place in a 2%4-quart 
serole and toss gently with Kitchen Bouquet coating meat on-all 


4 carrots 
2 cups thinly sliced onions 
| cup thinly sliced celery 


sides. Mix in Cream of Rice. Cut carrots in quarters lengthwise and in 
half crosswise. Add in carrots and remaining ingredients. Mix gently. 
Cover and bake ina pre-heated 325° oven until meat and vegetables are 
tender, about 2’2 hours. Stir meat every 30 minutes. Serve with pota- 
toes, rice, or noodles. 6 to 8 servings. 


SEND FOR FREE RECIPE BOOKLET: 








hme... i... rel 
| BinB Mushrooms, Dept. LH 373 | 
| PO. Box 88, Lancaster, Penna. 17604. | 
| Enclosed is the label from a can of BinB Mushrooms. Please | 
| send me free 32-page booklet of mushroom recipes. | 
| | 
| Name a | 
Address 
} City = State Zip | 
BS ee oe eee J 


BIN B MUSHROOMS 
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ometimes I have the feeling that 
I like the month of March bet- 
ter than it likes me. 


——— 


It’s sort of ironic, isn’t it, that first 
we teach kids to talk and then we 
try to teach them not to? 


en 


Every once in a while I think I see 
the handwriting on the wall—but it 
usually turns out to be just another 
dirty word. 


—____¢—_—_— 


The one thing that really works in a 
hundred-year-old house is the peo- 
ple who live in it. 


eoeeteneen fi peesoee 


The nation’s birth rate has dropped 
to below zero-growth level. That 
means our population will decrease 
enough so 20 years from now you'll 
be able to get a seat on the bus! 


a 
The worst laid plans of mice and 
men gang aft agley, too. 

I’m always surprised when a restau- 
rant with pictures of famous people 


on the walls turns out to be any 
good. 


——g—_—__ 
I suppose it’s a sign of the times that 
although a dealer will sell you a car 


on Saturday or Sunday, he won’t fix 
it on either of those days. 


———— 


When I get sick, if “‘there’s a lot of it 
going around,” I don’t feel quite as 
bad. 


a 


You usually find yourself talking 
more when you’re with people you 
have nothing to say to. 


Sa 


Why is it when glass is so hard to 
break on purpose, it’s so easy to do 
by accident? 


i 


Sometimes I think my trouble is 
everyone understands me. 


————— 


I guess it’s not unheard of to have a 
guest room in your house, but have 
you ever known anyone who had a 
guest room with an empty closet? 
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People who analyze things 
necessarily deep thinkers. 


aa 


I don’t take any establishmen’ 
riously that brags about how 
it’s been in business if it began 
I was born. 


eee 


This is the time of year I sta 
yearn for something green to 
up—like money. 


———— >. 


I’m really not sure if studying 
past mistakes helps you to do 
thing except make bigger and b 
mistakes. 


ain ena 


Sometimes I think the most ne 
able trend so far this year is 
there aren’t any trends! 


—_——_ A 
The quickest way to get a chil 
terested in doing something 


you is to start doing something: 
really want to do by yourself: 


Soa 


People who give the most ac 
take the least. 


———— == 


It’s hard to sound as though ys 
with it when you’re not. 


— = — 


I know how much I weigh tc 
ounce, but I can never resist ¢ 
people’s bathroom scales. 


—————— ines 


The trouble with answering le 
is that then you start waiting 
answers to your answers! 


——_$__ 


Any dessert worth the name o 
to be just a little bit fattening. 


eee 


What’s so easy about falling | 
log? 

——— 
Laugh, and the world laughs 


you... cry, and at least they 
you seriously. 


eel 


I simply can’t wait for the mee 
inherit the earth. The people 
have it now seem to be awfully 
tant. 


a 


A classic offer from Teri towels. Valued at up to $13.95, now only $5.95. 


Six outstanding reproductions on heavy 

canvas. So true to the originals 

you can see and almost feel the brush strokes. 
Each 18” x 24” exclusive edition print is 

mounted on an artist’s wooden stretcher and can be 

hung as is, or framed. 

Single prints only $5.95. Or save even more by ordering 

2 for $10.95 or 3 for $15.95. 









Majestic Mountain eee If you love fine art, you can’t afford to let this offer go by. 
by Wilmer, T-14 Flower Arrangement 
. by Dyf, T-59 


FREE BONUS OFFER 
$1.00 COUPON WITH EACH PRINT YOU BUY. 


With each print, we will send youa coupon 
worth $1.00 toward purchase of 4 rolls of TERI 
disposable towels. TERI towels have the inner 
strength that comes with tough nylon netting. 
They're stronger, more absorbent and go 
further than any ordinary towels. 





, Golden Forest 
Still Life by Wood, T-26 nnn ene ae 


by Bos, T-37 


YOUR FINE ART ORDER FORM 


Mail to: TERI, Box 1500, Port Chester, New York 10573 

Please send 18” x 24” print(s) checked below. A check or money order made 
out to TERI is enclosed. 

$5.95 for1. $10.95 for 2. $15.95 for 3. 


[_] Mountain T-14 [_] Still Life T-37 [_] Anchor T-67 | 
Sunset T-43 Forest T-26 [_] Flower T-59 | 



































Address 





City State Zip 

Zip code must be included with order. Offer good only in 50 United States 
and for military personnel with APO/FPO addresses. Void where prohibited 
restricted or license required. Allow 4 to 6 weeks for delivery. Offer expires 
December 31, 1974. a 
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Ocean Sunset 7 
py Wood, T 43 Riding Anchor pA 


by Garcia, T-67 ®Teri is a registered trademark of another fine product of & Kimberly-Clark Corporation 
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BRISTOL-MYERS COMPANY'S 


Medicine Chest 





New Safety caps on drugs.. 


drug labeling.. 


What are the standards for safety 
caps on aspirin products? Under 
the new Poison Prevention Packag- 


ing Act all aspirin-containing prod- 
ucts must now have a safety cap 
that is difficult for children, but 


easy for adults, to open. The basic 
test is this: Two hundred children, 
aged 42-51 months old, are given 
five minutes to open a bottle topped 
with a safety cap. Eighty-five per 
cent of these children must be un 
able to open the bottle without in 
struction; 80% after instruction. 
Ninety per cent of adults must be 
able to open the bottle. Bufferin 
Excedrin” and Congespirin™ now 
have such a safety cap. Safety cap 
or not, it is still wise to keep all 
medicines out of the reach of 
children. 


Do some pain relievers start to 
work faster than others? Of course! 
And that's important because one 
thing all pain sufferers want is fast 
relief. Bufferin is on the way to your 
headache pain twice as fast as a 
plain aspirin tablet. Bufferin con- 
tains Di-Alminate”, a combination 
of antacids which help reduce the 
chances of the stomach upset plain 
aspirin can cause, Even more im- 
portant for pain sufferers, this spe- 
cial ingredient helps speed most of 
Bufferin’s pain reliever on its way 
to your headache while most of 
plain aspirinisstillin your stomach. 
Be ready for your next headache 
with Bufferin. For a free sample 
just send your name, address and 
zip code to: MEDICINE CHEST, Buf- 
ferin, P.O. Box 65, Elizabeth, New 
Jersey 07207. 


Read any good medicine labels 
lately? Medicine labels should be 
on the best seller lists because they 
have an important bearing on your 
health. Labels tell you recom- 
mended dosages of medicines and 
these instructions should always be 
followed closely. Labels also issue 
caution statements and warnings 
and tell you that you should see a 
physician if the symptoms persist. 
Most non-prescription medicines 
help relieve only symptoms, not the 
underlying disease or cause of the 
symptoms. 


A special warning to everyone who 
takes a prescription drug. When 
your doctor prescribes a drug for 
your use, you should not take any 


26 


OOOO OOOO ae: 


. speed of pain relievers... 
. children’s nutritional problems. 


non-prescription drugs in addition 
without first checking with him. 
Non-prescription drugs taken as 
directed on the label are relatively 
safe. But when some of these same 
drugs are taken in combination with 
other drugs—particularly prescrip- 
tiondrugs—chemicalreactionscan 
take place that may be harmful. On 
the other hand, other combinations 
are perfectly safe. But be on the 
safe side. When you are under a doc- 
tor's care, check with him before 
taking any additional medication. 


How do you know your child is get- 
ting all the vitamins he needs each 
day? You don't! Practically every 
one agrees that children should get 
their vitamins by eating a sound 
balanced diet each day. But do they 
or don’t they? It would be almost 
impossible to count up how much 
Vitamin A or D or C or B Vitamins 
that your child gets from his food. 
It is a big enough job just getting 
some children to eat .. . anything! 
That is why mothers like Pals” or 
Pals® Plus lron—the children’s 
vitamin supplement that makes 
what is good for children fun for 
them too. Each Pals tablet sup- 
plies a large portion of the Recom- 
mended Dietary Allowance of ten 
important vitamins children need 
for good nutrition. Your child, 
therefore, will be sure of getting his 
required vitamins when his diet is 
inadequate. Pals come in six fun 
shapes, six bright colors and six 
naturally sweetened flavors. And 
only Pals has the Pals Club™ to 
teach children in a way that is fun 
about good eating habits, ecology, 
good citizenship and many other 
important topics. Pals Club mem- 
bers receive a membership certifi- 
cate, arm patch and an activity 
book when they join and other free 
gifts throughout the year. You can 
enroll your children in the Pals 
Club by sending in the post card 
application on special Pals Vita- 
mins packages. 


Bristol-Myers Company hopes you 
have found this informative type of 
advertising both interesting and 
helpful. 


© 1973 Bristol-Myers Co. 






"MEDICINE 


BY DAVID R. ZIMMERMAN 





When a man undergoes a vasectomy, he is invariably + 1g0 


told that the procedure is final. But now a surgeon reports hopeful |: 


results with a reversal technique. An up-to-the-minute report. 


American men underwent the 

male sterilization operation 
known as a vasectomy—bringing to 
approximately three million the 
number of U.S. men who have had 
such contraceptive surgery. 

Several factors have contributed 
to the recent trend toward vasecto- 
mies: the desire for conception-free, 
mess-free, fumble-free sex; disen- 
chantment with the Pill (and its 
widely debated side effects) ; the de- 
mand by many women that men 
shoulder more of the responsibility 
of contraception; the crusade for 
Zero Population Growth; the rising 
cost of raising children; plus the “try 
it, you’ll like it” proselytizing of TV 
entertainers and athletes who have 
undergone vasectomies—and by or- 
ganizations that advocate steriliza- 
tion surgery. 

Those in favor of the vasectomy 
call it a simple operation. And it is 

although not as painless and com- 
plication-free as some exponents 
claim. Yet men considering a vasec- 
tomy have had to face one sobering 
fact: reversing vasectomies has been 
virtually impossible. 

But now some doctors believe 
there may be a glimmer of hope for 
men who want their vasectomies re- 
versed. Medical scientists have been 
making some progress in their ef- 
forts to develop a way to surgically 
restore fertility. One of the pio- 
neers in the field of vasectomy rever- 
sal is Dr. Julius H. Jacobson of Mt. 
Sinai Hospital in New York City, 
who has reported promising results 
with a surgical technique he has in- 
vented and thus far performed on 
about 20 patients. 

Recently Dr. Jacobson allowed 
MeEnicInE Topay into his operating 
room to watch him perform a vasec- 
tomy reversal operation on a 40-year- 
old Toronto businessman. 

Ten years ago, after fathering two 
children, this man had undergone a 
vasectomy at his wife’s request. Sub- 
sequently, the wife divorced him. 
Now he has remarried, and his sec- 
ond wife wants to conceive a baby 
by him. A previous attempt to re- 
verse the vasectomy, performed by 
another surgeon, proved unsuccess- 
ful. Determined to regain his fertil- 
ity, this Canadian husband is now 
subjecting himself to Dr. Jacob- 
son’s new surgical procedure. The 


I ast year an estimated one million 
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operation, performed under a ge 
eral anesthetic, will take two ho 
and cost about $2,000. (A vasecto ly. 
costs from about $150—$400 with! 
private physician, and less at bi 1 
control clinics. ) 

To understand the difficulty of |® 
storing a man’s fertility surgical |im 
it is first necessary to understa ri 
what doctors do when they perforr jin lin 
vasectomy. Essentially, the surge |i 


makes an incision so that he c 





two internal passages through whi) 
sperm passes on its way toward t 
penis. jth 

As Dr. Jacobson works on his 1 i 
tient, it becomes apparent why ve|W 
ectomy reversal poses such a chil 
lenge. While the outside dimensia Ih 
of each vas are workably large—ea] 
has an outside diameter of ab@,. 
one-eighth of an inch—these pié| 
sages are not simply hollow tubj. 
—like, say, drinking straws. 

Quite the contrary! Each spg D 
tunnel is a tiny slit, perhaps or" 
fiftieth of an inch across. To tJhi 
naked eye, this tiny opening is Jl 
almost invisible pinhole. Yet if tc 
surgeon who rejoins the two sever 
ends of a vas deferens does not ¢ 
them to meet with precise accura¢ ; 
he will fail to open a passage th 
tween them. 

To work with such a fine tiss| iv 
structure, Dr. Jacobson—whose st) 
gical specialty is blood vessel rept 
—has_ developed a_ microscojy 
through which the severed ends }h, 
each vas stand out sharply, in thr} 
dimensions, at 25 times their actu} a 
size. ih 

While the surgeon works on a | 
segment that leads back to one tes}“ 
cle, a trace of sought-after sperm 2 tu 
pears at the freshly cut end. Nati 
this open end must be connected {ii 
the vas segment leading to the eje . 
ulatory duct in the penis. 

Dr. Jacobson then sews the ti} ; 
ends of the vas together, using n 
crosurgical needles the size th 
shape of an eyelash, and silk thra ds 
finer than human hair. 

This operation i is a pioneering p! te 
cedure in that it is the man, not t 
woman, who submits to surgery }A) 
order to become a parent. News éip: 
counts of a report that Dr. Jacobsi ) 
presented at a medical meeting |p, 
Vienna last year have brought hir r 
flood of (continued on page 12 0; 
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Iwas bottom-heavy 
until I lost 46 pounds. 


By Jeanne O’Connor—as told to Ruth L. McCarthy 


N the dead of winter, my husband and I bought 
[ a swimming pool on sale. Right then, I set 
ny heart on having a great-looking swim suit to 
x0 with it. There was only one problem. I needed 
i slim figure to get into it. And at 165 pounds 
vith a big bottom, I had a long way to go to be 
he backyard beauty of Scotia, New York. 

I’d always been self-conscious about my 
veight, even as a schoolgirl. Not that I’d ever 
een gross, but I was usually the largest girl in 
ny class at weigh-in time. 

Sweets were my weakness — cookies, cake, 
oda and ice cream. They were always more 
mportant to me than meals, even after I mar- 
ied. And since I hated cooking, but loved bak- 
ng, you can understand why I kept gaining. 
Then, too, I got fatter during pregnancies and 


aving three sons in less than five years, my | 


veight just piled up. 

I also blame part of my problem on the fact 
hat I’m sort of a rationalizer. I’m always find- 
ng excuses for not doing what I really don’t 
vant to do. For instance, I used to look at fat 
eople on the street and say to myself: ‘“‘She’s 
atter than I am.” That made me feel slimmer, 
o I’d eat and feel content. But later, I’d see 
nyself in a mirror and feel miserable again. 

Occasionally, of course, I’d crash diet. I’d 
‘ive up solid food entirely and live on liquids. 
Drinking my meals, 
rowever, would 
nake me desperate 
or something to 
hew on, so I’d buy 
‘um. But chewing 
‘um just made me 
ungrier than ever. 
3elieve me, it was a 
‘icious circle. 

That’s why I de- 
ided, when we got 
ur pool, that I’d 
lave to try some 
ther way to eat 
ess. I’d read a lot 
‘bout people who 
iad taken those re- 
lucing-plan can- 
lies, Ayds®, and 
ince many were 
nuch fatter than I 
vas, I thought may- 
ye Ayds could help 
ne. (Notice how I 
hought everybody 
Ise was always fat- 
er than I was?) 
Anyway, I bought a box of the chocolate fudge 


holding one of my sons 


\yds at the drugstore and I started right away |} 


o follow the plan. 


Id never been a breakfast eater, so I just had a 4 
me Ayds, hot coffee and juice. Mid-morning, ™ 


*d have another Ayds, witha cup of tea or water. 
)therwise, I’d be grabbing cookies or whatever 


At 165 pounds, even 3 


re oP 


couldn’t hide that thigh! fe 
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How do you like how I look now? Since I’m down 
to 119 pounds, believe me, I'll stand alone anytime. 
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else was around, as I’d run for the telephone. 

Lunch was light, because I wasn’t really hun- 
gry. Honest. Ayds, coffee and a sandwich would 
hold me until 4:00 p.m. That was my weak hour 
—when I needed something sweet. For dinner, I 
might have Ayds and tea again, then eat a regu- 
lar meal with my family: chicken, vegetables 
and salad. As I said, heavy meals were never my 
problem. Between-meal snacks is where I got 
into trouble. I sure looked forward to a couple 
of Ayds and tea about 9:30 p.m., watching 
television. 

In three months time on the Ayds plan, I’d 
lost 26 pounds and felt just marvelous. Particu- 
larly as the compliments began coming my way. 
Then I discovered I was pregnant. Even though 
I knew Ayds contained vitamins and minerals, 
but no drugs, I thought it best to stop reducing. 
Especially since I always felt nauseous during 
my pregnancies. 

I must say, however, that losing those 26 
pounds made the next nine months the easiest 
I’d ever had. I even looked good enough to wear 
a 2-piece maternity swim suit. In fact, I was so 
delighted with what the Ayds plan had done for 
me, I was back on it two weeks after I came 
home from the hospital. And I only had eight 
pounds to lose over again. As the weight came 
off once more, I started to look at slim girls in- 
stead of fat ones. I’d say to myself: “Is she slim- 
mer than I am?” Then I’d try harder than ever 
to get another pound off. 

I knew, of course, that there was no magic 
potion in Ayds, but for me there was the sweet 
satisfaction that I needed to help me eat less. 
Those Ayds candies actually helped curb my 
appetite enough so that I was able to get down 
to 119 pounds on the Ayds plan and into a ter- 
rific swim suit. 

My next door neighbor just can’t get over it. 
She keeps saying: “You looked so motherly 
when you moved in!” And another friend, when 
she saw me slim, blurted out: “You look like 
you’re 18 again!” 

Sometimes I even get treated that way. Like 
a few weeks ago, when my husband Bob and I 
went to a party. As I walked in, one of the men 
stared at me so hard, I got all flustered and self- 
conscious. But it was a great feeling! For Bob, 
too. After all, he’d had eight years of never hav- 
ing to think twice about what other men thought 
of me. Now, thanks to the Ayds plan, he can feel 
proud again. Oh, yes. And I don’t have to worry 
about who sees me, poolside. 


BEFORE AND AFTER MEASUREMENTS 
Before After 

Mey Ogee: 56” 

165 lbs. . 119 lbs. 
SL, oes 34” 
oe py 
Oa oud 
7-9 


Height . 
Weight 


Bust 
Waist 
Hips .. 
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Determined 
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’ “Just like you, 
r°Children’s Aspirin 
y, | takes extra care?’ 


J JANE WYATT 


“When your child has a cold or the flu, 
you take extra care to help him get well 
as quickly as possible. And to bring down 
the fever, you make extra sure to give 
your child the best children’s aspirin 
there is. Bayer Childrens Aspirin 





You SCC; Bayer 
*- > 


~ 


ij } over 200 tests on every lot of Bayer 


takes extfa care, 
IN re 
too, by making “@ “¢# 


Childrens Aspirin tablets. And only 


fii ‘ Bayer blends two shapes of 
oR e w | aspirin crystals to help it go to 
; #/ work quickly and gently. 
ae < 


Remember, doctors recommend 
aspirin to reduce the fever of a cold or flu, and each Orange 
Flavored Bayer Children’s Aspirin tablet is the exact size 


doctors recommend 





You take extra care. We take extra care. 














uring our weekly mothers’ dis- 
D cussion group, one divorced 

woman wondered how she 
should prepare her son for a visit to 
his father. Her seven-year-old son 
Danny had received a letter inviting 
him to go see his father in Califor- 
nia. Except for this letter, the boy 
had not seen his father for two years, 
or even heard from him, since after 
the divorce Danny and his mother 
had remained in the Midwest while 
the father moved to California and 
remarried. So Danny’s mother ex- 
pected that her son would be anx- 
ious about flying to California all 
alone. She wondered how to prepare 
him for the trip. 

I asked how Danny had taken the 
news about the trip—did he seem 
excited? The mother said that ever 
since she had told him about the 
trip he had been extremely upset. 
He had cried a lot, and told her re- 
peatedly how worried he was that 
the plane would crash or be hi- 
jacked, or that he would get lost. 

Danny’s anxieties seem logical 
enough on the surface. But what the 
child appears most anxious about is 
not necessarily what really worries 
him the most. Trying to get to Dan- 
ny’s primary worry, I asked his 
mother what the first fear he men- 
tioned was. She had no trouble re- 
membering, because it had seemed 
so unreasonable: Danny had been 
concerned that he wouldn’t be able 
to find his father at the airport. She’d 
reassured Danny that his father 
would be certain to find him among 
the people coming off the plane. 
Then Danny had begun with the 
other worries—hijacking and crashes. 

From the mother’s account, it 
seemed likely that Danny’s anxiety 
about being unable to “find” his 
father was actually his basic con- 
cern, and that the other worries had 
appeared when his mother hadn’t 
taken his basic fear seriously. The 
mother herself was perfectly con- 
vinced that his father would meet 
the plane and recognize Danny, so 
she didn’t pay much attention to the 
way Danny phrased his anxiety: 
Danny hadn’t said he was afraid his 
father might not find him; Danny 
had said that he was afraid he might 
not find his father—psychologically 
and emotionally, that’s quite a dif- 
ferent statement. Not only did Dan- 
ny’s mother fail to take Danny’s 
worry seriously, she even misunder- 





BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 


How do divorced parents—particularly a mother—cope with 
the problems of being the only parent? Advice on raising 
the children of divorce from the noted child psychologist. 










































stood what he was saying. So Danr 
had found a worry his mother share 
-fear of a hijacking. 
To adults, children’s anxieti 
sometimes seem so strange and i 
logical that we don’t realize thi 
they take them seriously—if not li 
erally, then certainly symbolicall 
Danny was worried that he wouldr 
find his father, but his moth 
couldn’t sympathize with that wor 
because it seemed so unrealistic. 
Children are quite ready to hic 
their true feelings when they sens 
they are not likely to get help wit 
them; they become very clever i 
discovering what emotions and feal 
parents are likely to respond té 
Danny substituted his mother’s fez 
for his own, so he could derive min 
mal comfort. But unfortunately, thi 
minimal comfort does nothing 
touch the original worry, whic 
becomes encapsulated and perhar 
unconscious—but remains a sour 
of anxiety. 
If parents want to help ease thx 
children’s worries, they must pa 
careful attention to their children’ 
specific expressions, and the exa¢ 
details they reveal when talkin 
about those worries. When Dann 
said he was afraid he would not fin) 
his father, he offered his mother 
vital clue to his real worry. If on 
looks at Danny’s statement in slight} 
ly more general terms, it makes goo 
sense. When Danny’s father left thi 
family two years ago, the boy hal 
indeed “lost” him—a terrible blow t 
any child so young. When we los 
something, we wish to “find” it again 
But is meeting a father only occa 
sionally, on very brief visits sepa 
rated by long absences, really “find 
ing” him again? Under such circum 
stances, can a boy fully recover hi 
father as a father? 
To see whether this interpretatiol 
was likely, I asked the mother to te 
us what Danny’s initial reaction ha 
been when his father (continued 
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Dr. Bruno Bettelheim, one of th 
world’s most distinguished chil 
psychologists, recently retired afte 
28 years as Professor of Psycholog 
and Psychiatry at the University o 
Chicago. He is Director of the Son 
Shankman Orthogenic School fo 
chronically disturbed children, an 
has written many books about chi 
dren—their psychological develop 
ment and problems. 


Fisher-Price makes toys fora rainy day. 


















~e troops you can always 
‘> " depend on Fisher-Price toys. 
a € Play Family Toys like 
f. our new Camper, our a 
andour School can keep an 
entire brood busy. Just watch 
— them settle down for a long! 3 
day’s play. Even cranky- 
#. time is likely to pass rae 
a whimper. 
Our littler toys brighten | 
a gray day too. They waddle, ~ <~>sm 
hop, roll and tinkle tunes around 
y/ the house. They get talkedto, & 
_ kissed, spanked. And they 
‘|, take the most fantastic a= 
" voyages. Because all our 2 
toys depend on a child’s 
imagination. Sige Z 











ee on the world. 
We can’t think of a 

"beter way to let the sun 

~ shine in. 


©1973 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company | 
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It doesn't take a lot of 
money to have a lot of clothes. 
All it takes is Simplicity. 
You'll find all the newest 
fashions to sew in our big 
monthly catalog, at your 
favorite pattern counter. 
SYTHE 
Any woman can afford 
to look extravagant 
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had left home. She reported that at the 
time of the divorce, Danny had been 
positive that his father was leaving 
home because he, Danny, had done 
something wrong to drive him away. 
Nothing the mother said could con- 
vince him otherwise. 

This mother’s behavior was typical 
of a parent bent upon reassuring a 
child about the facts of a matter. 
Knowing in her own mind that Danny’s 
anxiety had no basis in reality, the 
mother concentrated on telling him so 
—instead of delving into the reasons for 
the child’s “unrealistic”? behavior. The 
mother then said that she felt if she 
had taken Danny’s views about being 
the cause seriously, she would have 
been reinforcing those notions. This 
mother’s position is understandable, 
but the parent who mistakenly believes 
this will not be able to reassure her 
child effectively. Danny’s fear that he 
had driven his father out of the house 
can be taken perfectly seriously, with- 
out implying that it had any validity. 

Actually, children frequently con- 
vince themselves that they are the 
cause of their parents’ separation; this 
is quite a natural reaction to divorce. 
What is clear to us adults—that a di- 
vorce is caused by the incompatibility 
of the parents—is by no means equally 
obvious to the child. In fact, it might 
prove much less acceptable to the child 
than the notion that he caused the sep- 
aration. After all, if the separation was 
his fault, the child can hope that by re- 
forming himself he will cause his par- 
ents to reunite. Such an expectation is 
unrealistic, and should not be encour- 
aged, but at the time it seems a gen- 
uinely hopeful possibility to the child. 

There is, of course, another reason 
why a child may feel that he is the 
cause of a divorce: he may be right. 
Not in the sense that he imagines: 
namely, that his naughtiness drove his 
father away; but in the sense that his 
arrival on the marital scene may have 
destroyed a shaky equilibrium. The 
birth of children, particularly the birth 
of the first child, causes a great change 
in the family constellation. Some fa- 
thers, for example, feel that the child 
demands too much of their wife’s time 
and interest. While he rarely puts the 
blame directly on the child, the hus- 
band no longer finds the same satis- 
faction in his marriage as he did 
before the baby’s arrival. It is unlikely 
that the parents would actually blame 
the child—but from his own observa- 
tions, the child may sense that he is at 
least a contributing factor. 

By chance, this circumstance had 
been a strong element in the divorce 
of Danny’s parents. The marriage had 
proceeded fairly smoothly until Danny 
was born, although there were storm 
clouds developing on the horizon. Al- 
most as soon as Danny was born, the 
father began to complain of how he 
was being cheated. He was generally 
jealous of the boy, and comphined at 
great length about how Danny cheated 
both the parents out of time for doing 
things together. It seems probable that 
Danny might have come to feel that his 
father was dissatisfied with his pres- 
ence—or at least with what his presence 
meant to the parents’ relations with 
each other. 

Parents, feeling guilty about the 
hardships a divorce creates for the 
child, cannot accept that he himself 
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WOuld Teel fsulity apout the oc 
They reassure him that the sep: 
had nothing to do with him, w 
what they ought to tell the child F 
the truth. But parents overlook t 
that the child may have strong r}j 
for wanting to think that he we 
cause of the divorce. 

The child who blames himself }} 
parents’ divorce at least has th}} 
solation of being an important 
in the drama of his life—not me 
hapless bystander. But if such < 
tering tragedy can happen to thé 
without his involvement, he |} 
admit that a similar terrible thiv 
befall him at any moment, withc 
being able to do anything about | 

Also, if the child can believe t 
had much to do with the divorce 
he can hope that acting differer 
future will protect him against. t 
currence of a similar calamity. H 
even cherish unrealistic hopes tl 
mending his ways he can also me 
parents’ divorce. Or he may tal 
opposite approach; children some 
become very “bad” after a divor« 
cause by becoming bad they fee 
can influence what happens to 
Previously they had tried to be 
but bad things had happened; thu 
feel by being bad they can activel 
tribute to the bad things they fe 
in store for them anyhow. 



























































Not lovable enough 

Usually, however, the first res 
of a young child to divorce is tc 
clude that the parent who leaves s 
did not find the child lovable enov 
stay around. That seems to have 
Danny’s reaction. By seeing hims' 
responsible for his parent’s divor¢ 
reflects this fear and also says: ‘ 
not helpless; I have something 
with what happens to me.” 

If Danny were really eager to | 
the trip, he would hardly have thé 
about the frightening possibilities 
travel. His mentioning them sug 
that he must have some doubts 4 
how safe the trip will be for him | 
ically and emotionally. Since chi 
are extremely sensitive about | 
goes on in their parents’ minds, I <f 
this mother what her own thoi 
about the trip to California had } 
It turned out that she herself had 1} 
grave doubts about the whole e 
sion; she was irrationally afraid 
Danny might want to stay with h 
ther. On a much more realistic 
she had little confidence in her fo 
husband’s understanding of what 
safe and pleasant recreations for a 
en-year-old; she was afraid that D 
might be led into doing something 
gerous and frightening. Before thi 
vorce her former husband was 
short-tempered with Danny, and 
often spanked him for no good rez 

Given these circumstances, I 
much surprised that the mother 
agreed to let Danny go on the 
When pressed, she revealed tha 
was partly worried about the sup 
money she received for Danny; 
feared that if she crossed her fo} 
husband about the trip, he might 
payment—as he had often done ir 
past. But, she continued, the m¢ 
was not the main issue; she kept a 
her negative feelings toward her 
band to herself because she was af 
that if the truth came out, De 
would be deprived of a father. 

(continued on page | 


Indy orewart nas someming 
no other girl in theysgorld has. 
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1G REVS WeltE But Cindy couldn't care less. She expressed her individuality by making this dress 
9, for having helped. (¢sS COATS & CLARK 


wing notions for over 160 years. Who could possibly know more about sewing? 
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EYe-GEne 


ere DROPS 


in our new convenient 
squeeze bottle 


Clears 
red eyes fast. 


WITH LEXATOL® 





CLEARS RED EYES 


Our new squeeze bottle makes EYE- 
GENE easier to use than ever before 
Just squeeze a drop or two in each eye. 
Sterile EYE-GENE clears away redness 
fast. Feel it soothe and refresh tired 
eyes too. 


Clears red eyes fast. 


EYeE-GEMe 


Distributed by Pearson Products Division 
JULIUS SCHMID PHARMACEUTICALS, NEW YORK, N.Y. 10019 


MONTANA 


11 he great > pase 


Escape to Montana, a land of unmatched 
natural splendor. Where every lake has a 
blue of its own and majestic mountains 
and primeval forests beckon you to share 
their peaceful beauty.Here’s a land where 
the spirit of the Old West still lives in his- 
torical sites, ghost towns, rodeos and real 
Indian reservations. Aland where you can 
fish world-famous trout streams or just 
relax and enjoy the uncrowded camp - 
grounds or modern accommodations 
And heres aland where Western hospital- 
ity is not just a slogan but a way of life 
RBemp me SS eee Se ee 

DIRECTOR OF ADVERTISING, ROOM 7311 

Montana Dept. of Highways, Helena, Mt. 59601 

Please send me a free MONTANA Travel Guidebook 
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There’s nothing “weak” or “fem- 
inine” about having a good cry; it 
can be one of the healthiest, most 
human things you do—although, 
curiously, scientists know too little 
about the why’s and wherefore’s of 
crying. By Nancy Lyon 

Are you ashamed to cry? 

Crying is as natural a physical and emo- 
tional release as the orgasm, yet our culture has labeled 
t “for women and children only,” and equated it with 
weakness of character and inability to cope. Jacqueline 
Kennedy was praised for her lack of tears during and 
after the assassination of her husband. Why? Senator 
Edmund Muskie was ridiculed for crying during a 
1972 campaign speech. Why? Why do we consult psy- 
chiatrists for frigidity (which they diagnose as an in- 
ability to feel, respond, and express) yet value stoicism 
over displays of emotion? When did crying get a bad 
name? 

Adam shed such tears after his expulsion from Para- 
dise, that “all beasts and birds satisfied their thirst 
therewith,” and Eve’s tears flowed into the ocean and 
“were changed into costly pearls, which fell on the 
earth and brought forth all beautiful flowers.” Adonis 
was resurrected by Aphrodite’s tears. Some ancient 
cultures held weeping rites because they believed that 
the more tears shed the more rain would fall. Through- 
out civilization, crying has been seen as having restor- 
ative, rejuvenating powers, as beneficent as a nourish- 
ing rain. 

But psychiatry, the modern-day validator of all hu- 
man activity, has strangely ignored crying. Though 
people often remark how relieved they feel after a good 
cry, no psychiatric proof exists to show that a person 
is better off if he cries, or in trouble if he doesn’t. 

Psychoanalytical literature contains a few “theories” 
about the meaning of crying. Namely, that crying is a 
biological regression to the pre-natal state when the 
fetus was bathed in protective fluid; that crying echoes 
an infantile memory of having been loved and having 
lost that love; that sobbing is a reflex, symbolic of 
separation, initially conditioned by expulsion from the 
womb; that crying in women is an unconscious wish to 
urinate like a man; that an asthma attack is a form of 
the cry which was suppressed in childhood; that bed- 
wetting and excessive urination are substitutes for cry- 









HOW TO 
CRY 
YOUR 
PROBLEMS. 
AWAY 





skin rashes are forms of dry 
crying. All academic poppy- 
cock. But there seems to be little 
curiosity about what crying is for. 
Shedding tears (lacrimating) is an 
inborn physiological response. Tears 
clean and wet the cornea of the eye, and 
contain sugar and proteins to nourish the 
corneal epithelium. Our tear ducts are fully developed 
at birth and are capable of secreting tears, but for the 
first three to five months of life tears are stimulated 
only by corneal irritation, not emotions. (The natural- 


bis two-month-old son’s eye tear when it was acci-— 
dentally brushed by Darwin’s coattail. Darwin ob- } 
served that there were no tears in the eye that had not | 
been irritated, and it wasn’t until several weeks late 
that his son cried with tears.) The initial cry at birth, 7 
which is without tears, is purely a life-saving reflex that } 
serves to expand the lungs. 

Weeping, on the other hand, is not merely a physio- 
logical response. In 1896, Darwin distinguished be- 
tween tearing and weeping, asserting that, from the” 
standpoint of evolution, weeping ae much later it 
than tearing. Tearing, he explained, “is a function of” | 
the nervous system originally intended as a physical 
response, which gradually evolved into an expression | 
of psychological helplessness.” 

Darwin had nothing conclusive to say about weep-— 
ing in animals, except to note that the Indian elephant 4 
was known to weep. He related an instance in which a >" 
group of Indian elephants, captured and bound, “lay [ 
motionless on the ground, with no other indication of 7 


flowed incessantly. . . . One elephant uttered choline | 
cries, with tears frigkling down its cheeks.” Tears are 
believed to be an expression of fatigue in the wolf 
pack. When a wolf cries, the herd is said to respond by 
placing that animal to the rear of the pack, to allow it 
to rest and recover. Whether or not other animals in | 
distress actually weep is not known. 

Despite the expression “crocodile tears,” crocodiles 
don’t cry. The notion that the crocodile will weep over 
a man’s head after it has devoured the body—and then 
will eat up the head, too—was the theme of one of the 

“scientific” anecdotes of Pliny the Elder of ancient [" 


ome. So today “crocodile tears” are 
e tears a person sheds in false pity 
r someone he has treated badly. 
1e person who sheds crocodile tears 
empathizing tearfully with his vic- 
n to soothe his own conscience. 
Weeping is a conditioned response 
nich we are taught to use (or taught 
Mt to use) in the first few months of 
e. A baby that is attended to when 
cries learns to use crying to com- 
unicate physical and psychological 
ed; a baby regularly left alone in its 
ib when it cries for attention soon 
ins that crying doesn’t achieve the 
sired result, and it eventually stops 
ying. In a group psychotherapy 
ssion at the Casriel Institute in 
2>w York (a center for “scream 
erapy”), I once heard an obese 
an in his forties give this explana- 
yn. for his inability to cry: “When 
y mother fed me as a baby she fol- 
wed a strict regimen of feeding me 
ery four hours, whether I was hun- 
y or not. Because of this schedule 
e never picked me up when I cried, 
it picked me up when I didn’t cry. 
soon learned that crying didn’t 
rk to get attention, and I guess | 
t to feel, ‘the hell with you, Ill 
ck my thumb.’ Now I feel overfed 
d underloved and have trouble ex- 
essing my emotions.” 
A child can be conditioned not to 
y at a later age—through different 
cans. A friend of mine who seldom 
ies recalls how, when she was a 
nsitive teen-ager, her mother would 
y to her, “You’re impossible. I 
nt criticize you, because when | do 
u start to cry—and that makes me 
>| horrible.” Another woman, now 
psychotherapy, told me: “My par- 
ts always taught me never to cry. 
ve one and only time I did let go 
is on my fifteenth birthday. | cried 
d yelled—and they called an am- 
lance and took me to the psychi- 
ric ward of the hospital, where I 
vyed a day.” 
Men don’t cry only because they 
e taught not to. A little boy sees his 
ster cuddled when she cries, but 
nen he cries he is told it isn’t manly. 
ttle girls are taught that crying is 
eful (“‘woman’s water power’); 
tle boys are taught that it is useless. 
lis conditioning carries over into 
ult attitudes. Men usually regard 
ying as an escape, as an incapacity 
cope with a problem, whereas 
ymen usually regard crying as a ca- 
artic release. Witness: a male ther- 
ist says, “You don’t learn anything 
9m crying. It doesn’t get to the 
sic feelings. It’s like water running 
er the sides of the tub; it’s not pull- 
g out the plug. (Dr. Daniel Casriel. 
ychiatrist and author of A Scream 
way from Happiness.) Yet a female 
erapist says: “Once you've cried 
urself (continued on page 154) 
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New Step Saver with 
elf-Stripping Action 

means floor care will 

never be the same. 


It cleans, shines and strips everytime 
you damp mop...ends buildup. 


Cleaning, shining, 
stripping, Johnson’s 
new Step Saver does all 
three jobs while you 
damp mop. 

And because of Step 
Saver’s unique Self- 
Stripping Action, you 
can use it as often as 
you like without 
buildup. 

New Step Saver 
may not make damp 





Self-Stripping Action begins as you apply ; : 
a fresh coat of Step Saver. The oldcoat © 'Nopping fun, but it can 
of Step Saver then starts at once to make it the only floor 
dissolve, loosening the dirt, grime,even carejiob Il ever 
black heel marks that are trapped there. as a Ai n 


New from 
@Johnson wax 





Then your mop collects it. And you rinse 
it away. 














Your floor looks, feels, even smells shiny 
clean without buildup. 
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Are you sure your tampon 
keeps you odor-free? 





Playtex makes the first 
deodorant tampon 
to help protect you two ways. 


A girl can never feel too secure. That’s why Playtex 
created the first and only tampon that offers de- 
odorancy and absorbency. Two kinds of protection 
to help give you two kinds of security. 

The fresh delicate scent reduces doubt about intimate 
odor in a very gentle, totally feminine way. Yet Playtex 
Deodorant Tampons contain no hexachlorophene. 

Then there’s that famous Playtex self-adjusting ac 
tion. All Playtex Tampons (with or without deodorant) 
respond to your inner contours to help meet your indivi 
dual absorbency needs. In fact, tests with women like you 
show Playtex is more absorbent than the leading tampon 

Deodorancy. Absorbency. Plus a smooth, flexible plas 
tic applicator designed for 
easier, more comfortable in 
sertion. With or without deo 
dorant, you'll find there’s no- 
thing quite like the Playtex 
Tampon. Honest. 


Available in two forms 
we Phy, 
Sy 
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— with deodorant 
— without deodorant 








Playtex. The dual-protection tampon. 
Self-adjusting and deodorant. 


©1973 Internationa trademark of International Playtex Corp., Dover, Del 








his month, JOURNAL readers 
+ get a chance to report on acts of 

bravery performed by their ani- 
mals. Turns out not just dogs, but 
cats and horses, too, can be man’s 
best friend. 


Cow vs. coyote. One day I glanced 
out the window to a scene I’ll never 
forget. In a remote corner of the field 
was a range cow and her wobbly 
calf. She had left the herd to give 
birth, as is the custom of cattle on 
open range, and now her baby was 
in danger. A coyote had crept in 
from a nearby canyon and was try- 
ing to nab the calf. The mother kept 
circling her offspring, keeping her- 
self always between the coyote and 
his prey—her baby. Then another 
cow, sensing danger, came across 
the ravine to the rescue. The two 
cows, one on each side of the calf, 
walked it to safety._Mrs. Beryl 
Kunkel, Twin Falls, Idaho. 


Crowned cat. “Dumb-Dumb,”’ pet 
5-year-old half-Siamese black 
“watchceat” of the Russell Carter 
family in South Wichita, Kansas, is 
sporting a crown these days. She has 
been named “Hero Cat of 1972” 
(heroine, in her case) by the Frisk- 
ies Cat Council, an award she won 
after she had routed a burglar! 

One afternoon, Mrs. Rosa Lee 
Carter writes, “I heard ungodly 
screams coming from my garage. I 
rushed out to find Dumb-Dumb en- 
tangled with a would-be burglar. The 
man was so frantic to shake the claw- 
ing feline off his head and shoulders 
that he never even noticed me when 
he fled out the back door with 
Dumb-Dumb still clinging on—until 
he managed to get out of our yard. 
The burglar was lucky, because 
Dumb-Dumb is a respecter of terri- 
torial boundaries!” 

The Carters’ 10-year-old Chihua- 
hua ignored the whole incident, as 
is his wont. Could be not-so-dumb 
Dumb-Dumb feels she must make 
up for his canine cravenness! 

Along with the Hero Cat title, 
awarded annually, come fringe bene- 
fits: a U.S. Savings Bond, a year’s 
supply of cat food, and an engraved 
silver feeding bowl. Dumb-Dumb is 
the sixth feline to be so honored. 
Nominees for next year’s award may 
be submitted to Friskies Cat Coun- 
cil, 5045 Wilshire Boulevard, Los 
Angeles, California 90036. 


Horse tactics. When Sunni, my 
half-Arabian horse, whom I raised 
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from birth with the help of he 
mother, Marti, was three years ole 
I began to ride her. We often exer 
cised in a large arena-pasture. Oni 
day, just as we were slowly walking 
into the arena, a strange hor 
emerged from a clump of trees 
Somewhat scared, I started for t 
gate, but before I reached it the fou 
tempered horse came straight at u 
and landed a kick on my right leg 
The jolt sent me flying from th 
saddle. I was dazed but not Sunn ’ 
who immediately took over. Firsj 
she nudged me to see if I was af 
right. When I stood up and brushes 
myself off, Sunni turned her atten 
tion to the intruder, to whom shi 
delivered several well-placed kic 
Then, satisfied, she trotted back 
me with one look at the belligeren 
beast as if she were just daring hin 
to come back and kick some more 
-Miss Louise Stange, Englewood 
Ohio. 
Bull session. We spent last winte 
in a small Indian village in southern 
Mexico, where the villagers alloy 
animals to roam freely. One even# 
a small hen and her chicks unkno 
ingly walked into the path of cattl 
returning from pasture. Four frisk) 
young bulls decided to have som 
fun with the mother hen, and one b’ 
one charged at her tiny family. 
The hen was not to be “cowed. 
As each bull attacked, she ruffle 
up her feathers and leaped into hi 
face cackling and screeching as shj 
scratched at his eyes and _ finall) 
managed to chase him away. Aj, 
each new challenger approached|| 
mother hen gathered her chicks in | 
a circle and prepared to defen 
them once more. We watched in fag}. 
cination as she chased each of th 
first three bulls. But our four-yeaij ” 
old son could not stand any more} ‘ 
grabbing a stick, he rushed to he 
aid as bull number four approachet C 
After the last assailant had bee}. 
run off, mother hen scooted het... 
babies along the path home, he 
head high and her feathers sti F 
ruffled. We knew then that sk 
hadn’t really needed us.—Mrs. Te} 
Jones, Turlock, Calif. r 


Send your anecdotes (500 words ut 
less), along with your name, addre@lt 
and telephone number, to: Pet Joufi: 
nal, Ladies’ Home Journal, 641 Lee: 
ington Ave., New York, N.Y. 1002 
Send pictures only if you don’t wai 
them returned. 















Vin a Doral Taste Tour” 


Or WO. sper two weeks eating 
ur way across the US.A.or Europe 
expenses paid. | 


any three cities in the U.S.A. or any two cities in 
pe and we'll not only take you there...we’ll wine 








and dine you ina style fit for a king. 






aRAND PRIZES 


week vacation for two to any three cities in the U.S.A. or 
ities in Europe (or $2,500 cash) 


-IRST PRIZES 


veek vacation for two to any city in the U.S.A. 
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Third 
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arning: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health. 



















OFFICIAL RULES 


1. On an official entry blank or on a 3” x 5” 
piece of paper, print your name, address and 
Zip code. 


2. With each entry send two empty DORAL 
packages (Filter or Menthol) or the words 
“DORAL Filter Cigarettes’ printed in block 
letters on a 3” x 5” piece of paper. Enter as 
often as you wish but each entry must be 
mailed in a separate envelope. Mail to: 
“DORAL TASTE TOUR,”’ P.O. Box 8265, St. 
Paul, Minnesota 55182. Entries must be post- 
marked by May 31, 1973 and received by 
June 7, 1973. 


3. Winners will be determined in random 
drawings conducted by Spotts International, 
an independent judging organization whose 
decisions are final. 

4. Five GRAND PRIZES are all-expense paid 
two-week vacations for two to the winner’s 
choice of any three cities in the U.S.A. or any 
two cities in Europe, or as an alternate prize 


low “tar” & nicotine 


smokers swear by. 







$2,500 cash. 8 first prizes are all-expense 
paid one-week vacations for two to the win- 
ner’s choice of any city in the U.S.A. or as an 
alternate prize $1,100 cash. The vacation 
prizes include travel arrangements by Spotts 
International—round trip first class air trans- 
portation from winners’ home airports to des- 
tinations, double room hotel accommoda- 
tions, meals, transfers, services and taxes 
imposed by hotels and service companies. 
Both the 5 GRAND PRIZE vacations and the 
8 first prize vacations must be completed by 
June 1st, 1974. 100 second prizes are Leeds 
Luggage Sets, including No. 7631 Tote Bag, 
No. 7621 21” Weekender and No. 7630 Gar- 
ment carrier. 500 third prizes are ‘‘A Salute 
to American Cooking’’ Cookbooks. 


5. Prizes are non-transferable. No substitutes 
for prizes as offered, except for the 5 Grand 
Prize winners and 8 first prize winners. Only 
one prize to a family. The odds of winning 
will be determined by the number of entries 
received. All 613 prizes will be awarded. 


6. Local, state and federal taxes, if any, are 
the responsibility of the winners. 


7. Sweepstakes open to residents of the Con- 
tinental United States and Hawaii only. En- 
trants must be 21 years of age or older. Em- 
ployees and their families of R.J. Reynolds 
Tobacco Company, its subsidiaries and affili- 
ated companies, its advertising agencies and 
Spotts International are not eligible. Void in 
Idaho, Missouri, Washington, Florida, Georgia 
and wherever else prohibited or restricted by 
law. All federal, state and local laws, and 
regulations apply. To obtain a list of winners, 
send a stamped, self-addressed envelope to: 
“DORAL WINNERS” P.O. Box 8274, St. Paul, 
Minnesota 55182. 











| Mail to: Doral ‘‘Taste Tour’’ Stakes | 
P.O. Box 8265, St. Paul, Minnesota 55182 
| Please enter me in the Doral ‘‘Taste Tour’ Stakes. Enclosed are 
| two empty Doral Packages, Filter or Menthol, or the words | 
“Doral Filter Cigarettes’’ printed in block letters ona 3” x 5” 
| piece of paper. | 
| | certify that | am 21 years of age or older. | 
| Miss | 
Mrs. 
Mr = —— 
| (PLEASE PRINT PLAINLY) | 
| Address —Phone No | 
| City State Zip] | 
(REQUIRED) 
te Enter as often as you like. No Purchase Required. 


FILTER, MENTHOL: 15 mg.’‘tar”, 1.1 mg. nicotine, av. per cigarette, FTC Report AUG. ‘72. 
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Yours for one wrappe 
each from Lady Scott 
Bathroom Tissue anc 
Facial Tissue plus 15¢ fo 
postage and handling. 


Lady Scott gives you a whole book full of 
practical ideas for making your bathroom ov 
into an eye-catching and convenient unit... 
using readily available materials. Easy-to-follo 
instructions and a buying guide are provided, 
too. See how easily you can pull it all togethe 
with a few imaginative accessories! 

Send to: Lady Scott’s Free Bathroom Idea Box 
P. O. Box 18508, Phila., Pa. 19129 


Enclosed is one wrapper each from Lady 
Scott Bathroom Tissue and Lady Scott Facial 
Tissue plus 15¢ for postage and handling. 
Please send my free Bathroom Idea Book to: 


Name 


Address 





City == ae =State Zip Code 
Allow 5-6 weeks for delivery. Offer good only in U.S. 
Void where prohibited. Offer Expires June, 1974. 
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o law or government agency is 

| \ equipped to handle one of the 

consumer’s biggest problems: 

what to do when you wind up with a 

defective product. By and large, you 

are on your own when the new dish- 

washer won’t work or the new car 

has an ominous rattle or the new 
mobile home leaks. 

In my December 1972 column I 
explained how consumers can com- 
plain. But for every seller who lis- 
tens to the complaint of a customer 
who buys a “lemon,” there are oth- 
er sellers who ignore her or make ad- 
justments only when she complains 
loud and long enough. They know 
that individuals don’t have much 
practical recourse when their com- 
plaints are ignored. The courts are 
usually too time-consuming and ex- 
pensive, since most consumer griev- 
ances involve more anguish than 
money, and help from government 
agencies is usually found at the end 
of a dense bureaucratic maze. 

Because we lack an effective com- 
plaint system, defective products and 
sloppy consumer services abound. 
According to Consumers Union, new 
cars reach their owners with an aver- 
age of 25 defects. Household appli- 
ances, toys, television sets, and the 
quality of home repairs, may be 
equally irritating. 

The best remedy remains direct 
confrontation between the aggrieved 
consumer and the store or manufac- 
turer responsible for a faulty prod- 
uct. To this end, local consumer 
complaint centers are being estab- 
lished around the country to advise 


NADER 
REPORTS 








Do your protests about shoddy goods get you nowhere? Don’t give 
up! Let the famed consumer advocate show you how to form a commu- 
nity buyers’ complaint center that will fight your battles for you. 


people how to complain, and to pro- 
vide follow-up help when initial ef- 
forts fail. These centers are entirely 
feasible, relatively inexpensive ways 
to build an important base of con- 
sumer power in your community. 

The Connecticut Consumer Com- 
plaint Center in Hartford handles 
about 20 complaints a day. The Cen- 
ter is staffed by housewives during 
the day and by employed volunteers, 
including a group of local insurance 
agents, in the evening. 

First the Center advises the con- 


sumer on what she can do herself. 
(The Center is writing a guidebook 
on how to handle your own com- 
plaints.) The initial effort involves 
contacting the seller with a well- 
documented case on what is wrong 
with the product. The second step 
is to write the manufacturer if the 
seller fails to act on the problem. 

If these steps fail, the Center will 
intervene, and a representative will 
meet with the seller on the custom- 
er’s behalf. Toby Moffett, who 
helped establish the Center, says an 


increasing number of complaints are 


resolved at these levels. Moffett 
notes that as a Center builds a rec- 
ord for effective persistent action on 
complaints, its percentage of suc- 
cesses will also rise. 

There are more stringent ap- 
proaches if dealer and manufacturer 
refuse to act on valid complaints. 
The Consumers Education and 
Protective Association (CEPA) in 
Philadelphia has picketed auto deal- 
ers who refused requests for repair 
of faulty cars. In some cases, adverse 
publicity succeeds where private ef- 
forts do not. Such tactics may be 
particularly appropriate where a 
dealer habitually turns a deaf ear to 
consumer complaints. A complaint 
center is in a good position to find 
out about a store or a product that is 
causing problems, and might want 
to initiate legal action in behalf of a 
whole “class” of consumers. 

People who have operated com- 
plaint centers report, however, that 
most complaints are resolved at the 
negotiating stage. Joyce Cady, su- 
pervisor (continued on page 69) 





In the last seven years, Ralph Nader, 
38, has become America’s foremost 
consumer defender. He is credited 
with the passage of at least six major 
laws that imposed new Federal safe- 
ty standards on cars, meat and poul- 
try products, coal mining, gas pipe- 


lines, and radiation from electronic 
devices. In 1970 Nader founded the 
Public Interest Research Group, 
which investigates and researches 


consumer issues. 
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Did you use your car in traveling 
to and from your doctor’s office in 
1972? 


If so, you are entitled to a medical 
expense deduction of 6¢ per mile. 
Total the number of miles you 
drove for medical purposes last year 
and multiply the total by 6¢. For 
example, if you drove 2,000 miles 
during ’72 for medical purposes— 
easy to do if you live in the suburbs 
and your physician, obstetrician, 
and pediatrician are miles away— 
you can deduct as medical expenses 
$120. Be sure to add to this $120 
what you paid for parking fees and 
for tolls in connection with your 
trips for medical help. 


Are you a married person who sep- 
arated but did not obtain a divorce 
or legal separation last year? 


If these are your circumstances and 
you file separate returns, you may 
qualify for a major tax break on 
your 1972 returns. Generally, a 
married person who files a separate 
return without having been divorced 
or legally separated cannot qualify 
for head of household rates and is 
limited to a standard deduction of 
$1,000 as against the $2,000 stan- 
dard deduction ceiling for other tax- 
payers. If, however, you meet cer- 
tain requirements, you may qualify 
as an unmarried person—and may 
become eligible for head of house- 
hold rates and also be entitled to the 
benefit of the $2,000 ceiling for the 
15 percent standard deduction. 
The requirements for qualifying 
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Miss Porter knows how you can save money at tax time. 
First, she asks the leading questions; then gives the cogent 
answers. Read on—the dollars you save will be your own! 


as unmarried persons are: (1) You, 
the separated husband and wife, 
must file separate returns; (2) he 
or she must maintain as his or her 
home a household that for more than 
half of 1972 was the principal place 
of abode of a son, daughter, or step- 
child for whom husband or wife was 
entitled to a dependency deduction; 
(3) you must furnish more than half 
the cost of maintaining your house- 
hold during 1972; (4) you must have 
lived apart for the entire year of 
1972. 

Meeting these tests qualifies you, 
husband or wife, as an unmarried 
person entitled to the benefit of the 
$2,000 rather than the $1,000 ceil- 
ing on the standard deduction. If 


you also meet the additional tests 
for head of household, you can use 
the much more favorable head of 
household rates instead of the 1972 
rates for married persons filing sepa- 
rately—and by this alone save sub- 
stantially on your 1972 taxes. 


Did you drop cash into the collec- 
tion box at church last year, or con- 
tribute cash to charity without get- 
ting proof of your contribution? 


Millions of you did—so here is a tip 
for you. If your return is pulled for 


an audit, the Treasury will probably 


accept a deduction of up to $50-$80 
for these contributions without re- 
quiring proof. 


se me 
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RELAX 


YOU’VE GOT 
MASTER CHARGE 


Panels, fixtures, furnishings... 
your Master Charge card is good 
for almost any major purchase 

in more places than any other card. 
And, if you like, 

stretch out the payments. 


master charge 


THE INTERBANK CARD 





Did you have a baby in 1972? 


Then don’t forget to include in yo: 
medical expenses the not-so-obvious 
as well as the obvious costs. Include 
doctor bills, including use of de 
livery room, x-ray, etc.; dentist bills 
registered nurse; laboratory tests 
special equipment and_ supplies 
“stork service’ (ambulance to and 
from the hospital); travel expenses 
essential to obtaining medical care 
medical treatments, such as blood 
transfusions. 

Can you include the cost of 
ternity clothing? No. Nor are yo 
entitled to deduct for antiseptic dia 
per service or the cost of a practi 
cal nurse to take care of a health 
child. 



















Did you get a big bonus in 1972- 
or make a killing in the stock mar 
ket or at the race track, or earn an 
exceptionally large fee or commis: 
sion—that sharply increased your in 
come and your liability for taxes 


If so, quite possibly you are eligible) 
for ‘income averaging” —a major tax} 
break indeed if you qualify. 

Get a copy of Form 1040, Sched. 
ule G for 1972. Then take out your 
1968-69-70-71 tax returns, and copy? 
off the figures as required by the in- 
structions for line 1 of Schedule G 
Add the amounts for each year, di 
vide by 4 (continued on page 160 
welcomes questions 


Miss Porter 


from readers. Those of general intery 
est will be answered in this colum 
as space permits. 
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Congoleum’s recipe for an enticing entry hall. 


In one hallway, stir: warm the staircase with bright, 
bold pictures. Next door, add spice 
with Brookdale Carpet by 


Congoleum. 


1 Congoleum comfort-cushioned 
vinyl floor, in delicious Cristallo. 
Cristallo is one of hundreds of “ 
designs and colors in Shiny!’ Vinyl Yield: one inviting room from 

— the original no-wax floor that Congoleum. We’ve built a 

lets you shine when you wish. Frost reputation you can stand on. (See 
a wall with icy stained glass, and your yellow pages under “Flooring”’.) 


Shinyl Vinyl and Carpets by 


® 








Its so much more fun whet 
that started tht 


364. JONATHAN 
LIVINGSTON 
SEAGULL by RICHARD 
BACH. Photos 
(Pub price $4.95) 


495. HARRY S. 
TRUMAN by 

MARGARET TRUMAN 
(Pub price $10.95) 

















177. ELEANOR AND 
FRANKLIN by 
JOSEPH P. LASH 
Photographs 
(Pub price $12.50) 





221. I'M OK—— YOU'RE OK 
A Practical Guide to 
Transactional Analysis 

by THOMAS A. HARRIS, M.D. 
(Pub price $5.95) 



























245. WHAT DO YOU 
SAY AFTER YOU SAY 
HELLO? by ERic 
BERNE, M.D. 

(Pub price $10) 
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132. AUGUST) 
by ALEXANDE i 
SOLZHENITSY I 


351. INSIDE THE 
THIRD REICH 
Memoirs by Albert 
Speer. Photos 
(Pub price $12.50) 


392. THE 
SHREWSDALE EXIT 
by JOHN BUELL 
(Pub price $6.95) 


260. THE OXFORD 
DICTIONARY OF 
QUOTATIONS 

(Pub price $12.50) 


295. THE TAKING OF 
PELHAM ONE TWO 
THREE by 

JOHN GODEY 

(Pub price $6.95) 


101. THE EIGER 
SANCTION 5) 
TREVANIAN 

(Pub price $6.95) 


119. ELEANOR 
The Years Alone 

by JOSEPH P. LASH 
Photographs 


(Pub price $9.95) 


145. McCALL’S 
SEWING BOOK 
Illustrated 

(Pub price $6.95) 


255. SEXUALITY AND 
HOMOSEXUALITY 

A New View by 
ARNO KARLEN 

(Pub price $15) 


431. THE RISE 
AND FALL OF THE 
THIRD REICH by 
WILLIAM L. SHIRER 
(Pub price $15) 


(Pub price $ 
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3rd rev. ed. Illus 
(Pub price $9.95) 


MORISON. Illus 
(Pub price $15) 
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DAVID REUBEN, M.D 
(Pub price $6.95) 
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(Pub price $12.95) 
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TO THE WARM by 
ROD MC KUEN (Pub 
prices total $13.95) 
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(Pub price $8.95) 


Photographs 


(Pub price $7.95) 
(Pub price $7.95) 


VISCOTT, M.D 
(Pub price $8.95) 


Illustrated 
(Pub price $9.95) 


SWANBERG. Photos 
(Pub price $12.50) 


by B. F. SKINNER 
(Pub price $6.95) 


Edited by EDWARD 
CONNERY LATHEM 
(Pub price $10.95) 


MICHAEL CRICHTON 
(Pub price $6.95) 





KNEE by DEE 
Photographs® 
(Pub price 


371. THE PROPHET 
by KAHLIL GIBRAN 
Illustrated. Boxed 

eluxe Edition 
(Pub price $10) 
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271. THE BEST AND 
THE BRIGHTEST by 
DAVID HALBERSTAM 
(Pub price $10) 





As a demonstration of the outstanding 
books members regularly receive from the 


BOOK- OF -THE-MONTH CLUB® 


FOUR 
FOR 
ONLY $1 


THE TRIAL: You simply agree to buy four Club 
choices within a year at special members’ prices 





A LIBRARY-BUILDING PLAN EVERY 
ADING FAMILY SHOULD KNOW ABOUT 


K-OF-THE-MONTH CLUB books inspire the kind of conversa- 
ons that could go on for hours — and they often do. Controver- 
1ought-provoking, mtellectually stimulating, books like these 
ith you long after you've read the last line. They’re new, impor- 
and discussing them is nearly as pleasurable as reading them. 
ial membership suggested here can help you keep up with the 
ooks — and keep up your end of the conversation as well. 

ong as you remain a member, you will receive the Book-of-the- 
1 Club News, a literary magazine announcing the coming Se- 
1 and describing other important books, most of which are 
ble at substantial discounts — up to 40% on more expensive 
es. All of these books are identical to the publishers’ editions 
nat, size and quality. 

ou continue after this experimental membership, you will earn, 
ery Club Selection or Alternate you buy, a Book-Dividend 
. Each Credit, upon payment of a nominal sum, often only 
or $1.50 — somewhat more for unusually expensive volumes 
; — will entitle you to a Book-Dividend® which you may choose 
over a hundred fine library volumes available over the year. 
nique library-building system enables members to save 70% 
e of what they would otherwise have to pay. 


F-THE-MONTH CLUB, INC., 280 Park Avenue, New York, N.Y. 10017 
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517. THE NEW 
ENGLISH BIBLE 
With the Apocrypha 
Standard Edition 
(Pub price $9.95) 
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161. JOY OF 
COOKING by 

IRMA S. ROMBAUER 
and MARION R. 
BECKER. Illus. 
(Pub price $6.95) 
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373. SEX IN HUMAN 
LOVING by 

ERIC BERNE, M.D. 
(Pub price $6.95) 


327. THECAMERONS 
by ROBERT CRICHTON 
(Pub price $7.95) 





208. FIRE IN THE 
LAKE by FRANCES 
FITZGERALD 

(Pub price $12.50) 





379. OPEN 
MARRIAGE dy 
NENA O’NEILL and 
GEORGE O’NEILL 
(Pub price $6.95) 





328. MARY QUEEN 
OF SCOTS hy 
ANTONIA FRASER 
Photographs 
(Pub price $10) 
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165. THE DRIFTERS 
by JAMES A. 
MICHENER 

(Pub price $10) 
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Compiled by 
NANINA COMSTOCK 
Photographs 

(Pub price $10) 
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GRAY with MAX 
GALLO. Photos 
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(Pub price $6.95) 
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254. WOMEN AND 
MADNESS 

by PHYLLIS 
CHESLER, PH.D. 
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199. MY 60 
MEMORABLE GAMES 
by BOBBY FISCHER 
(Pub price $6.95) 
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Edited by CRAIG 
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“NATURAL 
CONTROL? 


Yes. A more natural form of 
birth control is possible with 
Delfen* Contraceptive Foam. 

Doesn't affect your hormones. 
Delfen is a vaginal foam made to 
approximate the natural condition 
of anormal healthy vagina. Works 
without affecting your hormones. 

No interruptions. Delfen may 
be applied up to one hour before 
intercourse to avoid interruption, 
and the temptation to “skip it this 
time?’ 

Nothing to interfere with sensa- 
tion. Delfen is used all by itself. 
Without mechanical barriers to 
interfere or inhibit. This deli- 
cately scented, snow white aerosol 
foam is virtually undetectable in 
-use. It doesn't leak or run. 

Proven effectiveness. Delfen 
Foam contains one of the most ef- 
fective sperm killing ingredients 
in use today—Nonoxynol 9. And 
while no method ‘of contraception 
can guarantee 100% effectiveness 
for all women, tests on thousands 
of women plus the experience of 
hundreds of thousands of users 
prove Delfen to be highly effective 
when used as directed. 

Delfen Foam forms a protective 
shield and kills sperm on contact. 

Available without a prescription. 
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Delfen. 
) A natural approach 
to birth control. 
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f (Ortho The world's largest laborator S 
K CE) devoted to family planning research 
“Trademark © OPC 1972 
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Eating Melon 

A friend always embarrasses me by 
eating melon right down to the rind. 
He says it is proper. Is it? 


I’d let him eat the rind, too, if he 
wanted it. 


Lingering House Guest 

A close friend has invited herself up 
to my house in Vermont for “a few 
weeks.” I’d like to spend some time 
alone, to get settled. How can I tell 
her that politely? 


Be frank about it. Say what you have 
just said to me—and set definite 
limits on such visits. Even the 
closest friends can be less than wel- 
come after a “few weeks.” The Span- 
ish have a saying which, roughly 
translated, means: “After three 
days, fish and friends stink.” (Their 
word, not mine. ) 


Bouillon Cups 

When using bouillon cups and sau- 
cers, does one use a spoon to drink 
the broth or pick the cup up by the 
handles? 


After spooning up part of the bouil- 
lon, you pick up a one-handled cup 
with one hand only, or a two-han- 
dled cup with both hands. If there 
are any solids in the bouillon, lift 
them out first with a spoon. 


Wearing Gloves 
Should you wear long or short gloves 
with a mink cape when you are wear- 
ing a short dress? 


I think it depends on the cape. If a 
considerable amount of arm is ex- 
posed you might look better in three- 
quarter length gloves than in short 
ones. Stand before a mirror and try 
both lengths to see how they look. 


Terrible Handwriting 

I love to write to people, and I get 
wonderful answers. My handwriting 
is terrible, however, and my wife 
says I should stop writing. Should I? 


Anyone who loves to write letters 
should certainly write them. I’m 
sure that the recipients are pleased. 
I find your writing completely leg- 
ible—but vou need to work on your 
spelling. Write on! 


Correct Names 

The press always refers to Mrs. Pa- 
tricia Nixon Cox and Mrs. Julie 
Nixon Eisenhower. Why aren’t they 


referred to as Mrs. Edward F. Cox 
and Mrs. David Eisenhower? 


The proper reference in each of 
these cases should be either Tricia 
Nixon Cox and Julie Nixon Eisen- 
hower (no title) or Mrs. Edward F. 
Cox and Mrs. David Eisenhower. 
Newsmen often do not realize that 
proper social titles include the hus- 
band’s name, and that the title is 
omitted before the wife’s given 
name. I am certain that the Presi- 
dent’s wife dislikes being called 
Mrs. Patricia Nixon. She should be 
referred to either as Mrs. Richard 
M. Nixon or as Patricia Nixon. 


Leaving the Napkin 

My niece says you should leave your 
napkin folded as you found it in a 
restaurant. Is she correct? 


Your niece is wrong. You leave your 
used napkin, loosely gathered, to the 
left of your place setting. Not on the 
plate. Never on the chair. And you 
do not re-fold it. 


Afternoon Wedding 

My daughter will be married at a 2 
P.M. ceremony, with a reception fol- 
lowing at a country club. Would a 
dress two or three inches below the 
knee be appropriate for me to wear? 
I'd prefer that to a long one. My two 
sons will be ushers. May they both 
escort me down the aisle? 


As you are the mother of the bride, 
you have the first choice of a dress. 
Therefore, if you wish to wear a 
short one, it is your privilege. 

You should not be escorted by 
both your sons. The usual choice for 
the head usher, who escorts the 
bride’s mother, would be the older 
of your sons. You might compromise 
and permit your second son to es- 
cort you out of the church. Discuss 
the matter with the sexton. 


Seating Guests 

I am having two couples for dinner 
but don’t want to single out one cou- 
ple as “guests of honor.” How should 
I seat them? 


Nobody really worries very much 
about this. You would seat the hus- 
band of the older woman to your 
right (or perhaps the husband of 
the couple that has been to your 
house less often). Sometimes out- 
of-town guests also have the privi- 
lege of being ‘‘guests of honor” at a 
dinner party. 


\ 


= <3 ar! i on va 
aunt, a Roman Catholic nun, 


recently received her doctorate. 
Should one say Sister Doctor Ma 
‘or Doctor Sister Mary? 


Neither is correct. She is addressed* 
as Sister Mary. 


Nickname 

I am about to marry again and want 
to know what I should use for a legal 
name and initial in my new life. ’ve 
always been known as Toni, al- 
though my real name is Eileen. I 
now sign checks Toni. Should I uséd 
the initial of my former husband’s 
name together with my new initial? 





If you are going to send out an- 
nouncements, use your proper name 
—Eileen. If you are a divorcée mak- 
ing the announcement jointly with 
your new husband, use Mrs. Eilee 
Simpson (maiden name) Cross 
(your former husband’s name). Op- 
tionally, and more formally, yo 
may give your name as Mrs. Simp- 
son (maiden name) Cross (forme 
husband’s name). If you are a wid- 
ow, you would use Mrs. John Cross. 

When you open charge accounts 
bank accounts, etc., explain that you 
prefer to sign your name as Toni 
rather than Eileen. On legal papers, 
however, your attorneys may very 
well instruct you to sign Eileen. 

Your initials on stationery ance 
towels would be E (for Eileen), S 
(for Simpson), and the initial o 
your new husband’s name. Do not 
use the name of your former hu 
band as a middle name. 


Reader’s Help 

Someone asked about giving baby 
showers when the family alread 
had enough things for the baby. Ma 
I suggest a mother shower? Some 
good gifts we have given at suck 
showers include: A smashing beg 
jacket. Bottles of good wine. TV d 
ners (or casseroles) for the freezer 
A pre-paid visit to the beauty parlor. 
An offer to baby sit so she and he 
husband can enjoy a night out. 


I think this is a very fine idea. Per 
haps my readers have other suck 
suggestions. 


New Idea 
For our 25th wedding anniversar 
we are having a dinner-dance for 
close friends and relatives. Would i} 
be in poor taste to enclose a card it 
the invitations stating: In lieu o 
gifts, please bring a donation for thé 
money tree which will be presentet 
to the local Crippled Children’s Sc 
ciety? 


This is a very nice idea and quit 
acceptable. ENI 


Miss Vanderbilt welcomes questio z 
from readers and answers them Ui 
this column as space permits. 


Now ready for JOURNAL readers 
Miss Vanderbilt’s new booklet 
“Large Parties” (open houses, annt 
versaries, house warmings, showers) 
Also “Letter Writing,” “Engageme 1 
and Wedding Etiquette,” and “Tably 
Manners.” Send 75¢ in coin for eae. 

booklet to Miss Amy Vanderbili 

Box 1155, Weston, Conn. 06880. § 
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' 
Quantity (Only $3.50 ea. with 2 bottom flaps o 
A. NATURAL FLORAL SCENE | 
B. NATURAL DAISIES 
Cc. NATURAL BO 


Natural Menthol Blend means 


naturally refreshing taste. 


L DAISIES NATURAL BOUQUE 
"Actual Design Size 15” x 15” 
vas in full color * Yarns made of Dupont Orion Sayelle 
Mail to: Salem ‘“‘Needlepoint’’ Offer, P.O. Box 9331, St. Paul, Minnesota 55193 & 
Important: Send check or money order and bottom flaps by first class mai Make payable to: 
Salem ‘‘Needlepoint”’ offer. 
| enclose a total of __ bottom flaps from Salem Cigarettes (either size) for the item 
I have ordered and the grand total amount of $___.. | certify that | am 21 years of age or old 
MISS 


MRS. = 
MR. (PLEASE PRINT PLAINLY) 


© 1973 R. J. REYNOLDS TOBACCO CO. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


At ne ND. 


City. Sa pe 


. ' *U.S. Postal regulations require use of zip code. Please include. Allo ix weeks for delivery. This offer expi 
ner cigarette. FIC Report AUG.'72. June 30, 1973, is limited to the U.S.A. and is not valid for shipment into states where prohibited and regulat 





For a free booklet “How To Buy A Mattress” write Simmons, 2 Park oe New York, Ned 10016. 





How often do you bounce 
out of bed in the morning? 
Maybe even sing a little. 
Almost never, right? 
It might be because you've 
been working all night. 
On your hard, flat mattress. 





You see, your body has 
arches that need supporting 
besides the ones In your 
feet. Take the arch inthe 
small of your back. 


When you lay iton a hard, flat 


Slab, your back muscles have 
two choices: give in to gravity 
and let the arch collapse, or 


workall night trying to hold tt up. 


A Beautyrest is different. 
It works like an arch support. 


The unique coll construction 


does it. Beautyrest coils are 
compressed and then loaded 


into separate pockets. So 
that when you lie down on 

a Beautyrest, something 
happens that cant happen 
on atiat slab: coils instantly 
push up under the arch of 
your back. Or wherever else 
you need tt. 

As aresult, your muscles 
relax. 

And when your muscles 
relax, your nerves relax and 
your mind does, too. And 
that's total deep sleep. It's 
like an overnight vacation 





without leaving your bed. 

The only thing you have 
todois select which firmness 
you prefer: supreme II, 

Back Care Il, Back Care III, or 
Back Care IV. And stop 
working all night. 


BEAUTY REST BY SIMMONS & 
@ THE OVERNIGHT VACATION 























Tennis. 
Fashion's new 
look. 
Create it 
yourself the 
Stretch & Sew’ 


Flattering princess 
lines, perfect fit and 
comfort. Putitall 


together with our Ne j | 
new tennis dress Ee] ke 
pattern. One of \A7* 
dozens of 7 
Stretch & Sew” ( ( 
patterns designed <4 
just for knits. fo 

Your Stretch & Sew Fabric 
Center has the knits for the tennis 


look, too. From the whitest white 
doubleknits to color-coordinated 


knits with trims to match. 

To get started sewing with 
knits, sign up for a class at the 
Stretch & Sew store near you. 
You ll enjoy learning from 
trained, friendly instructors ina 
relaxed atmosphere. 





FABRIC CENTERS 


Over 100 franchised knit sewing centers 
in the U.S. and Canada. Stretch & Sew, 
P.O. Box 185, Eugene, Oregon 97401. 


Tell me more. Send a copy of the “Stretch 
& Sew Story"’ with store directory and 
your colorful Stretch & Sew Pattern Cat- 
alog. Both for 25c. 


INciercvias es ; 
PA VGSS aitanisie stints Paes 


CONS teats terres 6 tls sivas State. . Zip 


© I'm enclosing $1.50 for Stretch & Sew's new 
tennis dress pattern. Fits sizes 30-40 
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WORKING 
WOMAN 


BY LETTY COTTIN POGREBIN 





Less than three percent of America’s 324,300 lawyers are women, 
making the legal profession the most rock-ribbed of all male preserves 
(yes, worse than medicine!). But the times they are a-changing. 


id you ever want to be a lawyer? 
When I was small, I didn’t 
dream about being an actress 

or a ballerina. I saw myself defend- 
ing innocent people and I imagined 
my impartial face peering down from 
the judge’s bench. 

I have discovered that I’m not 
alone. Many, many women once 
wanted to be lawyers, and many lit- 
tle girls play-acted in black judicial 
robes rather than a white nurse’s 
uniform. But gradually most of us 
were deflected from that goal. The 
discouragement of parents and guid- 
ance counselors, the general joking 
attitude toward “lady lawyers,” dis- 
crimination in law school admis- 
sions, and the expense and time 
required for legal training caused 
most of us to give up the impossible 
dream and watch Perry Mason 
instead. 

That’s why less than three percent 
of the nation’s 324,300 lawyers are 
women. Of all the sex-typed occupa- 
tions, the law is perhaps the most 
rock-ribbed male preserve. (Even 
medicine, which requires longer 
study, can boast that seven percent 
of all doctors are female.) But wom- 
en’s role in society and conditions 
in the legal profession are changing 
so radically that we frustrated 
would-be attorneys owe it to our- 
selves to reconsider this career. 

In order to practice law in any 
state, you must be admitted to the 
bar. To take the bar exam you must 
have completed up to four years of 
college study (state rules vary) and 
also be a graduate of an accredited 
law school. A few states recognize 
apprenticeship in a law office as a 
partial or full substitute for law 
school attendance. In some places, 
you must complete a period of clerk- 
ship before being admitted to the 
bar. 

Your college record plus your 
performance on the Law School Ad- 
missions Test (LSAT), added to 
subtle personality and character 
judgments made during the admis- 
sions procedure, will determine 
whether or not you are accepted to 
law school. If you attend full time, 
it’s a three-year program, but about 
a quarter of all law students take the 
four-year night school course, which 
may better suit your life style. 
Admissions: Women are applying to 


law schools (and getting accepted) 
in record numbers, but the sex bias 
is not licked yet. Last December, 
Rosalind Avnet Lazarus and Alice 
W. Ballard, third-year students at 
Harvard Law School, filed a com- 
plaint against the school, charging 
sex discrimination in admissions. 
While other schools have up to 50 
percent women in their entering 
classes, Harvard—which only began 
accepting women in 1950—has 
worked up from eight percent in the 
class of ’73 to 14 percent in the cur- 
rent freshman class. 

Ms. Lazarus explains how the ad- 
missions mechanism is unfair: “Af- 
ter they accept the few top-rated 
applicants and reject the few bot- 
tom-rated ones, the faculty admis- 
sions committee reviews the middle 
group of students on the basis of 
something called ‘sparkle,’ which 
translates to impressive extra-cur- 
ricular activities. However, it is only 
male college students who can quali- 
fy for a Rhodes Scholarship or play 
varsity football; and it is mostly 
males who get to be editor of the 
college paper or work in a state sen- 
ator’s office during the summer. No 
wonder even the most glittering fe- 
male applicant has no ‘sparkle.’ ” 

Ironically, despite the propagan- 
da about the important job we do at 
home, women get no tangible credit 
for child-rearing, household organiz- 
ing, budgeting, or putting a husband 
through school. So with good college 
grades and top LSAT scores, you’ll 
still have to convince admissions offi- 
cers that all your extra experience 
adds up to “sparkle.” 

Some schools continue to justify 
separating applicants by sex. But ac- 
cepting the top ten percent of each 
sex can also be discriminatory. If 
they simply chose the top 50 stu- 
dents, regardless of sex, they might 
find that 35 of the top 50 are women. 
It’s time we started taking credit for 
our academic achievement, rather 
than letting it get lost in that shuffle 
called ‘“‘separate but equal.” 

In Class and on Campus: A 1969 
study shows that of 2,500 law teach- 
ing positions, only 53 were held by 
women. Activist efforts, plus threat 
of governmental action, have in- 
creased the female ratio somewhat— 


- but it isn’t an easy process. 


Elisabeth Ann Owens, who had 
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been teaching on consecutive on 
year appointments since 1956, wa 
last year made the first tenure 
woman professor in Harvard La 
history. At the same time, Ruff 
Bader Ginsburg became Columb! 
Law School’s first female full prj 
fessor. (She graduated from Colur 
bia Law in 1959 and tied for fir 
place in her class, yet for a long tin 
she could not get a job in any la 
firm. This year she is teaching 
course on sex discrimination 
the law.) 

Most schools have far exceedg 
these Ivy League male bastions 
terms of female faculty hiring. Ar 
most schools have gone on to puri 
the classroom atmosphere of its 
ditional sexist overtones. Still, the: 
are professors who fail to call on 
woman student more than oncé 
semester; who use sexist jokes tog 
lustrate a legal principle (“civil p 
cedure is to criminal law as Margar 
Mead is to Raquel Welch’) ; whoe 
joy embarrassing a woman by dri 
ing her on the graphic details of 
rape case. 

But, thanks to a new feminist co! 
sciousness and to the activism 
women’s groups, female students } 
longer have to stand before the de: 
and justify why they are taking } 
the place of a man. Law school wo} 
en have gone beyond attitude-chan 
to take action: They’ve gotten wo 
en administrators on admissio 
committees, added new courses 
women’s rights law, establis 
child-care facilities to free both pa 
ents during class hours, changed t 
student insurance policy so th 
women students can qualify 
benefits which were formerly o 
allowed to wives of male stude 
cooperated in research projects 
study women’s status under the la’ 
and founded law clinics to advise ¢ 
the legal problems of women in ft] 
community. 

In both admissions tests and f 
school performance, women by 4 
large have done splendidly, desp 
the myth that “feminine” qualit 
are ill-suited to the tough discipl 
of the legal profession. In 1971, 
percent of Radcliffe’s graduatii 
class were accepted and went to 
school. Last year, the top-ranked s 
dent at Hofstra Law School was 
mother of three. 

This year three women stude 
are on the prestigious Columbia 
Review. On the average, women 0 
score men by seven points on t 
LSAT. And a recent study fo 
that at 56 schools, the cumula 
grade average of women law s 
dents exceeded the overall stud 
average! 

Hiring: Opportunity still has strir 
attached in the jobhunting area, 
some progress is visible. It is kno 
that women law students have mq 
job interviews than men but recejj 
fewer job offers. At last law 
are being held accountable for th 
law school (continued on page 1é 


|] Letty Cottin Pogrebin, 33, is 
thor, wife and mother of thi 
During her 13-year business car | 
she rose from file clerk to vice-prg 
ident—and she wrote a best-selli 
book: How to Make It in a Ma 

World. 
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Jones. Cohen. Smith. Kennedy. Rockefel- 
ler. Do you know what your family name 
means—and where it came from? Here’s a 
fascinating, A-to-Z compendium of many 
common (and some uncommon) names. 


urnames are not just words or sounds; 
S they originated as personal descriptions 
for the purpose of better identification. 
These early bynames (a name in addition to 
the Christian name, not necessarily a family 
name) described one individual, not his 
whole family. As long as this name (such as 
atte Hill—at the hill; filius Alann—son of 
Allan) was descriptive of the person to whom 
it was applied, it was not handed down from 
father to son—although in some cases the 
same name might be borne by both father and 
son, as when both had red hair or both fol- 
lowed the same occupation. It was only grad- 
ually, over several centuries, that bynames or 
surnames became hereditary family names. 
In England by the end of the 14th century, 
surnames were generally hereditary; in 
France the process evolved a little earlier, 
and in Germany a little later. In Italy the 
patricians of Venice adopted an hereditary 
surname system during the 10th and 11th 
centuries, and they were the first in Europe 
to do so. The Chinese were the first to have 
hereditary family names, having had them 
for more than 2,000 years. On the other hand, 
many family names becamse itary in 
very recent times in Norway, Sweden, Tur- 





key, in the mountainous districts of Wales 
and Scotland, and among the Germanic and 
Slavic Jews. 

In most countries, names first became 
hereditary among the nobles and landown- 
ers; most of their names were the names of 
the lands they held. and \ the son in- 
herited the land, it was on] | that he 
inherit the name. Amo: 1e classes, 
since the son generally fi trade of 
the father, the same occupation ne was 
applied. Eventually, the name came to be 
inherited even when the son followed a dif 
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ferent trade from the father. Even today, if 
one had to identify another person whose 
name was not known, it would likely be done 
in one of the same four ways it was done for 
practically all European family names: it 
would be derived from the man’s place of 
residence, either past or present; from the 
man’s occupation; from the father’s name; 
or from a descriptive nickname. 

In fact, practically all surnames belong to 
one or another of these four classes. In Euro- 
pean countries names are uniform in mean- 
ing, the difference is only in regard to the 
language from which they are derived; that 
is, the English name Drinkwater is spelled 
Boileau in French, and Bevilacqua in Italian. 
In some countries one class of names is em- 
phasized more than others. Among the 
Welsh, Scots, Irish, Danes, Swedes, and Nor- 
wegians, patronymical names (surnames de- 
rived from the father’s name) predominate; 
they are also very popular among the Ger- 
mans and Poles. Many descriptive nick- 
names are found among the Italians and 
Irish; place names are common with the 
English and Germans. 

efore spelling became frozen by the uni- 
B versal use of dictionaries and the 
spread of education, family names 
were in a constant flux in all countries. The 
component parts of a name may change in 
form. For example, the ubiquitous -ham may 
be altered to -am,-um,-om,-man,-num,-son, 
and -hem. As languages and dialects changed 
in spelling, so did many of the names; if a 
ame retained its archaic spelling, its mean- 
ng was lost to the modern person. Various 
'aws in the different European countries, par- 
ticularly military rules and regulations, have, 
his century, tended to restrict the altera- 

ion of family names. 

it is not surprising that this process of 

me corruption and change was greatly ac- 
celerated in America. To the unlettered pio- 
neer, names of all nationalities took on a 
roughly phonetic spelling. There was, and 
still is, a strong propensity to alter an un- 


an Family Names 








familiar name into a familiar name or to a 
word with a similar sound; the Dutch Rog- 
genfelder became the American Rockefeller; 
the German Dietz became Deeds in America. 
The number of alterations of this kind is end- 
less. Many names that appear to be English 
are really derived from other tongues; some 
are deliberately translated into the more 
popular names. Therefore many English 
Millers are really German Muellers; many 
English Smiths are really German Schmidts. 
he nationality or nationalities listed 
F after each name in this dictionary 
merely designates the country from 
which most of the persons bearing that name 
came; it is not meant in any way to denote 
the language from which the name or its root 
comes. Names from one language frequently 
spill over into another, especially into the 
language current in the country in which the 
bearer lives. For example, if a dozen people 
in America have a name marked as German, 
one can be very sure that at least one or two 
among them will not be German. They may 
be French, Belgian, Russian, or Polish, but 
their names originally were so near the Ger- 
man name in spelling or sound that they 
gradually changed to the German form. 
Many Jewish names are of comparatively 
recent origin and artificial in nature—because 
they were consciously adopted. In Europe, 
many Jews did not have surnames until com- 
pelled to assume them by laws promulgated 
in the late 18th and early 19th centuries. 
While a great many Jews accepted as sur- 
names the names of the cities or villages in 
which they were born, and others were known 
or identified by the name of their father, it is 
clear that some knowingly adopted unusual 
or fanciful names. Some names are borne 
only by Jews; others are borne by both Jews 
and Gentiles; no attempt has been made to 
identify Jewish family names as such. A 
curious practice found among Jews has been 
that of adopting surnames formed from ab- 
breviations or contractions of a man’s own 
name added to the (continued on page 128) 
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henever I have been asked to 
W name the most sought-after 
condition of human exis- 
tence, I have always answered (and 
probably always will) that the con- 
dition is happiness. We all know the 
story of Diogenes, who long ago took 
a lamp and set out to find the truth. 
Today, the world—and psychiatrists’ 
offices—are filled with men and wom- 
en who are trying to find a road to 
happiness. 

While happiness is certainly not 
everything in life, it is an enormous- 
ly important facet of human exis- 
tence. Happiness is, to many, the 
feeling that makes life truly worth- 
while. 

What exactly is happiness? Well, 
to me happiness is feeling good. 
Other simple ways of describing 
happiness include: being at peace 
with oneself; feeling comfortable; 
enjoying self-acceptance; being ba- 
sically pain- and tension-free. 

As simple as it is to define, hap- 
piness is not simple to find and is 
even less simple to sustain. Fan- 
tastic experiences, magnificent ac- 
complishments, tremendous good 
fortune, and enormous assets some- 
times make for moments of brilliant 
glory, exhilaration, and triumph, but 
these moments of great stimulation 
and heightened sensations or 
“highs,” usually have little or noth- 
ing to do with happiness. 

Happiness is seldom composed of 
what I call mountain-peak expe- 
riences—highs or lows. Happiness 
takes hold in more down-to-earth, 
less rarefied air; it breeds in the at- 
mosphere of just plain everyday life, 
and is nurtured by the ordinary 
rather than the glorious. 

Happiness is found more fre- 
quently in times of struggle than in 
times of triumph. Again and again I 
have heard wealthy and famous peo- 
ple tell me that their days of happi- 
ness were over—that they had been 
happy long ago, when they were 
“struggling” to make a living, to at- 
tain a career, or to raise children. 
Once they had successfully achieved 
these goals, once they had “arrived,” 
everything seemed empty—and hap- 
piness disappeared completely from 
their lives. 

If happiness is composed of pro- 
saic, common, everyday stuff, why 
is it so difficult to attain? 

To answer this question, it is nec- 
essary to realize that we live in 
a society that deprecates simple 
happiness. Our society puts down 
the “feeling good” quality that I 
consider so important. Instead, so- 
ciety extols the value of supreme 
moments, heightened sensations, 
and great accomplishments. As a re- 
sult, most Americans have come to 
regard that simple, “feeling good” 
quality as not good enough—and 
possibly even something to be 
ashamed of—because it doesn’t mea- 
sure up to all kinds of glorious stan- 
dards that society sets. These stan- 
dards include a great variety of 
impossible goals, many of which 
exist purely on an unconscious level 
and are, therefore, impossible to 
reach. When these false goals are 
not attained, people feel disappoin 
ed, depleted, and empty. 

One of these false goals includes 
expectations about happiness itself. 
Not only have human beings been 


54 


HAPPINESS 


BY THEODORE |. RUBIN, M.D. 





Happiness is hard to find and even harder to keep, 
given the pressures of modern life. But the quest will be much easier 
if you follow this noted psychiatrist’s emotional road map. 


falsely led to believe that happiness 
is supreme, ecstatic bliss, but they 
have also been led to believe that 
once achieved, this divine state 
of total euphoria should continue 
endlessly. 

Society believes that in order to 
achieve happiness you must enter a 
land that is not open to everyone 
and that, once entered, the land is 
never left. This is the “Shangri-la 
Fantasy” that I have spoken about 
before in my columns. The key to 
this Eden-on-earth is thought to be 
money, marital status, looks, power, 
fame, admiration, owning the right 
things (car, clothes, jewels, etc.). 
How many times have you heard (or 
thought): “If only I had this, I 
would be happy.” Sometimes these 
possessions do help give to you a 
momentary “high,” but the sudden 
realization that they did not, after 
all, bring lasting happiness often re- 
sults in disappointment and depres- 
sion 

Unhappiness is as much a part of 
the human condition as happiness. 
Acceptance of all facets of the hu- 
man condition contributes to realis- 
tic happy possibilities. But our 
culture and society in general fails 
to prepare people for life’s more 
difficult times. Too many of us un- 
consciously feel that these negative 
things should not happen to us. We 
feel especially resentful and unnec- 
essarily miserable when unhappi- 
ness occurs despite the fact that we 
have done all the “right” things. I’ve 
heard many people say “How can 
this happen to me when I’ve worked 
so hard?” Being unhappy in unhap- 
py situations is entirely appropriate, 
but so many of us suffer more than 
we have to by unnecessarily prolong- 
ing unhappiness. 

There are two main destroyers of 
happiness. The first is impossible 
expectations. These include fanta- 
sies and unrealistic, idealized expec- 
tations that we have of ourselves, 
parents, children, mates, friends, 
Congress, the President, the coun- 
try, the world, and the human con- 
dition generally. They also include 
our unrealistic hopes that the joy of 
attainment of things, prestige, stat- 
us, etc., will be enormous and will 
last forever. In my psychiatric prac- 
tice, | see many people who suffer 
from severe depression. Most of 
these individuals achieved the par- 


ticular goals to which they always 
aspired, yet their impossible expec- 
tations remained unfulfilled. Loved 
ones still got sick and even died; 
aging took place; children went off 
to lead their own lives (and became 
relatively disinterested in their par- 
ents); friends turned out to be less 
than perfectly devoted; and all kinds 
of familial problems stubbornly re- 
mained a part of life—despite suc- 
cess. 

The fact remains that no matter 
what a person achieves, he or she is 
not exempt from the simple truth 
that life is indeed tough. We not 
only make it tougher, we also de- 
stroy our potential for happiness by 
refusing to recognize this fact, and 
by insisting on building and clinging 
to expectations that must eventual- 
ly lead to disappointment, frustra- 
tion, and unhappiness. 

The second destroyer of happiness 
is self-hate. As human beings, we 
have a capacity for happiness be- 
yond the realm of any other creature 
on this planet. We have greater in- 
telligence, feelings, sensitivity, hu- 
mor, the ability to relate, to ery, to 
laugh, to make choices and deci- 
sions, to love, to think, to reproduce. 
But we also have many limitations 
and human characteristics that are 
less than ideal. Not one of us is ex- 
empt from being suspicious, distrust- 
ing, untrustworthy, hypocritical, 
prejudiced, self-serving, possessive, 
jealous, envious, and capable of bad 
judgment. 

We must accept these human 
frailties. If we don’t, we close our- 
selves off from the human satisfac- 
tions that are possible and avail- 
able. Self-idealization and self-glori- 
fication lead to self-hate, and cut us 
off from the very real assets we have 
and need to use in order to be happy. 
Hating any aspect of ourselves is 
hating the human condition. De- 
spite our noblest attempts, we will 
all remain limited and imperfect, as 
will the world at large. Cries for 
personal perfection and justice will 
invariably lead to frustration. You 
must learn to accept human short- 
comings. 

Times of personal liabilities are 
times when we most need self-ac- 
ceptance, self-love, and compassion. 
It is at such times we must protect 
and cherish ourselves. But to do so 
we must recognize self-hate. The 
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most common forms include second- 
guessing, self-recrimination, depres- 
sion, worry, excessive moodiness, 
accident-proneness, psychosomatic 
illness. Outside pressures are also 
functions of self-hate; such pressures 
consist of relationships with people 
who treat us badly; working in jobs 
we hate; seeking or remaining in sit- 
uations that are degrading, dehu- 
manizing, and even dangerous. True 
compassion for ourselves entails 
taking a firm stand against self-hate, 
whatever form it takes—as soon as i 
is recognized. Self-compassion leads 
to self-esteem, and puts us in touch 
with constructive aspects of our- 
selves, aspects that are necessary 
for the effective pursuit of a human, 
realistic happiness. 

The fact is we can be the captains 
of our own lives and we can do a 
considerable number of things to’ 
help ourselves to happiness, if we 
are so motivated. Here are six things 
you can do to help yourself “feel 
good” or find happiness—within the 
human possibility: 

1. Remember these truths: Life is 
tough. Justice is good, but rare. Ex- 
orbitant expectations of any kind 
must lead to disappointment and 
unhappiness. 

2. Learn to accept your human 
assets as well as your human limita- 
tions. You can be right or you can be 
wrong. You can be sick or you can 
be healthy. 

3. Learn to recognize self-hate 
both inside and outside yourself, 
and immediately take a firm stand | 
against it. 

4. Make maximum use of compas-_ 
sion in accepting all aspects of your- 
self, so that you can grow and attain. 
happiness. 

5. Remember that happiness 
everyday living. Eating, breathing, | 
seeing, relating, loving, talking, lis- | 
tening, walking, etc., are the things, 
that make life beautiful. Using yoS 
whole being as much as possible to 
experience these wonderful aspects | 
of life is what makes you feel good— 
and “feeling good,” after all, is what 
happiness is all about. 

6. If you have made a genuine, 
wholehearted attempt to achieve the - 
“feeling good’ kind of happiness, 
but it still is unobtainable, profes- 
sional help may be necessary in or- 
der to help you extract yourself from | 
an unhappy emotional morass. ) 

There are times when all of us_ 
need compassion, tenderness, and | 
love from another human being to 
stir up our own dormant self-com- 
passion and love of self—both of 
which are necessary in order to be | 
happy. END 


As a regular feature, Dr. Rubin an- 
swers questions on your personal 
marriage, family, and emotional 
problems. The doctor is a well-} 
known psychoanalyst who practices | 
in New York and is the author of | 
Lisa and David and The Thin Book } 
by a Formerly Fat Psychiatrist. His 
new book is Emérgency Room Diary 
(Grosset & Dunlap, Inc.). If you 
have questions for Dr. Rubin to an- 
swer in his column, please address 
them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., Ne 

York, N.Y. 10022. We regret tha 
only letters selected for use in the 
column can be answered. 
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The extra —— of a Pee dn 
can taste extra hot. Extra length — ‘ie | 
calls for extra coolness. And Be 
Kool Longs are the only ones with | 
the taste of extra coolness. | 
Come all the way up to Kool. 





Warming: The ead General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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On May 2\st, at the John F. Kennedy Center in Washington, 
D.C., the Journal will recognize the achievements of American 
women with the first “Women of the Year” honors. (The pro- 
gram will be telecast before a nation-wide CBS-TV audience in 
an hour-long special sponsored by Clairol.) Here’s how you can 
participate in choosing “Women of the Year, 1973”: 1. In each 
of the eight categories below, there are 10 suggested names and after sifting and screening of your recommendations and sub 
room for two write-ins. Please check three names in each cate- missions. (Jury will be announced in next month’s Journal. 
gory, including your own recommendations. 2. TO SUBMIT A NAME, Please read names carefully, checking off three names in each categor 
write it in the blank spaces provided. You may also attach a single type- Then tear or cut out this page and mail in today! 


written sheet about the woman you are suggesting. 3. CUT OF 
TEAR OUT THIS MAGAZINE PAGE AND MAIL TO WOM 
EN OF THE YEAR, 1973, LADIES’ HOME JOURNAL, 64 
LEXINGTON AVENUE, NEW YORK, 10022. Don’t forget tc 
sign your name and address. Deadline: March 20, 1973. Fina 
selection will be made by a distinguished jury of women leaders 








Make your recommendations here for the Ladies’ Home Journal Women of the Year ’73. Check or write in three (no more) choices! 


PUBLIC AFFAIRS ARTS AND HUMANITIES 
Women who care enough to assume public responsibility in politics and citi- By their creative efforts they help all women relate to the total environment 
zen organizations from the local precinct to Congress and the White House. - - in education they profoundly influence the nation we become. 


1 
[_] ANNE ARMSTRONG, Counselor to the President 


HELEN DELICH BENTLEY, Chairman, Federal Maritime Commission 
SHIRLEY CHISHOLM, N.Y. Congresswoman; raa for President 


DOROTHY BUFFUM CHANDLER, Los Angeles publisher; cultural leader 
HELEN FRANKENTHALER, painter 
NANCY HANKS, Chairman, National Endowment for the Arts 
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[_] FRANCES FARENTHOLD, Texas candidate for Governor [_] HELEN HAYES, actress 

[_] MARTHA W. GRIFFITHS, Mich. Congresswoman; E.R.A. sponsor [_] ADA LOUISE HUXTABLE, Architecture critic, New York Times 

[_] SHIRLEY HUFSTEDLER, Judge, U.S. Courth of Appeals, 9th Circuit [_] LOUISE NEVELSON, sculptor 

[_] VIRGINIA KNAUER, Consumer affairs advisor to President Nixon [_] JOYCE CAROL OATES, author 

[_] MARGARET CHASE SMITH, former Senator from Maine CL] ANNE SEXTON, poet 

AYNE B. SPAIN, Vice Chairman, Civil Service Commission / ee , Opera star 
JA A V Cl ( 1S C BEVERLY SILLS, o] 
[_] LEONOR K. SULLIVAN, Missouri Congresswoman; truth-in-lending crusade [_] BARBARA TUCHMAN, author and historian 
LJ 7 C] CL] LJ 
ECONOMY AND BUSINESS VOLUNTARY ACTION 
With more women working ... many in leadership posts ... others are pio- To become involved in the community through the free gift of time and tal- 
neering in new fields . . . all are consumers, as well as economic partners. ent... not only to serve but to act for all the disadvantage and neglected. 


DOLLIE ANN COLE, volunteer activist 

RUTH M. HILDEBRAND, Recent Red Cross Chairman of Volunteers 
LOUISE WALKER McCANNELL, Interfaith Housing Project, Minneapolis 
CAROL MORSE PERKINS, Conservationist, international wild life 

MARY RIPLEY, President, National Council of Social Welfare 

MARY FRENCH ROCKEFELLER, World Relations Committee, Y.W.C.A. 


|] CATHERINE CLEARY, President, First Wisconsin Trust Co. 
KATHARINE GRAHAM, President, Washington Post Co. 

PATRICIA ROBERTS HARRIS, lawyer, educator, former Ambassador 
OLGA MADAR, Vice President, United Auto Workers 

BESS MYERSON, New York City Commission of Consumer Affairs 
ESTHER PETERSON, Consumer Advisor, Giant Food, Inc. 


OOOO 





OOOOOOO0OU0U0 























Cc] MARY G. ROEBLING, Bd Ch., National State Bank, Trenton, N.J. ELLEN STRAUS, Call for Action radio “hot line”; volunteerism reformer 
[_] GERALDINE STUTZ, President, Henri Bendel, N.Y.C. CYNTHIA CLARK WEDEL, Retiring President, National Council of Churches 
[.] MARY WELLS LAWRENCE, top advertising executive—Wells, Rich, Greene BEATRICE WILLARD, Founder, Colorado Open Space Council 
[_] MARINA WHITMAN, member, President’s Council of Economic Advisers HELEN WRIGHT, President, National Association for Mental Health 
LJ = CL . C] 
SCIENCE AND RESEARCH HUMAN RIGHTS 
To extend the frontiers of medicine and the social sciences to meet the needs They turn to solutions, not away from problems, of sex, race, age and all 
of people in urban centers and rural areas. forms of discrimination . . . they right wrongs and fight for rights. i 
[] VIRGINIA APGAR, M.D., prevention birth defects [_] BELLA ABZUG, New York Congresswoman 
[_] JULIANNE BLUITT, D.D.S., Assoriate Dean, Northwestern's Dental School |] BETTY FRIEDAN, author and feminist 
[_] NINA BRAUNWALD, M.D., heart surgery [_] FANNIE LOU HAMER, Founder, Freedom Farm Cooperative, Mississippi 
[|] MARY S. CALDERONE, M.D., M.P.H., sex education, planned parenthood C] LA DONNA HARRIS, civil rights activist for American Indians 
[] REAR ADMIRAL ALENE B. DUERK, Navy Nurse Corps [.] AILEEN HERNANDEZ, National Organization of Women 
[.] JUDIANNE DENSEN-GERBER, J.D., M.D., rehabilitation of drug addicts [_} CORETTA KING, Martin Luther King Jr. Center for Social Change 
[_] SIBYLLE kK. ESCALONA, Ph.D., early childhood education [.] ELIZABETH DUNCAN KOONTZ, former Women’s Bureau Director 
[-] LEONA BAUMGARTNER, M.D., M.P.H., public health administration [_] PATSY MINK, Congresswoman from Hawaii 
[_] VIRGINIA JOHNSON MASTERS, scientific sex research [_] MARGUERITE RAWALT, lawyer, Coalition Equal Rights Amendment 
[.] KATHARINE BOUCOT STURGIS, M.D., M.P.H., preventive medicine [_] GLORIA STEINEM, feminist, an editor of MS magazine 
CL) ea oe en Soe O O 
YOUTH Le DERSHIP QUALITY OF LIFE 
To link youth as responsible citizens with the community, in all their diversity By their own example they inspired millions of women who seek self-fulfill- 
of activities . . . to recognize their dynamic force for change. ment through their commitment to concern for others. 
[.] JOAN BAEZ, folk singer and anti-war activist [_] PEARL BUCK, author and humanitarian 
[_] JULIE NIXON EISENHOWER her and yolunteer |_| DOROTHY DAY, exponent of social justice; religious leader 
[_] CHRIS EVERT, youngest tennis champion [_] MARY INGRAHAM BUNTING, biologist; former President of Radcliffe 
[_] FRANCES FITZ GERALD, author, Fire in the Lake |] MAMIE DOUD EISENHOWER, President's lady; all-time admired woman 
[|] PEGGY FLEMING, Olympic ice skating chan n [_] LADY BIRD JOHNSON, former First Lady, doer in many areas 
[.] NIKKI GIOVANNI, Black consciousness px [_] ETHEL KENNEDY, wife, mother, community leader 
[_] ELIZABETH HOLTZMAN, young Brooklyn, Congresswoman [_] ROSE KENNEDY, in personal and public tragedy, courage and strength 
[|] BETSEY JOHNSON, avant-garde fashion designe: Ol MARY LASKER, health and beautification benefactor 
[] BILLIE JEAN KING, three-time world tennis champion [.] PATRICIA RYAN NIXON, First Lady since 1968; long-time volunteer 
[_] CARLY SIMON, populai folk-rock singer Cl ETHEL WATERS, singer, actress, and author 
LJ f ame 5 ainee: Oo O 
NAME We Sees ‘a __ADDRESS CITY & STATE | 
. aay Ve ts : Se = a ‘ 
Cut out this page and mail to Women of the Year 1973, Ladies’ Home Journal, 641 Lexington Ave., New York, N.Y. 10022 
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of the world’s finest china— Lenox. PUT cr 
blown Lenox Crystal. It’s a world ta secon 


For free pattern booklet write Lenox 
- = 


to $72.00. 3-piece Pi 





8) INS 
































_ portant item. 


Ing SO many omers. 


While we can’t do too much about those never 
_ ending details of moving, we can belp you with one im- 






It’s your telephone. 

Here’s how. 

Pian ahead for your telephone needs before you @ 
move in. Be sure you’ve got the right number of tele-# 
phones and the right colors, in the right locations, @ 
ahead of time. : 

Because if you’ve got what you want the first 
time, you won't have to call back the telephone people etl: ; 
a second time. So you save time and a second installation ohaeee. 

And we can help you do that. We've prepared a free booklet with a 
planning guide and phone facts. It has typical house and apartment lay- 
outs, tips on where to put your phones, tracing paper with a grid for 
arranging your furniture and phones. And it also gives you all the facts 
about the different telephone models, colors and services for your new 
phones in your new home. 

Just fill in the coupon and we'll send you “Phone Ideas and Moving 
Planner.’ Or call your local Bell Company business office and ask for one. 

Either way, if you plan ahead, you'll come out ahead. 

AT&T and your local Bell Company. 


cp RR Sales Dept. 
I American Telephone & Telegraph Co. é 
Room 540 
I 195 Broadway, New York, N.Y. 10007 


I Please mail free booklet, “Phone Ideas and Moving Planner.’ é 
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4 COLLECTION OF SPECIAL FEATURES FROM OUR READERS EDITED BY EVAN "FRANCES 
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FAMILY 
OF THE MONTH 





Ever know a couple who not only had a 
happy marriage but also told others about 
it in a college course? Meet the David Imigs 
of Mason, Mich., and share with us renewed 
hope for family life in America. 


s there such a thing as the perfect marriage? 
f Probably not, if for no other reason than 
the fact that you’d never get people to agree 
on the terms. But one couple we met recently 
is the best example of, if not the perfect, most 
certainly the happiest marriage we’ve seen in 
a long time. Gail and David Imig of Mason, 
Mich., have not only been happily married 
for eight years, they also tell other people 
about it in a course at Michigan State Uni- 
versity called ‘Marital Enrichment.” 

Both their marriage and their teaching 
careers are somewhat out of the ordinary and 
have something valuable to tell, we feel, 
about the constantly changing pattern of 
family life in America. 

Gail, 29, and David, 31, are both from 
comfortable middle class families—she from 
Rochester, N.Y., he from Grand Haven, 
Mich. They met as undergraduates at MSU 
in the biochemistry lab and quickly discov- 
ered mutual interests and concerns. One of 
the first, and most lasting, was for what soci- 
ologists call the “family unit.” What is it, 
what are its strengths and weaknesses, how 
do environment and heredity figure in? What 
started as lively discussion then, continues 
to this day. But as Gail says, ““We both feel 
the need to maintain a strong family unit is 
something that can’t be exaggerated.” 


No more stereotype roles 

The two were married in 1966, while Gail 
was a senior and David a grad student work- 
ing on his Ph.D. From the outset, theirs has 
been a highly companionate relationship— 
what the Imigs themselves term as an “egali- 
tarian” rather than a “traditional” marriage. 
What does this mean exactly? Says Gail, 
“We look upon each other as individuals 
having different skills and strengths. Who- 
ever has a greater skill for a specific chore, 
employs it. We've gotten away from stereo- 
typed roles for wife 1 husband just be- 


cause society ascribed th to female and 
male arbitrarily.” And David clarifies: ““We 
both wash and change diapers, but, for ex- 


ample, Gail is better at bai s than I am 
or can ever be—so she takes hen we’re 
buying a car, or a house as we did in 1970” 
(a lovely place, parts of which are over 100 


years old, 15 minutes from the MSU cam 
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pus). Gail’s a better cook (loves to bake 
wheat bread or cinnamon rolls), but David 
will take over at any time if Gail is indis- 
posed or otherwise occupied. Both clean 
house but explain, “We put a low priority 
on having a spotless house.” 

Do they talk about role playing; do they 
discuss various theories about keeping a 
marriage vital? “All the time,” says David. 
“But without wrecking our relationship,” 
adds Gail. “For instance: when we first 
started talking about having a baby, we were 
both curious about research that showed 
marital problems and divorce rates spiraling 
about 21% years after marriage. We realized 
that this was the time at which most couples 
had their first child, a time when roles change 
from husband-and-wife to mother-and-father. 
A couple’s togetherness dwindles. Many of 
the things that made them happiest are no 
longer possible. 

“David and I were intellectually aware of 
that danger, so we put off having a baby until 
we'd been married 61/4 years (we felt and still 
feel it’s better to wait until a husband gets 
settled into a life’s work he really wants be- 
fore having a first child—he should have a 
chance to flex career muscles ) .” 

“And if ever a man should have been 
prepared for fatherhood,” says David, “it 
was I, but when Jennifer arrived in June of 
1971, I found my new role overwhelming. 
I was resentful and jealous. The baby came 
between Gail and me and somehow seemed 
to shut me out. When I finally recognized 
what was happening and was able to com- 
municate my feelings to Gail, we made a 
good adjustment.” 


Marketing’s a hobby 

The Imigs enjoy Jennifer the more be- 
cause, as Gail says, “‘she is not the be-all, 
end-all of our lives. We use baby sitters 
when we can’t spell each other or when we 
want to be alone together.” 

The Imigs also pay about $60 a month 
for day-care of Jennifer two days a week 
when they both have schedules so full that 
neither can pinch-hit (or want to, since they 
think it’s good for them and for Jennifer to 
be exposed to peers). None of which is to 

say that the Imigs are not a family together. 
Gtorketing: for instance, “is a three-person 
system’’—Gail, David, and Jennifer make a 
hobby of scouring food markets within a 
radius of 25 miles. And clothes shopping is 
a similar affair, although Gail gets a kick 
out of sewing most of Jennifer’s. She also 
made draperies for their home. David’s hob- 
by is woodworking in the basement while 
Gail sews nearby. And it’s “communicate, 
communicate, communicate at the same time 
—maybe it’s a simple matter of deciding 
what to say to Jennifer about a new mood or 
action she’s trying out for size. We feel, 
whether yes or no, we have to be consistent 
and united in exercising discipline—even 
now, when she’s not quite two. She’s a person 
and deserves that much respect.” 

lhere’s such a need for parent education 
before children come,” says David. “(Maybe 
ve ought to set up a rent-a-kid program— 
take one home for a week to see how it goes 
first.” David | aughed, but there was a quick 
change to the serious as he commented, “the 
whole experience taught us a lot we’re teach- 
ing our students in turn.” 

When did the Imigs get the idea of team- 








teaching? While they were taking a course 
at MSU in “Marriage and Family” and 
became involved in a debate: Gail arguing 
against trial marriage, David for it. Students 
and faculty who heard this lively exchange 
urged the Imigs to try teaching together, 
were most persuasive in getting university 
officials to sponsor it. The course, entirely of 
the Imigs’ creation, is open only to students 
and to groups of couples brought from all 
over the state through the university. 


Both practical and personal 


The Imigs make a point of discussing 
practical matters such as family finance and 
buying a home, as well as such personal 
relationships as “the fight and how to have 
one . . . sexuality and sexual expression in 
marriage . . . children—yes, no, when.” 

Apart from their team-teaching work in 
“Marital Enrichment,” David and Gail also 
work separately: David teaches courses in 
the area of family and child sciences; Gail 
works on a family living program with the 
university’s extension department. 

Together the Imigs earn about $25,000 a 
year, which of course makes some luxuries 
possible—a horse for Gail, golf for David. 
There’s also more schooling: David has his 
doctorate—Gail still has some to go. Both 
see two children as maximum and optimum 
“because of the amount of energy and cre- 
ativity it takes.’ Professionally, both hope 
to “build more courses and team-teach them 
to help students to understand themselves 
in relation to the families they came from 
and to the families they want to create.” 

In so doing, the Imigs will continue to put 
their own marriage on the line every time. 
But because they are so secure in their own 
relationship, they are able and eager to 
tell others about it—and try to help others 
achieve it. The Imigs, it seems to us, are one 
very good reason to think that family life 
in America has a bright future. 


BABY 


OF THE MONTH 


Wins all been surprised to find Michael 





and Christopher more popular boys’ 
names than John among JOURNAL readers. 
But John’s not far behind—our up-to-dead- 
line tabulation finds it number three. In a 
further break with tradition, we’ve chosen a 
John spelled without the “h’—Jon Lamar 
Rowland of Smyrna, Ga. Said mother, Elise 
Rowland, whose husband and son are both 
“th” droppers, “I told my husband that if 
his name had been spelled with an “h,” I 
might never have married him, so naturally, 
there was never 
any question 
about any son of 
ours!” Jon Jr. was 
born on June 12, 
1971, and has 
been called 
“Buzz” ever since 
—mainly because 
he buzzes around 
constantly with B® 





Barney. 
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“Howto help our dentist help your teeth. 


You may not know it, but just —_ into a big one. Crest has fluoride, the best 
by having regular checkups, you're But preventive dentistry doesn't cavity-fighter you can get. The 
already practicing an important stop at the dentist's. You have fluoride in Crest actually combines 
part of preventive dentistry. to do your share at home. Eat with the tooth enamel to make it 
That's because most of the time a balanced diet. Use dental floss more resistant to decay. 
your dentist can catch a (as your dentist recommends 1t). After all, fighting cavities 1 
little problem before it turns Brush regularly with Crest. whole idea behind Crest. 
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grandmother of seven, comes this com- 
plaint: “Yesterday I was moved to tears by 
the sight of a very young mother ogling every 
Main Street fashion window and paying no 
attention to her little boy who straggled be- 
hind her, attached to her waist, believe it or 
not, by a harness strap! Our high schools 
teach teen-agers how to drive cars, play musi- 
cal instruments, be gourmet cooks, avoid 
V.D., program computers—everything ex- 
cept how to be a parent. Why can’t our 
schools prepare them for their most impor- 
tant role in life?” 

For an answer we turned to Frederick C. 
Green, M.D., Associate Chief of the Chil- 
dren’s Bureau, Office of Child Development, 
Department of Health, Education and Wel- 
fare. “Many parents are asking the same 
question, and because of the growing concern, 
parenthood-education courses are now being 
offered in some schools. To make courses of 
this type more widely available, the Office of 
Child Development and U.S. Office of Edu- 
cation have launched a new nationwide pro- 
gram called Education for Parenthood. It is 
designed to help schools and voluntary or- 
ganizations set up programs to teach ado- 
lescents about child development and the 
role of parents. One of its major objectives is 
to develop a new junior high and high school 
curriculum that will combine classroom in- 
struction with the practical experience of 
working with little children-in neighborhood 
day-care centers and kindergartens. This 
course will be tested in 200 public schools 
during the 1973-74 school year. If you are 
interested in knowing more about this pro- 
gram, write: Education for Parenthood, Of- 
fice of Child Development, P.O. Box 1182, 
Washington, D.C. 20013.” 


i a Minnesota mother of three and 


Bo Gin 
OF THE MONTH 


rs. Bert Kraus of La Grange, IIl., writes 
Ni about a novel recipe party: “Eight of 
us—four couples—planned a farewell party 
for friends who were moving hundreds of 
miles away. We felt they would want some- 
thing familiar in their new surroundings, 
something more than their furniture—some- 
thing with built-in nostalgia to bring the 
tastes and smells of home to a strange city. 
Many a woman in a new town has warded off 
loneliness by opening her recipe file and try- 
ing a recipe known and loved by a dear 
friend. This, then, was the theme of our 
party: each woman would give to the honored 
guests a secret, never-before-shared recipe. 
Presentations would be made during the 
course of a progressive dinner party. 

“The night of the party we began the de- 
licious repast at the Robert Caseys’ dining 
table with her cream of watercress soup. Then 
we skipped across the street to the home of 
the John Farmers’ for spinach salad and di- 
vine buttery rolls. The entree, my specialty, 
was cassoulet, and from our home we ended 
the meal with Mr. and Mrs. Rex Jones’ mar- 
velous cheese tart and demitasse served in 
their living room. As we finished the last de- 
licious morsel of each gourmet special, the 
creator/hostess handed the guests-of-honor a 
sealed envelope containing its recipe (we 
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stay-putters were not privy to the secrets in- 
side). 

“Since that memorable evening we’ve all 
had invitations from our now distant friend to 
visit and enjoy a replica of our special reci- 
pes from what is now her secret menu file.” 


SPARE -TIME 
lO) SA dS 





fter thirteen years of marriage and three 
A children, our bank account was de- 
funct,” Mrs. Norma Jones wrote. “When- 
ever I hid a little money for ‘extras’ some- 
thing happened, and, poof!—an empty sugar 
bowl! We surely needed more than my hus- 
band earned as a heavy duty operator with a 
steel company. That’s when I announced I’d 
had it—that I was going out to earn money!” 

The Jones youngsters (Kim, 14; Joyce, 12; 
Edward, 9) were miserable until Otis Jones 
vowed he’d think of a job his wife, Norma, 
could do at home. And he did—selling bait to 
fishermen! Because Lander, Wyoming, is lake 
country where fishing is the sport—even 
through the ice in winter—his idea triggered 
the tribe into action. They repaired a shack 
close by their trailer home, so Mrs. Jones 
could tend to household chores and serve 
customers too, Mr. Jones outfitted the shack 
with tanks for minnows and containers for 
worms, a freezer, cooling system, and a stove. 
Basic expenses totaled $600. 

At first the Joneses dug all their worms 
and caught their night crawlers, but now 
they order them by the thousands from a 
wholesaler. Stocking minnows is something 
else. Mrs. Jones seines and sets traps in near- 
by waters to get them. 

Mrs. Jones’ work hours increase from the 
usual few minutes here and there to as many 
as eight hours a day in spring and summer. 
Then she clears about $100 a month, but her 
annual net income is about $800. Bait sells by 
the dozen: minnows, $1; crawlers, 50¢; an- 
gleworms, 25¢. “Besides fishermen, our best 
customer is the local ecology center—its bull- 
snake eats lots of minnows. Another regular 
customer has an alligator, which dines on 
crawlers and we have many customers who 
buy lots of bait to feed their tropical fish,” 
Mrs. Jones said. 

We asked what the Joneses do with their 
extra money. “We bought a horse, three bi- 
cycles, clothing, and we’re saving for the 
home we hope to build,” Mrs. Jones replied. 





| Our “How America Lives” pages are based 
entirely on letters from our readers. We 
| welcome any and all suggestions you have. 
| Address letters to the appropriate section: 
Family of the Month, Party of the Month, 
spare-time Money-maker, Women of the 
Month, Why Can’t They?, and Baby of the 
Tonth. For the last, send us pictures of 
your baby, up to two years old, but please 
keep a duplicate since we cannot return 
pictures. We'll send an enlargement of all 
pictures we choose. Send letters to Ladies’ 
Home Journal, 641 Lexington Avenue, New 
York, New York 10022. 
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arriet Louise Ed- 
if son is a college 
graduate with a year 
of graduate work in 
social service, a full- 
time wife, and mother / 
of three teen-agers. 
She also has a sense 
of social conscious- 
ness, and her partic- 
ular way of express- 
ing it is to spend her ~ 
free time alleviating 
the loneliness and alienation of prisoners 
at The Correctional Institution in Concord, 
Mass. She lives in that town with her hus- 
band, Ed Edson, an interior designer, who 
inspired her when he led a drive to furnish 
Boston’s Brooke House, a 48-room halfway 
house for paroled prisoners. With the per- 
mission of authorities, Harriet and about 14 
other women visit the prison every Tuesday 
night to talk with inmates and give them an 
opportunity to discuss frustrations inherent 
in prison life. Harriet constantly propagates 
her faith in the prisoners’ right to and desire 
for rehabilitation . . . and her conviction that 
our system today is archaic and useless, yet 
costly in dollars. Her recent triumph was 
helping to get elected to the State Legisla- 
ture a young man, Chet Atkins, who shares 
her feelings about prison reform. His bills, 
recently submitted, seem assured of passage 
in the near future. 





rs. Alverna Williams of Grand Prairie, 

Tex., lost both legs in an accident 
when she was a year old, but she can not 
only walk—she can fly! Impossible? Maybe 
to most of us, but not to this indomitable 
woman who learned to walk on her hands, 
keeping pace with anyone, and to fly a two- 
control plane without the rudder controls, 
which require the use of the pilot’s legs. Mrs. 
Williams, who became the first handicapped 
person to be medically certified to fly, has 
had a private plane license since 1946 when 
she took the CAA (now the Federal Aviation 
Agency) to court and won. She was a pilot 
before she met and married her husband, 
Albert Williams who is also a pilot and a 
master aircraft mechanic. He has quite a way 
to go to log as many hours of flying as his 
wife has. Together they go aloft at every op- 
portunity, sharing ‘‘a feeling of freedom and 
tranquility after the hassles of the day.” Says 
this mother of a son, David, 23, a Ph.D. can- 
didate at North Texas State University, and 
a daughter Scarlett, 21, married and in Ger- 
many with her Air Force husband, “It’s a 
different world up there. It’s just so peaceful. 
It’s just you and the sky and God.” Mrs. 
Nathalie Minney, who wrote us about Mrs. 
Williams, corroborates: “I’ve never known 
anyone more at peace with herself and the 
world.” 
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How the Club works: In the Club magazine, sent FREE evek, 
weeks, you'll find a wide variety of records and tapes offered, | 
ing the Selection of the Month in the musical category of your 1 
If you wish to receive this Selection, you need do nothing—it 
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Start your music collection the easy way...with your first selection 
absolutely FREE...and 8 top records or tapes for only 99¢...when 
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9 selections you want now from the dozens shown on these pages and 
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DOCTOR, 


MAKE ME 
BEAUTIFUL! 


BY JAMES SMITH, M.D., 
AND SAMM SINCLAIR BAKER 





A New York plastic surgeon explains how to help prevent 
facial lines and wrinkles—so that you may not need his services. Secon¢! 
installment of a fascinating new book on cosmetic surgery. 


he suggestions here can be effec- 

tive for anyone who wishes to 

hold back or delay the onset of 
further lines and wrinkles on her 
face. They can be especially valuable 
if you’ve had a face-lift or eyelid-lift 
and wish to do everything possible 
to slow the development of telltale 
lines of aging on your face. 

It helps to keep your muscles of 
expression relaxed and at rest when 
you're not using them to convey 
some purposeful expression. In order 
to make each facial expression more 
meaningful to onlookers some the- 
atrical schools, teachers, and coaches 
have trained actors and actresses to 
exercise muscle control to a sensible 
degree. Their recommendations can 
also prove valuable for you. 

Drama teachers know that when a 
facial muscle is not being used to 
show some sign or aspect of expres- 
sion, it should be rested and saved 
until needed for the next scene. Sim- 
ilarly, these coaches discourage tens- 
ing of the facial muscles and grimac- 
ing except when necessary to con- 
vey some significant emotion—anger, 
disgust, joy. 

Teaching control of muscles, not 
only those of the face, but all over, 
is also part of the practices of some 
Far Eastern cults—usually to help 
the person have a sense of repose 
and relaxation. Such control fre- 
quently is also part of yoga training. 
Whatever the goal, facial muscle 
control does to some extent help to 
delay the increase of deep lines on 
the face. 

You may also profit from the tips 
of the theatrical coaches to become 
aware of your personal ‘“‘unconscious 
exaggerated facial mannerisms,” as 
one teacher calls them—and then 
work to control them. Some of these 
common mannerisms (check your 
own habits) include scowling, 
scrunching down your eyebrows in 
a severe frown when pondering a 
problem, batting the eyelids exces- 
sively, lifting the eyebrows in an 
exaggerated fashion, and furrowing 
the brow, and contorting the mouth 
and face excessively when talking, 
laughing, or arguing. 

Such excesses of expression tend 
to bring on lines sooner, and they 
deepen and develop further those 
creases you may already have. A 
theatrical teacher advises: “When 
you have to frown, on the stage or in 
daily living, here’s how to cure the 


Copyright © 1973 by Samm Sinclair Baker and Dr. James W. Smith Trust. From their book, ‘‘Doctor, Make 


Beautiful!’' Published by David McKay Co. 


W 
Tr: 
hammy, overemphatic ‘clenching’ of; 
the eyebrows. Think a quarter frow}! 
instead of your accustomed ful 
frown. This will put a slight downttt 
ward tension on the muscles inte 
volved—as you think conscious}? 
about your expression—so that yore 
cant squeeze your eyebrows exces 
sively without definite further ef#|l 
fort. i 
He concluded, “Try it, keep ae 
ticing it, and you’ll find that i} 
works.” Teachers tend to agree thaji 
it’s definitely possible to cure yous 
inherent, exaggerated facial expre 
sions and mannerisms if you try 
hard enough. i 
Avoid the Fixed, Empty Look 
On the other hand, theatricaw 
coaches warn that if you wipe away} 
your facial expressiveness complete} 
ly, you will have a fixed, vacanin 
look. The solution is to try for repoggin 
and economy of movement in youll 
facial aspect. (If this imposes 4 
strain, or makes you look deadpanh 
then forget the whole thing. Ho 
ever, it’s fun to try the suggestidj 
here, and you will probably find 
quite easy and pleasant to contro 
any of your more exaggerated facial; 
expressions. ) ) 


How to Avoid Overexpression | 


a 























too strenuously—gesturing too vid 4 
lently with your eyebrows an@ 


TV set. If you keep doing this cons} 
sciously, just subduing your expres# 
sions a little, some experts will ask 
sure you that, based on their expe 
rience in training actors, you wi i. 
register on others more subtly—an@p: 
you will be more impressive and con 
vincing. | 
More to the point here, this fine 
tuning of your facial expressions 
will become a natural, effective sub 
conscious control. You won’t d 
velop wrinkles and grooves as rapid’ 
ly, which is especially importan 
once a face-lift has smoothed awa 
many of those unwanted telltalé 
lines. ; 
Try this exercise, recommended: 
by some theatrical coaches: Close? 
your eyes. Imagine that you’re relax- 
ing the knots of muscles and nerves 
behind each eyeball, and in the ar 
(continued on page 131 
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the Buyers Action Center in Colum- 
s, says that one phone call can 
metimes settle a dispute. The Ohio 
nter las also found a number of 
mnufacturers who are responsive to 
mplaints about local dealers. In two 
ses in which the Ohio Center was in- 
lived, ore concerning a mobile home 
aler and the other a home improve- 
“ts company, manufacturers re- 
sed to renew the franchises of the 
‘al agencies that committed the of- 
ises. Automobile complaint centers 
Columbus and Cleveland have also 
hieved high records of success. 


Steps for centers 


The following are steps that have 
inched successful buyers action cen- 
‘s or automobile safety and com- 
uint centers in several communities: 
1. You need at least one or two dedi- 
ted people able to devote full time to 
racting volunteers and overseeing 
> operation of the center. 
2, Volunteers who staff the center 
ed not ke experts. They should be 
rdial in dealing with consumers and 
lers; they should be able to learn 
ickly about issues involved in com- 
uints; and they should not be easily 
ired off by an embattled seller. 
3. Volunteers may be recruited 
rough local service organizations 
ayCees, League of Women Voters, 
-example). Since the center should 
open at night, to serve consumers 
io work during the day, employed 
ople may be tapped as volunteers. 
4. Start with a training course for 
lunteers, to familiarize them with 
nsumer problems and ways of han- 
ng them. Most volunteers say that 
» best way of learning is by doing. 
5. You may need money for office 
it, telephones, supplies for mailing, 
the salary of a full-time director. 
os should be minimal: many 
aters operate for less than $100 a 
mth, though most advise having 
000 on hand for the first six months 
operation. A small fund-raising 
ve is often enough to launch the 
gram. 
efore starting a new center, it is 
rth investigating any citizen groups 
t might offer financial assistance. 
rtainly contact the Consumer Fed- 
tion of America (CFA), 1012 14th 
eet, N.W., Washington, D.C. 20005, 
see whether there is a CFA chapter 
our area. 
. Most centers handle complaints 
e, but you may want to consider a 
inal charge to meet costs. 
. You should consider publishing an 
xpensive mimeographed newsletter, 
nform your community of consumer 
ses. You can get such information 
ough complaints to the center and 
spaper reports from public or pri- 
e consumer agencies. 
. Be careful not to open your cen- 
with too much fanfare or you may 
ooded with complaints before you 
elop the expertise to handle them. 
0, don’t be discouraged by failures, 
ecially at the beginning. 
. Detailed information on how to 
anize a complaint center, as well as 
gestions for other consumer action, 
te found in A Public Citizen's Ac- 
ilanual, by my colleague Donald 
. to be published this spring by 
sman Publishers. END 





























United Van Lines’ 


HOTLINE” 


information service: 





Our new way of helping you stay cool 
even though you’re moving. 


We can’t promise to make moving a picnic. No mover 
can. But if a snag should develop during your move, we 
guarantee you'll get more than a shoulder 


to cry on. You'll get action. And you'll we os 
get it fast. Because we want our service than get 
to live up to your expectations. you there! 


The first thing to do if you need help QD 
is to get in touch with your United agent. ) 
Give him the facts. Nine times out of ten he'll 
be able to work it out quickly. In the event 
the problem can’t be solved locally, our toll- 
free hotline is open to you. 

Pick up a phone— anywhere in the country 
ENIX —and dial direct to United’s Bette Malone 
' ~\ © Information Center. We'll do our best to 
pinpoint the trouble, straighten it out and call you 
back within a matter of hours. 

The Bette Malone Information Center is also a great 
source for pre-move assistance. You can get 
useful facts about the city to which you're ie 
moving. Receive answers to any special g Ta 
questions. Or place your order for free 
copies of our ‘“PRE-PLANNED MOVING” 
guide and other interesting Bette Malone < 
booklets. We put them in the mail the same 
day you call. 










Our goal is to make you a satisfied customer. So 
when you need help, advice, or perhaps just a kind 
word from people who care, call United’s Bette Malone 
Information Center. We want to hear from you. 


800-325-3870" 
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EX-WIFE 
SPEAKS OUT 


“I’ve come back to acting,” Jean Peters said, smiling, ‘because 
once a ham, always a ham, | guess.’’ There was a new lightness 
and ease in Jean's voice, because she has recently taken her first 
public step to reassert herself as an individual and as an actress 
—free, she hopes, of the identifying label, “the former wife of 
Howard Hughes.’ A youthful-looking 46, Jean Peters is still slen- 
der, wears little makeup, and always seems to be an instant away 
from bursting into hearty laughter. There is something whole- 
some and likable about her. 

On March 5, over Public Broadcasting Service stations across 
the country, she will star in a television production of Sherwood 
Anderson’s memorable Ohio.” It will be the first 
acting job in |7 years for Jean (herself a farm girl from Canton, 
Ohio) —or since she made her last motion picture, “A Man Called 
Peter,’ in 1955. After that she retired to become Mrs. Howard 
Hughes. She married the mysterious billionaire in 1957 and di- 
vorced him in 1971. 

Why did she decide to resume her acting career, breaking with 
her recent past as the seldom-seen, seldom-heard-from wife of 
the world’s richest man? Jean says that the man behind her re- 
emergence is her movie producer husband, 20th Century-Fox vice 
president Stanley L. Hough, 52, whom she married in August, 
1971. (Hough was a widower when he married Jean; he is her 
third husband. ) 

Her road back began last summer on location in Cottage Grove, 
Ore. (population: 6,300), where Hough was producing “Em- 
peror of the North Pole.”’ The director of the film, Robert Aldrich, 
had been Jean's director when she made “Apache” in 1954. 

Jean made the trip as wife and spectator. She 
brought along her stepdaughter, Christina, 12, and 
Hough's niece, Carol. 

They rented a house for their stay in Oregon, 
which became a three-month lark for Jean and the 
girls. They rented horses every day and took long 
rides into the countryside, or went wading in cool 
brooks, often accompanied by Aldrich’s wife 
Sybille and Lee Marvin's new wife, Pam. There was 
also a bowling league in which both Jean and Stan 
participated every Tuesday night, along with the 
usual parties and get-togethers that make life bear- 
able for movie people on distant locations. 

It was a dramatically different life from her hide- 
and-seek existence as Mrs. Howard Hughes. Friends 
said Jean blossomed in her new and happy life, 
free from the overwhelming shadow of Hughes. 
She was no longer a curiosity to be singled out and 
whispered about. Jean wore blue denims most of 
the time. She did the family cooking for Stan and 
Chris—which she continues to do at home in 
Beverly Hills. 

“We hadn't been in Oregon very long before | 
found myself being drawn to the set with Stan to 
see Lee Marvin and Ernie Borgnine work,’ Jean 
recalls. 

At first her visits were occasional and brief, but 
they became more frequent as the picture progressed. 

“Watching Lee and Ernie at work rekindled my 
interest in acting. It was very exciting. So | say it’s 
Stanley's fault that I did ‘“‘Winesburg, Ohio.” If I 
hadn’t gone along with him, I wouldn't have sat on 
the sidelines watching Bob Aldrich direct the pic- 
ture. | felt like a football player wanting to get 
back in the game.”’ 

Through July and August Jean's fascination with 
the picture increased. By the time filming was com- 
pleted in October, she was emotionally and psycho- 


“Winesburg, 


Photograph by Peter Borsari/Camera 5 
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72 In 1957, Jean 
Peters quit 
making movies 
to marry 

Howard Hughes. 
Now she’s 

back acting again. 
In this rare 
interview, she 
tells why. 


logically prepared to return to acting. 
She was approached by the producers 
of Hollywood Television Theater to 
star in “Winesburg, Ohio.’’ The tele- 
play was taken in Hollywood. 

No announcement was made that 
Jean had returned to acting. She had 
hoped to do the show without fan- 
fare. Gradually, however, Hollywood 
became aware that Jean had surfaced 
BY D. L. LYONS and was working again. The clamor 

for interviews and photographs was 
Brera helrne To enable the cast to rehearse uninterrupted by 
the media, Jean was advised to call a press conference and pose 
for photographers—to get it all over with at once. 

“IT was a little shaky during the press conference,"’ she said, 
biting her lower lip. “It had been a long time since I'd talked 
with a group of newsmen. | never did enjoy interviews.”’ 

The conference was held in a small theater jammed with re- 
porters and photographers. Jean was astonished and somewhat 
intimidated by the large gathering. She swallowed deeply and 
read a prepared statement. 

Clearly, the newsmen were there to inquire into her life with 
Howard Hughes. She countered with outward calm and friendly, 
open responses—curiously, not as an actress but as Mrs. Stanley 
Hough. Reporters were caught off balance by her candor. 

‘I'm not so naive as to think your only reason for being here 
is your interest in my career,’ she told the assembled newsmen, 
“but my life with Howard Hughes was and shall remain a matter 
on which | will have no comment.” 

Asked if she thought she could ever escape her identity with 
Hughes, Jean replied, ‘I'd like to think so, but I'm a realist. | know 
what the score is, and I know who the superstar is.” 

To a question about the secrecy surrounding her former hus- 
band, she said, “I would assume that anyone who knows Mr. 
Hughes and likes him knows that he doesn’t like publicity.” 

Under further prodding about her activities during the almost 
14 years she was Mrs. Howard Hughes, Jean said she had at- 
tended UCLA at night, studying painting, psychology, and an- 
thropology under her real name of Elizabeth (continued) 
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You’ll wake up feeling good if your back 
feels good. That’s why Sealy Posturepedic® is 
designed in cooperation with leading orthopedic 
surgeons for firm comfort—to promise no morning 
backache from sleeping on a too-soft mattress. 


Posturepedic isn’t made like an ordinary 
firm mattress. Extra coils give you more support, 
even around the edges where ordinary mattresses 
first start to sag. And, Sealy’s patented torsion 
bar foundation works together with the mattress 
for better all-around support. 

Sealy Posturepedic is truly unique. It’s the bed 
that promises you a good night. And, a good day. 


SEALY POSTUREPEDIC 


The unique back support system. 
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Posture pedic morning. 
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just because Norge 
PRC e oes eB I iss 
new washer? 


This Norge washer was designed to 
pamper permanent press. A 20-pound 
wash basket gives the fabric extra room 
to stretch and flex, and there are separate 
cycles for regular and delicate permanent 
press. This 10-cycle Norge also gives you 
i a pre-wash and an automatic soak. 
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HUGHES' EX-WIFE 


ontinued 
Jean Peters. During that time only 
a single story appeared about her—in 
Ladies’ Home Journal (November 
1968). 

“T read text books for the Braille In 
stitute,” she said, “until I couldn’t 
stand the sound of my own voice any 
more. I also made an opinion survey 
for the last Los Angeles mayoral elec 
tion. Only once was I recognized—by 
an actor who said he’d seen me on tele- 
vision in one of those old movies.” 

The press conference behind her, 
Jean returned the grind of taping 
the show in three weeks. Her role was 
particularly demanding. 

“IT was surprised how much work 
there is in television,” she says. “The 
hours are so darned long. I’d never 
seen a television camera before. I didn’t 
know what one looked like. Suddenly 
I found myself working with four or 
five cameras shooting simultaneously. 
Movies were never like that. Nor did 
we have to rush so fast in the old days. 
But I enjoyed getting back to acting 

“T discovered that I missed the ac- 
tors. I like them. I was a little nervous 
when we first began shooting because 
it seemed so new to me. As we went 
along it all car back 

“My part has a good many long 
speeches. All the character does is talk. 
Most of the dialogue is 
from Anderson’s book, and the prose is 


to me. 


taken directly 


beautiful. The words have a certain 
poetic quality that makes them easy to 
perform. I was exhausted when we fi- 
nally completed shooting. I play 


woman in her forties, which is jus 
right for me. I wouldn’t be comfortabk 
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trying anything glamorous. I wouldn’t 
even be tempted 

“It wasn't until we finished the final 
cene that I remembered how awfully 
tired you can get when you work too 
long at acting. During the last two 
years I worked at 20th Century-Fox 
I went from one picture to another 
and really needed a rest.” 

It may be many months before Jean 
works again. She and Stan Hough live 
in two Beverly Hills homes—the ones 
that each occupied before they were 
married. They retain Hough’s home 
because it is close to his daughter 
Christina’s school 

Jean is redecorating her own Mexi 
can-style house, adding a room for 
Christina near the swimming pool. “But 
first | want to get my home organized,” 


“But 


show, and then the Christmas holidays, 


she says. doing the television 
took so much time that it distracted the 
architect.” 

Asked if she plans to display her own 
paintings when work on the house is 
complete, Jean laughed. “I’m not sure 
about that. But I plan to start painting 
again, and maybe if I like some of the 
new canvases I'll have them framed 
and put them up on the walls.” 


“Can be selective’”’ 


Has her venture into television whet- 
ted her desire to make a motion picture 
comeback? 

“Oh, no,” she replied. “Stan is the 
filmmaker in the family. I don’t think 
[ll make a movie for a long while. I 
can be selective. I believe I’d rather 
do a play, but even that is in the fu- 
ture. But. yes, I’d like to act again. 
I’m afraid I’ll always be a ham.” END 


WB (OP eh ouetotitem 

The makers of 18 washers pack 
Tide coupons in every top-loading 
automatic. 








THIS MARRIAGE 


continued from page 32 


should love my son. Unfortunately, I 
just cant make the grade. 

“Alice contends that I hate the boy. 
That’s untrue. A grown man has no 
business hating a small child. But it’s 
true James and I have never hit it off. 
It’s been nineteen months since I got 
back from ’Nam, and we still haven’t 
warmed to each other. I doubt that he 
and I will ever grow close. It happens 
in the best of families. I respected and 
admired my own father, who died just 
before I married Alice, but he didn’t 
get soft with me; and there'were lots 
of things I didn’t confide in him. 

“While I was in ’Nam, I idealized 
Alice and our boy. I haven’t told her 
that; she probably wouldn’t believe it. 
I had two steady correspondents— 
Alice and my mother. As a rule I threw 
Mother’s letters away unread, wishing 
to spare myself her dire warnings and 
premonitions. I was an only child, and 
my mother never expected me to sur- 
vive the mumps much less a war. 

“Fortunately;any father, a tough 
man of German stock, had the say in 
our household. From the time I was a 
small boy, he encouraged me in my 
ambition to follow a military career—a 
luxury he had to pass up to help sup- 
port eight younger brothers and sisters. 
My father was contemptuous of weak- 
ness in himself and in everybody else. 

“Alice’s letters were great morale 
builders. Perhaps I should have written 
to her more, but I couldn’t seem to de- 
cide where or how to start. I used to 
carry her picture and the latest snap- 
shot of the baby—James was then a 





tiny infant—under the lining of my hel- 
met. At that time, we patrolled miles o 
jungle streams and waterways alon 
the Mekong Delta. At night, we would 
track down and destroy the VC at their 
hidden bases. We used heavily-armed, 
shallow-draft boats that could pré 
tically walk ashore, and I engaged in 
more fire fights than I can remember. 

“Whenever I came in from a mission 
and was alone in my quarters, I would 
pull off my helmet, shake out the 
photos, and say a mental thank-you to 
my family for bringing me luck. Other 
times I would think of the two of them, 
cozy and safe at home with no bombs 
or rockets falling anywhere, and think 
that the thanks were due me. 

“In those days, I used to dream of 
holding Alice in my arms. But I never 
thought of her with a baby. I kept my 
thoughts to myself, of course. I had no 
one to talk to, no buddy. In my posi- 
tion, I couldn’t afford to let anybody 
get close to me. I had full responsibility 
for enforcing night curfew hours, plant- 
ing electronic sensing devices along the 
stream banks, collecting intelligence, 
and policing the jungle villages. I was 
only a lieutenant, but out there a naval 
lieutenant carried as much weight as a 
colonel back in the States. I saw myself 
making captain and then admiral. It 
seemed impossible to miss. I believed in 
myself and what I was doing. I fre- 
quently remained on duty eighteen to 
twenty hours. Once I went forty hours 
without sleep. My subordinates had be- 
gun calling me Superman, and I was 
flattered by the image. Without actual- 
ly realizing it, I was on drugs a good) 
deal of the time. Instead of taking a) 
couple of bennies to stall off drowsi-) 









































ness, I frequently swallowed a fistful. 

“My luck ran out on a ridiculously 
routine mission. One night we dug up 
and hauled aboard one of our own 
sensing devices. It had been booby- 
trapped by the VC. Just as we re- 
covered the slimy, muddy package a 
live grenade popped out and fell on 
deck. Three of us saw it. I was the 
farthest away. Well, I lunged forward, 
grabbed the grenade and tried to throw 
it like a baseball. It exploded in mid- 
air, perhaps six inches from where I 
stood. My flak jacket was ripped apart, 
my helmet was knocked sideways, and 
I was hurled to one knee. The place 
was a blizzard of flying shrapnel. 

“T don’t recall feeling any pain, ex- 
cept a kind of stinging sensation, as 
though a rubber band had snapped 
across the back of my head. I could 
see a bloody stump hanging out of my 
tattered right sleeve, but I still thought 
I had a hand. 

“Ten minutes later, we were evac- 
uated by helicopter. The other guys 
kept saying that everybody would have 
been killed if it hadn’t been for me, 
that I deserved to be decorated. 

‘Twelve minutes away from deep, 
enemy-infested jungle, we landed at a 
well-staffed, fully equipped hospital. 
Exactly twenty-seven minutes after the 
grenade explosion, I was on the operat- 
ing table. Two young field doctors re- 
constructed my arm, piece by piece, 
from a pulpy mishmash of shattered 
bone, tissue, and muscle; they even 
patched together a partial thumb. 

“Everything about my return home 
disillusioned me—the press, TV, the 
peace marchers. Even seeing Alice was 
a let-down. I set the scene at the hos- 


pital so I would look hale and hearty. 
But she practically fainted at the sight 
of me. She then whipped out snapshots 
of Jamie, as though he were the big star 
of the occasion. 

“T told a bunch of skeptical hospital 
therapists that I wouldn’t need profes- 
sional aid to master simple chores like 
putting on my clothes. In two weeks I 
taught myself to knot my tie and lace 
my shoes. I taught myself to use a type- 
writer, change a washer or electric fuse, 
and handle a power saw in three weeks. 
I astounded the therapists, but Alice 
didn’t say a thing when I performed 
these feats for her. 

“This last year has been rough on 
Alice, I know, but it’s also been rough 
on me. I’m grateful for all the work she 
did on my arm. But whenever she was 
busy with me, it seemed that Jamie 
hollered for her attention and got it. 

“T needed all of her attention for 
myself. I suggested that James stay 
with her parents a while, but she 
wouldn’t hear of it. So far we’ve never 
even found a sitter that satisfied her. 
I had to put a lock on our bedroom 
door to keep him from running in and 
out. Alice acts as if she loves our son 
the same as she loves me. 

“Our sex life hasn’t really been good 
since my return. Alice seems distant, 
remote. Sometimes I blame the boy. 
Other times I blame my injury. I won- 
der if Alice thinks of me as maimed 
and ugly 

“T’m no longer the Navy’s fair-haired 
boy. My hearing was impaired by the 
grenade blast, and unless I pass a series 
of tests, my teaching assignment will 
be terminated and I will be a civilian 


again 


“T got this jolly news just before my 
last big tangle with my son. I had had 
a few too many drinks on the way 
home. When my prothesis wobbled that 
night at the dinner table and my knife 
spun to the floor, I couldn’t stand to 
hear the boy laugh. Alice beamed at 
him, and it was just too much to take. 
But I behaved abominally and I’ve bit- 
terly regretted it. Alice can rest as- 
sured such a thing won’t happen again. 


The counselor’s turn 


“Alice and Ron admired and loved 
each other, but they were hard to 
help,” the counselor said. “Jamie was 
not the primary difficulty, although 
Alice was too permissive with the child 
while Ron was too harsh. 

“Both Alice and Ron were bowed 
down by unresolved problems from 
early youth. Throughout childhood 
Alice felt guilty because of the ill 
health of a hypochondriac mother. 
Both she and her father attended the 
woman, but they also deceived her and 
lied to her. This unhealthy situation 
made Alice less able to stand up for 
herself. Very early in life, she learned 
to withhold justified resentments and 
honest anger. 

“Ron’s almost slavish veneration of 
his old-style Prussian father was his 
stumbling block on the road to matur- 
ity. As a boy, Ron was _ severely 
punished for the slightest infraction of 
household rules and regulations. Con- 
sequently, as an adult, Ron believed 
that boys needed punishment to grow 
strong. Moreover, he was jealous of 
Alice’s affection for their son. 

“While Ron was in Vietnam, Alice 
and Jamie had lived abnormally close, 


in a world of their own. Ron had lived 
in another abnormal world. Both 
worlds collapsed when Ron returned. 
To save their marriage, Alice and Ron 
needed to build a world for themselves. 

‘Ron talked out and freed himself 
of bondage to his autocratic father. He 
was more concerned with preserving 
the marriage, and he admitted it. Alice 
learned to express her inner feelings, 
including anger and weariness 

“Some of their sexual dissatisfaction 
was based on simple fatigue. Nowadays 
if Alice is too tired for sex, she says so 
frankly, gives Ron a pleasant kiss, and 
goes to sleep. Ron exercises the same 
privilege. 

“Ron is also less tense, less competi- 
tive, and less inclined to argue unreal- 
istically that his injury is no handicap. 
He ruefully admits that one hand can’t 
always do the work of two, but at the 
same time he does a creditable job at 
everything he attempts. 

“Ron failed his hearing tests—he is 
now wholly deaf in the right ear—and 
was retired from the Navy some time 
ago. He took the disappointment in his 
stride. He is currently employed as an 
instructor in a camp for delinquent 
boys. Recently a secret vote was taken 
among all the teen-age boys, several 
hundred in number, to choose the most 
popular and most understanding in- 
structor. Ron won the balloting by a 
landslide. 

“Not long ago Ron told me he still 
has a way to go before qualifying as a 
top-notch father to young Jamie, who 
is now six years old. Alice acknowl- 
edged that this was true, but proudly 
added that Ron was the favorite of 
their two-year-old twins.” END 





Doris Betz 


Says no. 


“I thought that coupon was | 
reason to try Tide. But I wasn’t going ne} 


keep using Tide if I wasn’t satisfied with it. My 

husband is a builder and our sons work with him. So, | 

every day, I wash#wo loads of workclothes 

saturated with heavy construction dirt. And ‘Tide PA 
i. 


gets it out. That’s why I continue using it.’ i 
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Mrs. Doris Betz Big 


Huntington Valley, Pa. 
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Lesle Anderson was voted Potaskey, Vermont's Snow Queen of 1912. 
Forgetting her place as a woman, she excitedly lit up a cigarette. And immediately became the 


ex-Snow Queen of 1912 








You've come a long way, baby. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Regular: 17 mg!'tar’’1.2 mg. nicotine—Menthol: 18 mg." 
1.3 mg. nicotine av. per cigarette, FIC Report Aug 
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NATURALEIZER WEEK... 
MORE STYLES MORE SIZES. . 


, 


MORE BEAUTIFUL Oe 
THAN EVER. 


No one knows you better than 
Naturalizer; Your style, your taste, ~ > 
your standards for comfort. Who. 
else could bring you so many Spring’. 
beauties...and still make them all.” 

~in your size? Every one a value, hoo 8 s 
Naturalizer Week, when you find s oe 
shoes that look beautiful and a 
feel beautiful,tooy +. a ste 

. The collections priced at $18. 2 # 

: $25*. For the name of your nearest. = 
Naturalizer store (within the U So, 
dial free, 800-243-6000.In — ~ 
Connecticut, 1-800- 882-6500. © 
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_NATU RAL ZER. 


The Shoe with the Beautiful Fit 








Does Your Mirror 
Say It'S lime For 
A Serious Night Cream? 


When you reach a certain age 
(we'll never tell what itis, but you'll 
know when the time comes), you 
need a very special kind of night 
cream. At that moment of truth, 
discover the secret benefits of en- 
riched Olay Vitalizing Night Cream, 
a secret shared by fortunate women 
in many parts of the world who 
never seem to show their true age. 

Olay Vitalizing Night Cream is 
especially beneficial for the prob- 
lems of older skin. To make wrin- 
kles less noticeable by softening 
away dryness. To provide a wealth 
of moisture, emollients and sooth- 
ing unguents to smooth and cherish 
skin. Age signs on your face and 
throat soon become far less obvious 
as your complexion grows clearer, 
softer and younger-looking. 

Olay Vitalizing Night Cream is 
thick, rich and concentrated. This is 
no fluffy, lightweight cream to slick 
on casually. It is a serious cream, 
particularly appropriate for the very 
real complexion problems of 
older sk It is meant to be mas- 
saged on, faithfully every night, with 
firm but gentle upward strokes, to 
soothe in the moisturizing ingredi- 
ents that combat aging dryness of 
your face and throat. 

Leave a light film of Olay Vital- 
izing Night Cream on the surface of 
your skin. If you have used a great 
deal, you may want to tissue off 
some of the excess. But be sure a 
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featherlight strokes of 


little remains as a protective bar- 
rier that helps retain nature’s own 
moisture, so essential for excessively 
dry and wrinkling skin. 

Foramost beneficial result, knowl- 
edgeable women apply Olay Vital- 
izing Night Cream just before bed- 
time to let it work its wonders as 
they sleep. The quiet nocturnal 
hours are a most propitious time for 
skin enrichment. But any time, day 
or night, is an effective time to pam- 
per and smooth your face and throat 
with this enriching cream. 


Beauty Hints 


Faithful nightly massage helps 
maintain muscle tone and firmness. 
Olay Vitalizing Night Cream makes 
this ritual simpler and more satisfy- 
ing. Hold your fingers flat together 
and circle the cream gently onto the 
skin, starting at the base of the throat 
and working upward to the chinline. 
The cream’s precious moisturizing in- 
gredients alleviate wrinkle-accenting 
dryness in this needful area. 


* * * 


Aging signs show early around the 
eyes. During the day, patalittle Olay® 
Vitalizing Night Cream into this cru- 
cial area to ease away the dryness that 
can make little tell-tale 
lines far too noticeable. 
Be sure to use delicate, 


your Jingertips. 














SHOULD TEACHERS SPANK KIDS4 








The harsh rule of “‘spare the rod 
and spoil the child” still prevails in many classrooms—as 
alarmed parents are fast finding out. By Bernard Bard 


9-year-old West Virginia boy 

was ‘black and blue on the 
back of his thighs” after being 
paddled for bringing potato chips 
and bubble gum to school, said 
his father, who brought the case 
to court. 

Teachers in Dallas admit that 
they spank pupils for misspelling 
words, for inattentiveness, and 
for failure to say “‘sir’’ or 
“ma'am. A teacher at Dallas’ 
Stockard Junior High School has 
a ‘“double-stamp day’’—during 
which he gives a double ration of 
whacks for each transgression. 

For throwing a paper airplane 
in class, a Pittsburgh 6th-grader 
was made to eat the airplane, and 
was then paddled soundly by both 
the principal and the teacher. 

A Los Angeles father told the 
American Civil Liberties Union 
that his son was hit with a stick 
because “‘he had put his foot on 
the desk while tying his shoe- 
lace.” 

The beating, paddling, and 
spanking of children still goes on 
in our schools, and a growing 
number of parents are asking 
why. Many are going to court, 
raising the issue before school 
boards, and trying to enlist sup- 
port in an effort to halt bodily 
punishment as a method of class- 
room discipline. 

These parents have had some, 
but not many, successes. Pitts- 
burgh, Chicago, Washington, 
D.C., New York City, and Grosse 
Pointe, Mich., are among the 
communities whose school sys- 


tems have outlawed 
punishment. But they are the ¢. 
ceptions. All states but New J , 
sey, Massachusetts, and Ma] 
land still permit corporal puni:}, 
ment in schools; and ever? 
Maryland, some rural count} 
have won the option to use ph: t 
ical force on pupils. 1 
Psychologists say spankin® (i 
ten increases the aggressivend, 
and defiance of maladjust}, , 
children; they say it breeds T. 
sentment and hostility. Other ¢] 
ponents of corporal punishme . 
believe that the child who|* 
beaten in school will erupt is} 
violence at some later date. A]. 
civil libertarians maintain tH 
the practice is unconstitutio 
While some parents—back] ~ 
by educators and child-care t 
perts—are challenging corpo} 
punishment, others favor “stifl, 
discipline’’ in schools; they |” 
gard spanking and other forms} ~ 
physical punishment as acce] - 
able disciplinary techniques. A 5 
teachers in many cities are ¢ ° 
manding more freedom to spal" 


corpo. 
Hi 


ncy 


as a method of maintaining ord] " 

In large cities especially, § ; pi 
many teachers, schools have be| 
a sort of “dumping ground”) ” 


M 


often overcrowded and und| 
financed, filled with bored, r 
less youngsters and teachers 
are poorly equipped to motivi) 
their charges. Take away the p 
dle, argue these teachers, and 
invite chaos. 

The argument appeals tom 
teachers. When the National 











o ee EY 
atio Maeedation polled its mem- 
ship in 1969, 57 percent of the 
chers said they favored “judi- 
us use of corporal punishment.” 
d when Pittsburgh initiated a 
ee-year program to phase out 
ddling in all schools by the au- 
mm of 1973, 73 percent of the 
chers signed a petition demand- 
that the ban be lifted. 
owhere has the battle over pupil 
ishment raged as hotly as in 
as, where teachers are not sup- 
ed to strike students without 
ental permission. Recently, a 
llas teacher spanked a student so 
erely across the buttocks that 
orrhages resulted. The student’s 
raged parents persuaded a board 
education member to introduce a 
lution banning corporal punish- 
t. But Dallas School Superin- 
dent Nolan Estes, one of the 
nchest supporters of corporal 
ishment, vigorously objected. “I 
1 not be superintendent in a dis- 
t where principals are not al- 
ed to spank,” Estes said. The 
olution was withdrawn, and 
inking continued. 
As much as we might wish it to 
otherwise,” said Estes, “when 
ldren are spanked at home, this 
che form of discipline they re- 
ind to best. We often have to use 
ative reinforcement to help the 
d learn self-discipline.” His 
nd had widespread backing 
hin the community. In the 1971 
las school board elections, four 
iimbents were defeated by can- 
ates who urged an even tougher 
icy on school discipline. 

hile the “law-and-order” back- 
nh has solidified the hold of 
moral punishment in some com- 
ies, most professionals in the 
tal health field believe that the 
Z-range trend is against this 
tice. A mother in Garland, Tex., 
sferred her son out of Ed 
dges Elementary School after 
at she insisted were repeated in- 
ces of “abuse.” In a tetter to the 
dol principal, she said: “In less 
two years, we watched a 
Ithy, happy little boy who loved 
ing become a tense, nervous 
d. He spoke of school with dis- 
in and constantly complained 
aving stomachaches on school 
ings.” 
arents in Oakland, Calif., went 
ourt to have corporal punish- 
t declared unconstitutional on 
grounds that it “tends to inhibit 
ing, retard social growth, and 
€ acceptance of class position.” 
er suits are underway in Florida, 
nsylvania, Vermont, Alabama, 
Mexico, and West Virginia. In 
y cities, citizens’ groups have 
med to combat corporal punish- 
nt, and a national clearinghouse 
ollect information on the prac- 
is now in the planning stages. 
till, the chances for rapid aboli- 
of corporal punishment in our 
Dols are not promising. Accord- 
to (continued on page 161) 




























































O 





A CHILD'S WORLD 2 
no. 


Putting something together all by yourself 
is a big thrill when youre three. 


Youve watched children sit and do 
puzzles for hours. Sometimes they'll do 
the same one over and over again till 
youd think they'd be bored with it. 

But have you ever seen 
the look on a little girl’s 
face the first time she 
finishes a puzzle? 

The child gets a little 
of that feeling every 
time she puts a puzzle 
piece in the right place. 
And when she’s fin- 
ished, she wants that 
feeling again. So she'll 
reach for another puz- 
zle. Or even do the same one over. 

And every time she does a puzzle, she 
learns a little more about how to get 
that feeling of achievement in other 
situations. She learns things like the 
basic ways to approach a problem. 
How to tell what a whole thing is going 
to look like just from seeing part of it. 
And that if there’s an answer to a prob- 
lem, sooner or later you can find it 
if you just keep working long enough. 

Playskool puzzles are famous for 
careful design and construction. Theyre 






made of inlaid woodboard and the 
colors are bright, safe and fadeproof. 
The number of pieces per puzzle ranges 
from 4 to 28. When a child outgrows 

the easiest ones, he can 


move up to harder puzzles. 
There are 108 Playskool 


puzzles to choose from— 
including our new Walt 
Disney and Sesame 
Street puzzles. So theyre 
not just Christmas or 
birthday toys. 

Don’t wait for a special occasion to 
give a Playskool puzzle. Your child is 
learning now. 

If you have any questions about toys, 
welll be happy to answer them. We'd 
also like to send you free copies of the 
other ads in this series, as well as our 
booklet, Playtools to Shape a Child’s 
World. Just write to: 


Wes Sharer, Playskool, Inc., 
Dept. 3A, 3720 North Kedzie Avenue, 
Chicago, Illinois 60618. 


PLAYSKcOL 


A Milton Bradley Company 
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1. In Spain, on this opening day of 
March, they celebrate the first news 
of discovery of the New World. And 
the first taste of several new foods, 
such as . avocados, tomatoes, 
corn, pumpkin, squash, turkey. 

Guacamole with Wheat Crackers 

Turkey Roulades 
Tomato-Stuffed Squash 
Savory Corn Fritters [_) Pumpkin Pie 


2. Texas Independence Day. In 1836, 
the Lone Star State went its own 
way, briefly, by declaring itself free 
from Mexico. Celebrate today’s 
across-the-border good feeling with a 
bit of Tex-Mex for lunch: Kraft’s new 
jalapefio pepper cheese slices (each 
One wrapped) on hamburgers. 
Cheeseburgers 
Shredded Lettuce and Tomato Salad 
Three-layer Raisin-Rum Cake 


3. It's National Peanut Week. About 
half of all peanuts produced go into 
peanut butter, but there are many 
other uses for this protein-rich food. 
For instance, Goober Nut Slaw: com- 
bine 5 cups shredded cabbage, #4 
cup mayonnaise, 2 teaspoons each 
parsley, sugar, vinegar, 1 teaspoon 
salt, and 14 cup chopped dry roasted 
peanuts. 

Frankiurters [_) Baked Beans 

Goober Nut Slaw 
Bittersweet Chocolate Sundae 


4. National Procrastination Week. 
To give yourself time to do what you 
put off from yesterday, reach for one 
of Jeno's new Add 'n Heat dinners. 
Celery and Black Olives 
Chicken Tetrazzini with Noodles 
Broccoli with Lemon Butter 
Pear and Blue Cheese Salad 
Coffee Parfait 


5. Dieting is made easier with avo- 
cados, because they really ‘‘stick to 
the ribs,’ 150 filling calories per 
half. The California crop is in peak 
season now. 
Broiled Mackerel 
Spinach and Mushrooms 
Avocado Half (_) Lime Juice Dressing 
Low-Calorie Cherry Gelatin 


6. Shrove or Pancake Tuesday. In 


towns in Missouri and England, time 


for the International Pancake Race, 


where wives dash a quarter mile, skil- | 


let and pancake in hand, flipping 
twice en route. On your mark... 
Orange Juice Frappe with Ginger 
Pancakes (mix) L) Honey ) Blueberries 
Sausage Cakes [] Croissanis (frozen) 


7. What else for Lent but lentils? 
Think beyond lentil soup to our su- 
per-quick Lentil Chicken Stew. 
saucepan combine 2 (1014-0z.) cans 
chicken soup with dumplings, 1 (16- 
oz.) can baby carrots, 
cups cooked lentils, 1 
mushrooms, 1% cup frozen 
onion, 2 tablespoons vinegar, '4% 
teaspoon each salt and thyme, and 
14 teaspoon pepper. Heat and serve. 

Stuffed Tomato Salad 

Lentil-Chicken Stew 

Coconut Cream Pie 


OPpy, 


annons 





In a | 


drained, 2 | 





(4-0z.) can } 
grated | 


8. For a quick lunch Campbell’s Cur- 
ly Noodle Soup. Add a dash of sherry, 
garnish with watercress. 
Curly Noodle Soup 
Grilled Swiss Cheese Sandwiches 
Spiced Tea 


9. If you yearn for a fresh strawberry 
dessert, but the price of fresh berries 
seems high, try this substitute: Betty 
Crocker's Strawberry 'n Cream Cake 
Mix with Strawberry Cream Whipped 
Frosting. 

Baked Chicken Breasts, Chablis Sauce 
Buttered Green Asparagus 
Herbed Rice (pkg.) 

Boston Lettuce (_} Dressing 
Strawberry 'n Cream Cake 


10. Go fly a kite at the Ocean Beach, 
Calif., Kite Festival. Then come home 
and dress up a store-bought angel 
food cake with marshmallow frosting 
and Durkee’s Peppermint Flavored 
Coconut. 
Beef Stew [_] Swiss Cheese Dumplings 
Buttered Spinach 
Molded Black Cherry and Almond Salad 
Peppermint ‘Mallow Angel Cake 


11. Sunday supper's a good time for 
kids to learn what fun it is to cook. 





This quick brownie recipe: Fold 2 (3- 


oz.) pkg. softened cream cheese and 
\% cup chopped nuts into 1 (1514- 
0z.) pkg. brownie mix. Bake as di- 
rected. 

Fresh Mushroom Soup 
Submarine Sandwich (_) Oregano Dressing 
Potato Chips (_) Assorted Relishes 
Brownies 


12. Start the week with the latest in 

salads—Salad Crispins from Swiss 

Chalet. Four crouton mixtures are 

available: we liked Italian style. 
Roast Duck with Orange Sauce 
Barley Pilaf () Brussels Sprouts 
Mixed Greens [Salad Crispins 

Red Cherry Criss-Cross Pie 


13. Stuffing for meat and poultry is 
always a budget notion; it makes the 
meat go farther. New from Uncle 
Ben's is a Brown and Wild Rice with 
onions, mushrooms, and savory sea- 
sonings. Add 2 tablespoons chopped 
parsley. 

Flank Steak with Brown and Wild Rice 
French Peas (] Broiled Tomatoes 
Pineapple, Grated Carrots, and Cress 
Chocolate Almond Pudding 


14. The sap of Vermont’s stately sug- 
ar maple trees begins to run at the 
first hint of warm weather. Maple 
sugar or syrup is great in frostings, 
ice cream, candies, and sauces. 
Chilled Cranapple Juice (bottle) 
Chicken Pot Pie 
Fried Potatoes () Buttered Baby Limas 
Maple Sugar Pie 


15. The Ides of March and Caesar’s 
last day back in 44 B.C., but his 
name lives on in Caesar salad. For a 
new twist add one of the new com- 
bination salad-seasoning spices. In- 
cludes everything you need. 
Caesar Salad 
Shoulder Lamb Chops (] Mint Sauce 
Home Fried Potatoes with Rosemary 
Baked Rice Pudding 








16. We like to think that Dolley Mad- 
ison made her famous seed cake for 
her husband's birthday on this day. 
Make yours by adding 2 tablespoons 
each poppy seeds and brandy to a 
pound cake mix (17-0z. size). 
Chicken and Okra Soup 
Crab Omelet () Julienne Potatoes 
Fruit and Walnut Salad 
Poppy Seed Cake 


17. St. Patrick’s Day, a day to let 
your imagination run wild to serve 
things green and/or Irish. 
Green Pea Soup (_) Watercress Garnish 

Sliced Corned Beef 

Irish Potato Salad 

Braised Cabbage 

Irish Branbrack 


18. Thin-skinned Florida Valencias 
are late-maturing oranges, available 
now and ideal for juice or sections. 
Whip up a brunch for the family. 

Orange Sections in Almond Sugar 

Waffles (pkg.) () Loganberry Syrup 

Little Smokies (pkg.) 
Café Chantilly 
(Cognac & Whipped Cream) 


19. To celebrate the return of the 
swallows to Capistrano in California, 
we've concocted Soup Capistrano: 
rich, rich chicken broth, with sherry 
added to taste. 
Soup Capistrano 
Stew with Garbanzos 
Western Lettuce Hearts, Dressing 
Bread Pudding, Sherry Sauce 


20. Give winter an extra push from 
the scene as they do in Michigan with 
their annual Snowman Burning—a 
ceremonial burning and eating of the 
snowman. We serve snow pudding. 
Salad of Artichoke Hearts (frozen) 
Salmon Steak (_) New Potatoes 
Mexican Vegetables (frozen) 
Snow Pudding () Sunshine Sauce 


21. The month for Aries people. For 
these positive, often ‘‘fiery’’ folk, try 
a Red Eye. It’s an eye opener. To 24 
cup tomato juice, add 14 teaspoon 
lemon juice and ¥ teaspoon each 
salt and Tabasco. Great for brunch. 
Red Eye 
Scrambled Eggs () Canadian Bacon 
Hot Cross Buns (_] Coffee 


22. Sears’ new electric range with 
glass ceramic cooktop is a joy to use, 
as there are no coils, burners, or drip 
pans to take apart and clean. 
Gazpacho Salad Soup 
Salisbury Steak 
with Herbed Mushroom Sauce 
Italian Beans () Chive Potatoes 
Peach Melba 


23. On this day in 1956 Pakistan de- 
clared itself a republic. Let’s all cele- 
brate with a simple Near East menu: 

Feta Cheese and Olive Salad 

Roast Pork () Mint Chutney 

Turmeric Rice with Raisins 

Fried Zucchini 
Baklava 


24. Rhubarb is the harbinger of sum- 
mer’s fresh fruit bounty. The stalks 
are so delicious in pies that it is also 
known as pie plant. Stewed rhubarb 















and desserts of many kinds are 
equally delightful. 
Roast Leg of Lamb 
Scalloped Potatoes (frozen) 
Green Beans (] Bibb Salad 
Rhubarb and Strawberry Pie 


25. Maryland Day commemorates 
Lord Baltimore's arrival in Maryland. 
Make his cake by adding 14 cup each 
chopped pecans and almonds, 14 
cup chopped candied cherries to a 
package of white frosting mix and 
frost a yellow cake. 
Baked Bourbon-Glazed Ham 
Yams [) Spinach Soufflé 
Bowl of Crisp Greens 
French Dressing 
Lord Baltimore Cake 


26. Entertaining on a week night? 
Dazzle them all with this quickie an- 
chovy canapé idea: Mix 2 (2-0z.) 
cans anchovy fillets, 1 (8-0z.) pkg. 
cream cheese, 1 Tb. butter, and 2 
tsp. mustard. Spread on crackers. 
Anchovy canapés 
Mint-Breaded Lamb Chops 
Potato Puffs (_) Peas and Baby Onions 
Cherry Tarts 


27. Vanilla beans are the fruit of an 
orchid vine, and most come from the 
Malagasy Republic—or Madagascar, 
as we've always known it. Foods fla- 
vored with the real thing may now 
carry a new trademark called Vanilla- 
mark. 
Mixed Seafood Cocktail 
Roast Eye of Round (_] Baked Potato 
Green Peas (_) Watercress Salad 
Real Vanilla lce Cream 


28. Next time you serve buttered 
spinach, add just a dash of nutmeg 
before serving. A hint of spring. 
Savory Baked Liver 
Oven-Creamed Potatoes with Peas 
Buttered Spinach with Nutmeg 
Baked Indian Pudding 


29. John Tyler’s Birthday. It’s said 
he was fond of oysters and an old 
saying about the typical oyster sup- 
per of his day: ‘‘Oyster stew and oys- 
ter fry; oysters raw and oyster pie.”’ 
Scalloped Oysters 
Broccoli with Lemon Butter 
Celery Hearts and Olives 
Sour Cream Walnut Cake 


30. Celebrate the start of the week- 
end by relaxing over an after din- 
ner coffee: half coffee, half cocoa, 
topped with sweetened whipped 
cream flavored with almond. Mmmm- 
mini. ~auiGlF. 

Baked Tuna and Stuffing Casserole 
Medley of Beans Vinaigrette 
Brown and Serve Rolls 
Peach Cheese Cake 
Coco-Coffee 


31. People are usually in a hurry on 
Saturday night. Time for quick des- 
sert ideas. Here’s one from Pillsbury: 
Fruit ’n Crunch Snack and Dessert 
Cake Mixes. Apple, cherry, or blue- 
berry. 
Turkey Roll Sandwich, Country Gravy 
Potatoes au Gratin with Carrots 
Molded Cranberry Salad 
Blueberry Fruit 'n Crunch 








wanted to know 
microwave cooking center. 





Myra Waldo has written more cookbooks than any other 
person. Some of her most popular cookbooks include: The 
Complete Round the World Cookbook, Myra Waldo’ 
Chinese Cookbook and The Complete Book of Wine Cook- 
ery. Miss Waldo'’s questions about microwave cooking are 
part of a continuing series answered by General Electric. 





e How does microwave cooking differ 
from conventional cooking? 


A. In conventional cooking, the air or 
liquid surrounding the food is heated and 
heats the surface of the food. This heat is con- 
ducted into the interior of the food and cooks 
it. In microwave cooking, the microwave 
energy is absorbed only by the food and does 
not heat the surrounding air. This energy 
causes the food fhdlecules to vibrate against 
each other, resulting in friction and creating 
heat which is conducted through the food and 
cooks it faster. General Electric markets two 
complete microwave cooking centers (Model 
J896 and Model J856), plus a countertop port- 
able microwave oven (Model JET 80). Cooking 
speed varies with the type of food being pre- 
pared, but here are some comparison times: 








CONVENTIONAL MICROWAVE 
FOOD COOKING COOKING 
TIME TIME 

















Chil 35 Min 
tM 


$0 Min. 21 Min 


Number 2 in a series. 





Here's what Myra Waldo 


¢ Can I put something from the freezer 
directly into a microwave oven? 


e Yes. Frozen vegetables (even those in 
cooking pouches), frozen package entrees and 
home frozen dishes can all be prepared quickly 
and easily with microwave energy. You can 
soften ice cream or butter to serving con- 
sistency in only afew seconds. Meats, depend- 
ing on size and thickness, generally take only 
minutes to thaw. 


e Can I make pastries in my micro- 
wave oven? 


A, Yes. You can expect excellent results 
with General Electric’s complete microwave 
cooking centers because they have heating 
elements to provide the conventional heat for 
browning, while the microwaves provide the 
speed in cooking. Our portable microwave 
oven is very effective for pastries which do 
not require a brown crust for appearance, 
such as brownies. 


Q. When foods are cooked in liquids, 
does the liquid boil out more rapidly than in 
conventional ovens? 


e No. There's usually more liquid left 
because of the shorter cooking time. In a con- 
ventional oven, heat and longer cooking time 
result in more evaporation of liquids and 
natural juices. 


Q. Will a potato skin turn crisp in the 
baking process? 


A. Yes. By using 
the combination of 
microwave energy 
and conventional 
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about her new General Electric 


heat in the General Electric complete micro- 
wave cooking centers, potato skins can be- 
come very crisp. However, in our portable 
microwave oven, the natural moisture in a 
potato keeps the skin moist, and because of 
the speed of microwave cooking, the skin does 
not dry out enough to become crisp. 


e Can I bake a soufflé in my micro- 
wave oven? 


A. Yes. You can create superb soufflés 
with a General Electric complete microwave 
cooking center because it supplies conven- 
tional heat for browning at the same time the 
microwaves are baking the soufflé. Because 
soufflés require delicate treatment, they're 
not recommended for our portable oven. 


e Does a microwave oven require any 
special electrical installation? 


e No. The total connected load of a 
General Electric complete microwave cook- 
ing center is about the same as required by 
comparable electric range models. Our port- 
able microwave oven requires only a standard 
120 volt, 15 ampere grounded outlet. 


e Is my microwave oven self-cleaning? 


A. Yes. General Electric's complete 
micro\ave cooking centers feature our P-7° 
Total-Clean™ oven, because they also have 
a conventional oven and conventional heat 
bakes on food spills and splatter. The surfaces 
inside our portable microwave oven remain 
cool enough so food soils don’t bake on. You 
can clean them easily with a damp cloth. 


e Can I get my microwave oven serv- 
iced easily, should I ever need it? 


7X Yes. General Electric's @ 
Customer Care Service Ge a ) 


Everywhere goes withevery | 
microwave oven we sell. It’s 
our pledge that wherever 
you are, or go, there's a qual- 
ified GE serviceman nearby. 
If youd like to know more about 
microwave cooking, write: General Electric, 
Dept. M.O., Ap4-206A, Appliance Park, 
Louisville. Kentucky 40225 





Microwave cooking...another reason 
why General Electric is America’s #1 major 
appliance value. 






























David Phillip (last name withheld) is one 
year old. He lives with his parents and sister 
40 miles from Houston, Tex. Because of a 
rare hereditary disease, David must live his 
life inside a plastic bubble, isolated from the 
world, and his loved ones, by transparent 
walls—alive, but untouched and untouch- 
able. Photographs and text by Ernie Baxter. 
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“But 


lo over, I wouldn’t change it.” 


Carol k7 the risks of bearing a son. 


if I had 


he bubble takes up most of the space in 

what was once the dining room of the 

family’s comfortable, ranch-style home. 
It is approximately 12 feet long and three 
feet wide and resis on a two-by-four base. 
Because it is made entirely of plastic, it looks 
very fragile; when I first saw it I found my- 
self afraid to touch it for fear it would burst. 
At the same moment I first saw the bubble, I 
spied the small, moving figure inside. It was 
like looking into a fishbow] once the glass has 
become clouded and seeing something living 
and moving inside. The beautiful, dark- 
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haired child playing within looked healthy 
and happy. In fact, I suddenly realized, he 
looked and acted as any one-year-old child 
would look and act if put inside a big plastic- 
covered playpen filled with toys. 

But then I noticed the fans leading to the 
air-filtration system that sifts every germ and 
bacteria particle from the air little David 
breathes. And I remembered—this child has 
a terminal disease for which there is no 
known cure, Any exposure to our normal en- 
vironment would be fatal to him in a very 
short while. Unless a cure is found, David’s 
home for the rest of his life will always be 
some kind of “bubble.” 

David suffers from a rare hereditary dis- 
sease known as Combined Immune Defi- 
ciency Disease. It occurs once every 32,000 
births. The disease is linked to the X chro- 
mosome, which means that females can be 
carriers but only males are affected. Carol, 
David’s mother, is a carrier; David was born 





Until a cure is found for 
his disease, David’s world 
will be an air-tight, 
germ-free capsule such 

as the Isolator, shown at 
right. Food, toys, and 
clothing are passed in to 
him through a decon- 
tamination unit. He can 
be held and cuddled 

only by means of black 
rubber gloves built into 
the bubble’s side. For now, i 
David seems a happy child. 
But, as one doctor asks, 
what happens when he 
decides he no longer wants 
to live in an envelope? 


“MY 
UNTOUCHABLE 
BABY” 





with a severe form of Immune Deficiency. 
He has no thymus gland and no lymph 
nodes. He was born without tonsils. He 
doesn’t have an adequate supply of white 
blood cells, and the few white cells he does 
have are incapable of producing antibodies. 
This means that David’s body is incapable 
of fighting off any kind of disease or infection. 
Without a defense system, even a common 
cold would quickly overwhelm him and kill 
him. To keep him alive and “healthy” until 
a cure can be found, doctors at the Texas 
Medical Center in Houston have designed 
and built a huge, air-tight, germ-free plastic 
capsule called an Isolator. Except for the 
first 30 seconds of his life, David has never 
been outside that bubble. He has never been 
touched by an ungloved hand. 

Little David is not the first son born to 
Carol and David Sr. Their first boy, David 
Joseph, Jr., died two years ago last Thanks- 
giving—of the same disease. ‘The ( continued ) 
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BABY E l 1 

baby uid twenty days 
old v | im.” Carol said as 
she i husband at their 
kitct e held her daughter 
Kathex lap. Katherine has 


a2 nt chance of being a carrier 
a little girl is too young to under 
stand what is being said, but intuitively 
she seems to know that her family is 
somehow different 

“Our first indication that 
anything was wrong came 
when our first son became 
ill,’ Carol said, her voice 
roughened by the strain of 
talking about something still 
so painful. “He was sick for 
two months before’ they 
could find out what was 
wrong with him. You see, at 
first he was normal. But 
then, when he was three 
months old, he started yvom- 
iting. He got diarrhea. The 
doctor thought it was his 
diet. Finally we decided to 
admit the baby to ‘Texas 
Children’s Hospital at Bay 
Medical 


School for a series of tests 


lor University 





Just like a vegetable 

“They could find nothing 
wrong with him. But the 
baby continued to _ lose 
weight. He was obviously 
sick. He just lay there. He 
slept a lot and he couldn’t 
retain anything. We _ took 
him back to Texas Chil 
* dren’s, and that’s when they 
pinpointed it.” Carol set her 
empty coffee cup down and 
looked out of the kitchen 
window. “They were trying 
to clear up the pneumonia,” 
she said, “but they never 
could. They gave him a bone 
Kath- 
erine was the donor. It prob 


marrow transplant 


ably would have worked if 
they could have cleared up 
the pneumonia. But they 
never could.” 


Carol got up to pour more 


coffee After the tragedy 
of losing David Joseph, | 
there was a terrible void in 


our lives. The only way to 
fill that void was to have an- | 
other baby. I became preg- 


nant almost immediately. 





tors. They learned quite a bit from 
him.” 

She sipped her coffee and searched 
for the words to express the deeper 
emotions. “My husband and I would 
never intentionally bring an afflicted 
child into the world. If the doctors had 
said that the child would definitely be 
born with the disease, we would never 
have done it. But we did not believe 
that it would happen to us again. [Sta- 
tistically, the disease strikes only one 


and affection when they approach. 
With the help of rubber gloves built 
into the side of the Isolator, they can 
respond by holding him, feeding him, 
changing him, and cradling him to 
sleep. David recognizes his sister, and 
she in turn knows that the tiny figure 
inside the bubble is her brother. He 
recognizes the doctors, and knows the 
difference between friends and stran- 
gers. He recognizes things like hypo- 
dermic needles and cries when he sees 
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The doctors ran tests and 
found out that it was a boy. 
That meant there was a 
fifty-fifty chance of his be- | 
x born with Combined Im- 
Tl yf- 
T = 
i We - 
ing that re 
iS 1d I 
se! 5 
to us in’t 
a second 
Her hu r., no 


lently in ag 

leave. It was 

40-mile trip 

“Conceiving Da 

Carol continued, 

over, I wouldn’t chang 
having the baby—even under th 


ditions. Little David was sent h 
a purpose—not just to help fill our | 


He’s doing work; he’s helping the 
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male in four.] One of the reasons we 
got married was to have children. One 
of the first things my husband said 
aiter I agreed to marry him was that he 
wanted to have a son.” Carol excused 
herself and left the room to dry her 
eyes “I’m sorry,” she said when she re- 
turned, ‘“‘but sometimes it’s hard for me 
to talk about it.” 
Dark-haired, doe-eyed David Phillip 
ch like a normal child. He laughs 
He cries. He has learned that the 
plastic walls of his capsule are fun to 
yn, so he bounces from one wall 
other as he plays. He recognizes 
both parents and runs to them for love 


one. He is above average in physical 
development. He is undergoing inten- 
sive therapy for a speech problem, but 
otherwise he is bright and compre- 
hending and easily disciplined. 

I watched David playing happily. 
But soon the sound of the air filtration 
motors broke into my thoughts. I re- 
membered, as I looked at the soft, fuzzy 
toys, that before anything is passed to 
David through the decontamination 
unit it must first be examined for 
sharp corners or ragged edges—any- 
thing that might rip through the plas- 
tic skin of the bubble. I looked around 
at the boxes of food that have been 





more distressing his death will | 













shipped from the hospital to David 
home, food that must be carefully stei}. 
ilized before David can eat it. I notice 
just inside the front door, the shin 
new generator kept in perfect workin} 
order in case of a power failure—eve 
though the electric company has ir 
stalled a special line for just such a 
emergency. And across the street, 
neighbor—the family’s closest friend- 
keeps a van specially equipped t 
transport David and the bubble to th 
hospital twice a month fc 
his week-long visits. 

Texas Medical Center 
a sprawling complex of eno 
mous buildings located i 
the center of Houston. ] 
is here that David Philli 
spends more than half hi 
life, because it is here the 
most of the intensive re 
search into Combined o 
mune Deficiency Disease i 
now being done—around th 
clock. Every millimeter c¢ 
David’s body is constantl 
being examined for som 
idea, some hunch, som 
clue. He is the tenth bab 
to be admitted to Texé 
Children’s Hospital fe 
treatment of Immune Det 
ciency. Because of the new! 
designed Isolator, David hz 
survived the longest. (A 
tending doctors have forbic 
den the parents to reveé 
their last name for fear tha 
some maniac, after readin 
about little David, might at 
tempt to “free him” by de 
stroying the bubble.) 

The usual procedure i 
cases such as David’s is t 
attempt a bone marrgy 
transplant. If the transpl& 
is successful, the donor mal 
row starts to manufactur 
those cells that the chi 
lacks. However, in ordd@) 
attempt a transplant, a d 
nor must be found who 
genetically similar to th 
child. This means the done 
must come from the immed 
ate family. Here, too, Da 
lost the flip of the genet 
coin. His sister, who was _ 
perfect genetic match for th 
first son, does not come clos 
to matching David’s geneti 
composition. Any attempt 
use a nonmatching don¢ 
would kill him. 

“There are those who sé 
that it might be a mistak 
to keep this child alive 
said Dr. Raefield Wilson 
we walked toward Tex 
Children’s Hospital to che¢ 
on David. Dr. Wilson, whi 
was primarily responsible for 
design and construction of the Is 
lator, is the doctor who bapti 
David seconds after the child wi 
born. He is also the baby’s godfathe 
(Dr. Mary Ann South, who is current 
ly in charge of David’s case, and is a 
coordinator of the various connec 
research projects, is the baby’s go 
mother.) “They say if you can’t real 
cure him, if he’s not going to 
a normal, productive life, he 
become a burden to himself and 
others. And the longer he lives, 
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goodbye 
loose 
pantyhose! 


Pantyhose with hug-fitting “Lycra” Stretch are here. 
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in foundations. We've thinned it. Refined it. And Stretch. Today. At stores everywhere. ol PONT 


REG 








“HUG FITING 
LYCRA ny 


Pont registered trademark for its spandex fiber. 
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One th cest things about these handsome handbags is that 
they >quire expensive blocking and mounting. All three 
needlep page are worked on a special plastic canvas 
that gives naintains the shape of the bags. It never 
stretches o1 storted sick ss handle fittings are included 
in kits where s! ould not esist the delightful little boxed 
crocheted straw bag; the size is 7 by 8 inches and boxing is 2 
inches wide. The jolly C nal and Owl boxed tote bag has double 
brass handles aad measures 9 by 12 inches, boxing is 3 inches. 


The Classic Wild Rose tote has an unusual shape with double 
brass link-chain handles and it measures 10 by 13 inches by 
3 inches at bottom. The standard tote at bottom of the rack has a 
double self handle and it measures 11'/2 by 12 inches. 


Photograph by Ben Swedowsky 


Fill out coupon and enclose 
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check or money order 
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Check items desired: 
__Kit 61658 Cardinal and Owl Handbag @ $9.95 each... .$ 
__Kit 61659 Classic Wild Rose Handbag @ $11.95 each 
___Kit 61660 Standard Tote Handbag @ $8.98 each 
___Kit 61657 Crocheted Straw Handbag @ $5.98 each 
__61014 Colorful catalog of exciting needlework and 
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other easy to-make kits @ .35 each Ss2728 lq 
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MENU MAKER © 

RECIPEFILE | 
INPOPULAR gm 
KITCHEN COLORS 
















Here isthe roomiest, most 
helpful recipe file, one 
that promises better 
organization than ever. 
Thousands of homemakers 

Qa these files an easy, permanent 
way to arrange their personal recipe 
collections, This unbreakable, 
polypropylene, pebble-finished 
file is light to handle and 

easy to keep clean. 

Capacity is about four times that of the usual small file box; 
itcontains 24 index cards tabbed in the categories you will find 

most helpful. Each index card has room for your own reference notes. 
Sixty recipes have been selected by our Food Editors, ready to clip and 


: 












add to your own collection. For easy reference, an equivalent chart shows all e & € 

measurements and equivalent quantities of basic ingredients. 100 clear plastic sleeves e ¢ 

hold recipes clean and neat. You can buy more as needed. A shopping list pad, e 

including handy lists of food and household products, will make meal planning easy and a 

take the indecision out of shopping. The pad can be reordered with the recipe sleeves. 
Fill out coupon and enclose check or money order. Florida residents please add sales tax. | 
Allow 4 weeks for handling and mailing. (Sorry, we are unable to handle Canadian or 
foreign orders.) Please indicate your zip code. 
LADIES’ HOME JOURNAL, Dept. 2538 ae ue 

} | 4500 N.W. 135th St. Print Name 

Miami, Florida 33054 
lenclose $______for the following item(s): ee 


Menu Maker ® Complete Set(s) @ $5.98 each. 

My color choice is: ] AVOCADO 61057 [j GOLD 61058 [] COPPER 61059 [j WHITE 61060 
#61061 (200 extra recipe sleeves and 1 shopping list pad) @ $2.00 City enact —= 
#61062 (500 extra recipe sleeves and 2 shopping list pads) @ $3.98 . 


Send C.0.D. | enclose $2.00 goodwill deposit and will pay postman balance oh ea at ee 


plus all postal charges. State Zip Code ee | 
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even clean water ~ 
lets spots form, 





aay peat pee rete oe pare 
you don’t want anything to spoil it. Neither 

s = es _ And that’s why you should use an excellent 
- ¢ dishwasher detergent: Cascade. 
Our sheeting action makes water flow off dishes 





\ 
i) 
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in your dishwasher 





virtually spotless. 











in clear sheets. Fights drops that spot. 
Try Cascade. You'll like the Cascade look. 






Cascade fights drops that spot. 
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You're just at the age when you start to know what you're 
doing. Then up crops the old myth that sex is only for the 
young. Relax. Enjoy. Love’s candles won’t go out for years. 


BY SONDRA GORNEY AND CLAIRE COX 
Laughter greeted Cornelia Otis Skinner on her 
return home from a confidential interview with 
Dr. Alfred C. Kinsey when, during the early 
1950’s, he was collecting the sex secrets of 
American women. Her husband and son were 
convulsed at the thought that the actress- 
author, in her dignified middle age, had been 
deemed an appropriate subject for interroga- 
tion about her sex life. Whatever in the world, 
they demanded to know, could she possibly 
have to tell Dr. Kinsey that would be of scien- 
lob eCebbola-sa-iad 

Her family’s reaction may reflect a typical 
attitude toward the middle-aged woman when 
it comes to matters of sex. Somehow, it is diffi- 
cult for young people to believe that a mother 
—or, heaven forbid, a grandmother!—could 
possibly enjoy the marriage bed. But the late 
Dr. Kinsey and: his team of investigators re- 
ported that the facts are quite the contrary. In 
their famous study, SexualBehavior in the Hu- 


man Female, Kinsey and his colleagues ob-_ 
served that women tend to become Jess inhib- ; 


ited and more interested in sex as they moye 
through their 40’s into their SO eee Ce 


on to their 60’s. fy 


In another notable study, Dia ata H. 


Copyri tght ¢ 





i “ po et Posen 


1973 by Claire\Cox and Sondra Ky Maas, 2 their book, ‘ Pe ena to be published by The Dial Press. Photograph by eee ate 
































Masters and Virginia E. Johnson of the Repro- 
ductive Biology Research Foundation in St. 
Louis found “significant sexual capacity and ef- 
fective sexual performance” among 61 women 
aged 40 to 78. In their book, Human Sexual 
Response, Masters and Johnson concluded that ~ 

“the aging human female is fully capable. of 
sexual performance at orgasmicresponse levels, 
particularly if she is exposed Pee in ‘i 
tive sexual stimulation....In short, there is no 
time limit to female sexuality.” 

The Masters and Johnson and ig eto rd 
studies found no absence of sexual satis 
among women beyond the age’ Pesaro 
Rather, many women said they had 1 
because they were no longer tease 
reve) a ese Another fers ico der: 
PYicreBdoyecereBtedel-belomect tar et eel < 
completed. the job of a certs 
released becesert the physice 
tional Geer of mot 


with new. Batt tl exe 


act 


ao ia atta cca sb Bee 
rtunately, our prt ta 
Be: cae ae iz 
selves, sexually. Women espécially have rae 
fered ftom inhibitions, (continued a 1 oP Pa 
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How do sisters fee! al each other? ; 


Is there much jealousy? What if both 
like the same } > To find out, the 


JOURNAL talked to five pairs of famous 





sisters. We think you'll be fascinated 
by what they say about each other 


especially if you happen to have a sis- 


ter of your own. By Mary Fiore 
Through the ages, the relationship be 
tween sistel has heen the ubjeet ot 
books, plays, sone's, and poems Depend 


ine on who was writing, the speetrum 
of sisterly feelings ran the gamut—from 
enmity to friendship. Wrote Rudyard 
Kipling: ‘‘Never praise one sister to an 
other sister in the hopes of our com 


pliments reachine the propel eCAl 


Mnelish poet Christina Rossetti, on the ae 
other hand, felt ‘or there is no tru nd 4 38 ee ; e. * > & 
like a sister,/ In ealm or stormy weath ee 

er, To cheer one on the tedious a 


To fetch one 1f one goes astray 

We thought it would be interesting to 
see exactly how five sets of well-known 
sisters feel about each other Are they 
friends—enemies? The JOURNAL Inte! 
viewed each sister separately. All talked 
openly about one other, revealing fe 


ines that will strike a chord of familiat 


itv among sisters every where 
Joan Bennett Kennedy, wife of Senator 
Kdward M. Kennedy, and he iste) 


Candace (Candy) Bennett McAurrey, 
were interviewed and photographed at 


Candy’s home in TTouston, Tex. Candy's 


| husband, Robert McAMurrey, 1s an atto 
i ney 


JOAN TALKS ABOUT CANDY 








I haven’t thought of Candy as a 

younger sister since I was 18. We be 

| came complete contemporaries then; we 
: used to double date a lot. Candy is out 
i eOmMe a vel\ and I love those quali 
ties in her. Candy is my best friend. I’m 

luek, to have someone like her for a Sis 

ter. It’s nice to have a sist ind whe 

she turns out to | best fren at's 


lueky e isn 4 





With Cai oh an \ lot 

L ean kick off my shoes say any sill | 
thine that pops ) m\ d. and not | 
have to worry th elings ll be rt | 
and I'll have to soot ! \ 1CCeT 
each other as we are; lg ue 
change anything. We do 1 ys ther, | 
and we each do our own 1 l 
is music; Candy’s is al 
she went » art school. > 
with eolors She did most 

ines here in her hous i 


| 
never mentioned that to ve 


1as a small decoratine business 
Houston—a part-tim thine 

| wand Bob encourages her keep up 
her painting and her decorating and 
things she enjoys—just as encourages 





ne to keep up with my n 








| 
it | 
| 90 


Candace Bennett McMurrey 


and her sister, 
Joan Bennett Kennedy 





Photograph by Otto Stupakoff 


Sisters 


e been encourag 
and Bob LO. 6¢ 
sk1ine 1t! Ted and m 
one and only time Cand: 
on skis was when sh 
was 18. We were on 
New Hampshire w 
The boys suggested 
the way to the ton : 
Wanting to impr 
our daring, neither ol 
mitted tl | had only been o1 
skis onee | and that this 
vas Cand first time o 
the way wn, Candy f 


broke leo. She hasn 
on skis sinee. But IL thinl 
beginning to weaken about get 
tine “| on the board a 
they Say Hler bovs are at a good 
age to learn to ski and shi 
could learn might alone ith 
them 

Candy’s a doer she’s al 
ways on the go. She just} 
moved into this house and 
oot tired of waiting fo 
painter to come—so she had the 
paints mixed to her specifiea 
tions, got a ladder and brush 
and painted one bedroom, then 
the den. If that painter doesn’t 
eet here soon, my sister will 
have done the entire house her 
self. That’s Candy. She makes 
things happen 


CANDY TALKS ABOUT JOAN 
Next to my husband Bob 
Joan is my best friend. I se 
her as often as I ean, When 
each of us got married we 
made a paet to see one another 
at least once a year—she'd visit 
me onee and I'd visit her 
We've stuck to that pact. Joan 
is 22 months older than T am 
but she’s never eiven m 
little-sister complex. Well 
onee she did. She was 14 and | 


was still ind she was going 
out on her first date as too 


yvoune date I sat elm 


, aaugni 


Janet 


Katy and 
16. tu dau 


Have fs and F 


Vl 
Zsa Zsa (1 and 


Photographs by Otto Stupakoff 





Photograph by Sherman Weissburd 
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CLOTHES 

FOR DAY 
NIGHT | 
PROPLE 


There ar¢ day peopl 
and there are night 
people And then there 
are the oth who 
like most of us, are a 
little bit of both. It 
used to be very con- 
fusing for all these 
people to dress. There 
were daytime dresses 
and cocktail dresses 
and evening dresses. It 
was all very expensive, 
too. And unnecessary 
These days a_ single 
wardrobe will do if it’s 
well chosen. A small 
collection of low-key, 
well-cut classics can 


have a chameleon 


quality Accessorize 


one way and you're a 
night person. Another, 
and you're a daytime 
type. By Trudy Owett, 


Fashion Editor 


Fashion, Accessory, and Menswear 
information on page 131. 





The man-tailored 
pantsuit: 
By night this gray wool 
pantsuit looks 
surprisingly femin 
worn with a fragile pin 
ruffled shirt, soft gr 
eer. and sex) platfor Mi 
sandals. The whole 
effect is accompanied bj 
huge square cul 
“diamond” earring 


rhinestone belt, and 
other bits of glitter here 
and there. Pantsuit bj 
Marshall Klnemanefor 
John MacDou gall. 


By da) the suit 1S reac 
to travel anywhere worn 
with a tailored plaid 
shirt and chunk) 
walking shoes. A scarlet 
jersey turban, fake vor) 
beads, and a reptile belt 
help brighten the day. 
At the TW A terminal 

—Kennedy Ai 


Photographs by Hal Davis 
Hairstyles by Christiaan. 








The sweater dress, 
right: 

By night this softly 
hed knitted chemise 
“vVeys the art scene at 
9 Waddell Gallery. 
pale satin quilted bag 
on a gold chain, gold 
20p earrings, a dressy 
watch, and gold and 
vory rings subtly help 
attract attention. To 
complete the evening 
bk, ivory tights blend 
ith satin pumps (not 
shown). Dress by 
yvgio di Sant’ Angelo 
for Great Times. 


By day it’s a jumper, 
yered over a caramel- 
colored turtleneck 
veater. Also added: a 
skinny leather belt, 
porty wood and rvory 
gles, toast-tone panty 
hose, and luggage 
colored shoes. 


t, left: 

night he removes the 
1g wrap jacket of this 
ich gabardine suit to 
eal a gray matte 

sey halter. With it go 
endant on a fine 

ter chain mixed in 

th strands of tiny 

ils ; dressy buckled 
mps, pale gray tights, 
1 a satin brocaded 
ning purse. Suit by 
tor Joris for 
ddlecoat. The 
taurant is Maxwell's 
m. 


day a rust-colored 
Yored shirt goes under 
tuxedo-lapeled 
ket for a shopping 
bedition to Boutique 
Imain in New York. 
unky beads and 
pwn leather strapped 
tch, pumps (not 
wn) and envelope 
2 complete this chic 
time look. 


essory and Shopping 
prmation on page 131. 





bles: Pouble Pressing 


Two cloths are better than one—and so are two prints. 


Dress a bedroom with a frankly feminine table: Here, a large-scaled 


flame-stitch cotton print circles around table; over it, a fragile, 
flowered square with a shirred border and picot-edged bow knots. If <i, 


two prints are too much for you, replace one with a solid color. }4 











Photographs by Charles Gold. Brunschwig & Fils fabrics, left; & Vice Versa fabrics, right. Shopping information on page 131. 





Layer a table with a bold flower and animal print. 
Crown it with a small-scaled paisley square in matching colors. 
Quilt the borders or add jumbo welting for extra dimension 


and individuality. Instructions for making are on page 158. By Nathan 


Mandelbaum, Director of Interior Design. 











WHY SHE LOOKS GREAT 


On television, you might chalk up the brilliant effect to careful camera 
angles and good lighting. But seen at close range in the studio you realize 
she’s the real thing. After three decades in show business Dinah Shore— 
singer, actress and talk show hostess—is still in full bloom. As she inter- 
views actor Hal Holbrook for her half-hour morning show, Dinah exudes 
a sense of well-being. Her dark brown eyes are alive. Her skin is enviably 
fresh and taut. Her 123 pounds sit firmly on her 5’ 6” frame. After the 





taping, we talked to ah about her staying power: 


“Not being pretty really helped. I never sat back and said ‘look, I'm 
pretty.’ Nobody ever said I was. So I always worked on my appearance.” 
Even as a teen-ager growing up in ‘Tennessee Dinah experimented a lot 
with makeup. In those days she'd send away for any product advertised 
in the magazines that promised to make her beautiful. In Hollywood, 
she watched the makeup men and refined her technique. Although she’s 
hooked on makeup, she uses it sparingly. “It took me a while to learn that 
too much makeup, especially a lot of powder, is aging,” she said. 


“Tt was lucky I always wore makeup because it protected my skin.” 
Although she’s always been an outdoors girl, Dinah’s skin doesn't suggest 
years of overexposure to the sun, It was always protected by her founda- 
tion. These days she also wears a sun bloc under her makeup to shield 
her from the California sun. When she plays tennis or goes boating she 
adds a visored hat. As a result Dinah’s skin doesn’t have that cracked, 
parchment look too many outdoors women we know have. 


“Although I always wanted to have asmooth, round face, I've discovered 
I'm fortunate in having hollow cheekbones. If you don’t gain too much 
weight, your skin always stays pretty.” 

While Dinah still likes to soften the contours of her face with her make- 
up, she is lucky to have a strong bone structure. Not only does it give her 
skin staying power, but it makes her very photogenic. 


“I don't have a weight problem because I don’t take seconds.” 

When Dinah’s weight starts edging over the 125-lb. mark, she knows 
she’s in trouble. She starts eating smaller portions. Working hard is one 
of her most effective means of weight control. The two days a week that 
she tapes her show she is usu: illy too busy and too tired to eat a lot. Those 
days she starts off with a big breakfast. The day we visited, it consisted 
of orange juice, bacon, eggs, grits, rye toast with butter and coffee. 


“I love to exercise. Tennis, swimming, and I really love golf.” 

Dinah plays weekend doubles with friends. But for a really good work 
out she plays with a tennis pro. She adores golf, but plays less than she’d 
like because as a single woman she is barred from j joining any of the Los 
Angeles clubs. “It’s so old hat. Of course they let single men join.’ 


“As a child I had polio. Struggi ing hard to beat something may have 
given me a drive I wouldn’t hav e orhenwi Ise hea 
At 18 months, Dinah had to learn to walk again. She underwent physi- 
cal therapy, she swam and studied ballet. “‘I had a mother who wouldn’t 
let me stop.” Today when Dinah jogs with her two grownup children 
she outlasts them. “I’m not competitive—it’s just the way I feel.” 


“In staying young, a feeling of achievement and being loved makes a big 
difference—and having the ability to love. I think a lot of women aren’t 
giving enough. I really like to give.’ 
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By Sally Obre, Beauty Editor 


Clean skin ts essential 

in Dinah’s beauty regimen. 
She applies cleansing 
lotion followed by warm 
water. The process is 

often repeated three times. 


Over a moisturizer goes a 
light golden foundation to 
balance her natural skin tone. 


Next, a darker foundation 
with a rosy tone is patted on. 


A light dusting of powder 
goes on witha dry 
sponge. The Bee der, she 
says, helps set her 
makeup for the day. 


A thin line of taupe liquid 
eyeliner goes on her upper lid. 


Dinah thinks her dark brown 
eyes are her best feature. 

She highlights them 

with a taupe eyeshadow. 


Dark mascara is applied to 
top and lower lashes. 

Dinah says she feels naked 
without her false 

lashes. (They don’t look 
“fake” because they’re short 
and she trims them to the 
natural contour of her eyes.) 


Instead of rouge, she 

applies a matte finish rose 
shader that goes over 

her cheekbones and the 
bridge of her nose. On her 
lips goes a soft coral 

lipstick. Dinah stays away 
from harsh, unnatural colors. 


Photographs by Arthur Elgort 








By Sally Obre 
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On television, you might chalk up the brilliant effect to careful camera 
angles and good lighting. But seen at close range in the studio you realize 











she’s the real thing. After three decades in show business Dinah Shore— 
singer, actress and talk show hostess—is still in full bloom. As she inter- 
views actor Hal Holbrook for her half-hour morning show, Dinah exudes 
a sense of well-being. Her dark brown eyes are alive. Her skin is enviably 
fresh and taut. Her 123 pounds sit firmly on her 5’ 6” frame. After the 


taping, we talked to Dinah about her staying power: 


“Not being pretty really helped. I never sat back and said ‘look, I'm 
pretty. Nobody ever said I was. So I always worked on my) appearance. 


Even as a teen-ager growing up in Tennessee Dinah experimented a lot Next, ¢ 
: ; : witha re 


with makeup. In those days she'd send away for any product advertised 


in the magazines that promised to make her beautiful. In Hollywood, A Vio 
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hooked on makeup, she uses it sparingly. “Lt toak y 





A happy combination: 
mattress ticking and multi- 
colored machine stitched 
trimming. The ticking stripe 
provides an easy stitching 
guide. Jacket and dress: 
Simplicity #5508. Freund, 
Freund fabric. 
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ur spring collection has the 

edge. The season’s best looks— 

dolman-sleeved jackets, wrap 
coats, cardigan jackets, smock 
dresses, and floppy hats—take on 
special excitement with our own 
-machine-made trims. The one-of-a kind 
colorful borders and satin-stitched 
@ppliqué designs can be created by you 
on your own sewing machine, too. 
Most machines now do a zig zag anda 
satin stitch as well as a number of 
other patterns—just check your 
instruction book to discover which 
ones. Then start experimenting, as we 
did in our workroom, with different 
combinations of stitches and 
threads. Feel free to steal our 
ideas. (A tip: Do decorative 
stitching or appliqués before 
assembling pieces.) By Nora 
O’Leary, Patterns Editor. 





Create your own fabric: 
with satin stitching, 
apply stripes of colorful 
Marimekko cotton on t« 
canvas. The wrap cox 
Simplicity #5190. Sta 
ley Looms canwes 
Adolfo II hai 


J 


Photographs by Otte 
Backview page 15 
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Appliqué is decoratively stitched. Simplicity #5517. 


5425 


"S 


| ee A ES ee a eS Le. 


1B; bands of appli- 


A navy cardigan accented in satin stitchin 


Simplicity #5193. 


‘ie ah 


The desert flowers on a canvas cowgirl shirt with gingham 
rows of triangle stitching on check. Simplicity # 


quéd ribbon trim the sleeves and pockets. 


The gingham battle jacket. 


trim 
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Simplicity # 5+ 
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tail the crown seams 
ed in decorative stitch 
5. Willie Woo beads. 


g. Simplicity 
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monogram and border 
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Colorful rows of machine stitching de 


The wrap wool skirt 


and brim of a § 
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MOCK ROBIE 
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The smock dress, a great little girl look 


with geometric top-stitched trim. Simplicii 


#5405. Brunschwig Fils gingham. 
Adolfo hat. K.J.L. white cross. 
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Brazilian Roast Pork and 
Black Beans 


Tinga Poblana 
Mexican Pork 
Shoulder Stew 


Pork Loin with Olives 


Journal Cookbook of the Month: 
Number 77 in a Series 


Good Cheap Food (Viking, $6.95) 
is a cookbook for skin-flint gour- 
mets, says its author Miriam Un- 
gerer. Unlike most budget-minded 
books, however, one simply forgets 
there’s any penny-pinching going 
on here. The author’s premise is 
that the best food doesn’t always 
bear the biggest price tag. Who is 
to say, for example, that beef ten- 
derloin is intrinsically better than 
fresh ham (which costs half the 
price) — especially when it’s the 
author’s Roast Pig en Sanglier 
marinated in cider? Her recipes 
for pork are on page 123. 


Roast Pig en Sanglier— 
Marinated Pork, with 
Cranberries 
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4 pyri rig t © 1973 b Mitiam Ungerer From “Good Cheap Food,”” by Miriam Ungerer, to be published by the Viging Press, Inc. Photograph by Arthur Beck. Silver by James Robinson few York Cit 
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marinate tuna with fresh green beans and onions and serve in 
a ripe tomato boat for an elegant—-and inexpensive—fish 
feast. (Both shown at right.) Canned tuna, by the way, con- 
tinues to be one of the best buys on the supermarket shelf. 
The two most common grades are the fancy solid white meat 
albacore tuna. Less expensive, but equally good eating, is the 





owing. Cen rey Sent ce mata re and nuts stuffed into 


jumbo pasta shells and topped with a savory tomato sauce chunk tuna. The latter is perfect for recipes like the paté or 


chovy, olives, and capers and baked in a flaky tuna where it shows off to advantage. Recipes, 


(below). Or try tuna in a paté spiced with an- pasta where the tuna is flaked. Use the fancy 
pastry crust for a sensational appetizer. Or page 120. By Margaret Happel, Food Editor 


SAAN One 


~~ AFISH FORA 





Photographs by Charles Gold 





















The great untapped talent of packaged convenience foods is the 
convenience they can bring to the making of all manner of other 
dishes. The new protein-fortified instant breakfasts, available in a 
soda fountain’s worth of flavors, are a case in point. Experimenting 
in our kitchens we used them to enhance these dishes: (1) Chicken 
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WORK 

WONDERS 
WITH 

| INSTANT 

ad BREAKFASTS 








> 


with Piquante Sauce (2) Sweet Potato Bavarian Dessert: both are 


flavored with egg nog instant breakfast (3) Fruit Soup with white 


wine uses the strawberry breakfast (4) Tortillas with Beef Mole 
uses chocolate flavor (5) Coffee Spice Cake uses coffee flavor 


(6) Creamed Vegetable Tartlets, vanilla. Recipes on page 122. 


Photograph by Michael O'Neill 











Stop working 
0n Company time. 


Make the main dish ahead with Campbell’s 
and enjoy the meal ul along with the suns 


ROMAN HOLIDAY BAKE 































ae an 1 pound ground beef 1 can (10% ounces) Wy a) 
Se > Y2 pound hot Italian Campbell's Tomato LUSCIOUS LEMON yu J 
7 A w sausage, cut in Soup CHICKEN ms 
cheddar Tomatca Y-inch slices 1 cup water 2 pounds chicken 33 
; soup. | fb eoup 1 cup chopped onion 4 cups cooked wide parts 
eo waa 2 t€aspoons oregano noodles 2 tablespoons ICKE 
leaves, crushed 4 slices (about 4 ounces) paerteniie b-SOUP<= 
1 can Campbell’s Cheddar cheese, cut 1 can Campbell's Cream 


Cheddar Cheese Soup in half diagonally of Chicken Soup 

In skillet, brown beef and cook sausage and onion with bres. 4: Seat Oe 
oregano until done; stir to separate meat (use shortening Yy teaspoon salt 

if necessary). Pour off fat. Add soups and water. Vy teaspoon tarragon leaves 
Chill overnight. In separate container, chill noodles ehished : 
overnight. Combine meat mixture and noodles; Dash pepper 

pour into 2-quart shallow baking dish lemon slices 

(12x8x2"). Cover; place in cold oven. 

Bake at 400°F. for 40 minutes or inskillet. brown chicken in 


ay ec ee ee shortening; pour off fat. Add 
MI fie by on ere remaining ingredients except 
Bee poe! CBPS. lemon slices. Cover; cook over 


low heat 45 minutes or until 
tender. Stir now and then. Chill 
overnight. Reheat in covered 
skillet about 15 minutes or until 
hot. Stir now and then. Garnish 
with lemon. Makes 4 servings. 


Anything 
worth 
cooking 

is worth 
Campbell's. 


SAUCY SIRLOIN SURPRISE 
142 pounds boneless 


sirloin steak 
(1-inch thick) 1 large clove 
2 tablespoons shortening garlic, minced 
1 can Campbell’s Golden 1 medium bay leaf 
Mushroom Soup 1 package 
% cup water (9 ounces) frozen 
2 tablespoons sherry whole green beans 


Trim fat from meat; cut into 1-inch cubes. In skillet, 
brown meat in shortening; pour off fat. Add remaining 
ingredients except beans. Cover; cook over low heat 

1 hour; stir now and then. Remove bay leaf. Chill 
overnight. In skillet, combine meat mixture and beans. 
Cover; cook over low heat 15 minutes or until beans are 
tender. Stir now and then. Makes about 4’ cups. 















. TOMATO-ASPIC 
Nieereat asia. 


[oe OM PU 700) De) TIA 
SPANISH STYLE 


steaks. Wash 1 lb. shrimp, pat dry. 
Shrimp may be peeled and deveined or 


left with shells on as preferred. Place all 
seafood on a large oven-proof platter. 





paring 





velope plai: ver %4 ci of t 
from a ] to soft 
Heat gently ect 
to dissolve. P 

Pour entire mi = 
pan. Place in freez 

refrigerator. At servin 

sommeé cups and accon 

gers. @ Assemble brandi« ssert 


omato juice 10-0z.) pkgs. frozen peaches under hot water. 
Whip a 4-oz. pkg. diet whipped topping accord- 

ig to directions. Top each serving with 11% tsp. 
brandy and 2 Tb. topping. Refrigerate. e The 
Mixed Seafood Grill: Preheat broiler. Thaw an 
8-oz. pkg. frozen crabmeat by placing container 
in hot water. Scrub 1 doz. oysters under cold 
running water. Rinse 2 (14 lb.) haddock steaks. 
Pat dry and cut each in half, making 4 individual 


minutes 
Ss and stir 
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)-MINUTE MENU 


To make marinade, combine 34 cup lemon juice, 
and 14 cup each chopped parsley and chives, plus 
5 cloves crushed garlic, 1 tsp. salt, and 14 tsp. 
pepper. Pour over seafood. Broil 10 min. and 
turn. Baste and broil another 5 minutes. @ While 
seafood broils, prepare asparagus. Cook 2 (10- 
oz.) pkgs. frozen asparagus spears. Drain. Place 
in serving dish, sprinkle with 3 Tb. cider vinegar 
and 2 Tb. grated Parmesan cheese. 


Photograph by Roy Coggin 














Whats wrong with this pineapple? 


Nothing. Absolutely nothing. Its color is perfect, a beautiful yellow. Its juice 
contains the proper proportion of sugar to fruit acid which makes for the best taste. It's 
the only kind of fruit we use for Del Monte Pineapple Packed in Its Own Juice. 





The more you know 
about pineapple, 
the better for Del Monte® ~ 


Think about It for a moment, 
then read the paragraph below, from 


THE WORLD OF VAN GOGH. 


Signs of Van Gogh’s grief—and his fears—abound in this turbulently emotional work. The sky 
is a deep, angry blue that overpowers the two clouds on the horizon. The foreground is uncer- 
tain—an ill-defined crossroad. A dirt path seen in part in the foreground runs blindly off both 
sides of the canvas; a grass track curves into the wheat field only to disappear at a dead end. 
The wheat itself rises like an angry sea to contend with the stormy sky. Crows flapping over 
the tumult swarm toward the viewer. Even the perspective contributes to this effect; the horizon 
rolls relentlessly forward. In this picture Van Gogh painted what he must have felt—that the 
world was closing in on him and his roads of escape were blocked, with the land rising up and 
the sky glowering down. Created in the artist's deepest anxiety, the painting nevertheless 


reveals Van Gogh’s power, his expressive use of color and firm sense of composition. 


Now look at the painting again. 


Do you see more in it this time? Is it more interesting to you? Do you feel the emotional impact 
in a way you didn’t before? Would you be able to interpret the painting for a friend or a 
younger member of your family? Do you think you've learned something not only about this 
work, but about all works of art? 

If your answer to any or all of these questions is yes ...if a single paragraph from The World 
of Van Gogh helps you to see more, feel more, know more about art... just imagine what a 


188-page book can do for you. And how much you can gain from an entire Library of Art. 


TIME 
aia 





eee 
Se 


BOOKS 









< 


The World of Van Gog 


Borrow it for 10 days free as a guest of the } 
TiME-LIFE Library of Art ; 





Actual book size: 9” x 12”. Sa 
Illustrated slipease, hard covers, & I 
188 pages. 160 illustrations, t 
72 in full color. 












World of Van Gogh introduces you to the Time-Lire Library 
rt—a richly illustrated series that brings right into your home 
best of 700 years of Western painting and sculpture. The 
‘ary has been highly praised by critics all over the country. 
using on the work and the world of artists such as Michelan- 
|, Goya or Rembrandt, each volume is a splendid gallery, an 
uable reference book and a pleasurable way of increasing 
- appreciation of art. 
160 illustrations, 72 in full color 


tten by Robert Wallace, The World of Van Gogh is 9” x 12”, 
pages, with 160 illustrations, many of them full- or double- 
es. To help you see Van Gogh against the setting of his time 
his contemporaries, the book also offers profusely illustrated 
ters on Gauguin and Toulouse-Lautrec, as well as examples 


Other volumes in the 
ME-LIFE Library of Art: 


orld of Picasso * The World of Manet 
The World of Rembrandt 


ENTS] 


EAS 
Bota ee Sa 


x 


Tee 


of the work of Cézanne, Degas, Renoir, Monet and others. For all 
its luxurious features, the book costs only $5.95 ($6.95 in Canada) 
plus shipping and handling. With it, you receive a specially writ- 
ten 3,500-word essay on art history...plus a large, full-color 
chronology chart which lists 368 major Western artists. 


Browse before you buy 


Borrow The World of Van Gogh for 10 days free. If it doesn’t 
make you want to own it, send it back. If you keep it, you pay 
just $5.95 ($6.95 in Canada) ...and we will then send you other 
volumes in the Time-Lire Liprary OF ART at the rate of one 
approximately every other month, on the same free trial terms. 

There is absolutely no obligation. Use the attached order form 
now, or write directly to: TrweE-Lire Books, Dept. 0201, Time & 
Life Building, Chicago, Illinois 60611. 


Wheat Field With Crows, Auvers, Jul 


Vincent 








You can follow Van Gogh’s 
psychic and artistic changes 
in his many self-portraits. 






Van Gogh Foundation, Amsterdam 


wit 


y 1890 















1. Frozen, breaded fish. 


ZC old salmon, fresh baked 


Or canned. 

























ish for complim: 


1. Frozen, breaded fish. Serve with plenty 
of lemon to squeeze on, and a cocktail 
sauce, What a difference! The sauce: stir 
together 4% cup ketchup, 1 Tb. 
horseradish, and 1 Tb. 
fresh lemon juice. 





mbine % cup s sour creaiiy™ 
t. dill weed and 4 t. fresh 
mon juice. Stir in 

cup coarsely 

ated cucum+ 

r. It’s like 

»y dogin 

e resu- 


3. Crab meat, fresh or canned. 
All it needs is a classic lemon 
butter sauce. Just add 2 
to 3 Tb. fresh lemon 
juice to % cup 
melted butter 
or margarine. 
And dip in. 





4, Whole trout, frozen. 
When you want to go all 
out: put 4 trout in a cas- 

serole. Combine 2 cups 
chicken broth, 1 cup 
white wine, 4% cup 
fresh lemon juice, 
¥4 cup celery leaves, 
¥Y cup onion rings. 
Pour over trout. 
Bake covered at 350° 
for 20 minutes, 
turning once. Garnish 
with lemon slices. 
Spectacular. 





For more ideas, write to Sunkist, Dept. 


Fresh lemon makes fish, or just about anything, a little bit ae eros a] rq SU 
S-73-26, Box Li aal Van Nuys, California 91409. 





worcestershire — 





ahalib 
tonight 


Some people only worcestershire beef. So 
they're missing a lot of the flavor of fish, ribs, 
lamb, chicken, veal, soups, salads and dozens 
of other things. Lea & Perrins has been bring- 
ing out all that flavor for 135 years. And adding 
its own subtle difference to every dish. 




















Worcester Broiled Halibut Steaks 


2 pounds halibut steaks 

2 tablespoons orange juice 

1 tablespoon grated orange peel 

4 teaspoons Lea & Perrins Original 
Worcestershire Sauce 

] teaspoon salt 

2 tablespoons butter or margarine 


Arrange fish on rack in broiler pan; 
set aside. Combine orange juice and peel, 
Lea & Perrins and salt. Brush lightly 
over fish. Dot with butter. Place | 
under pre-heated hot broiler 10 

to 12 minutes or until fish flakes 
when tested with a fork, basting 
with remaining Worcestershire 
mixture. Serves four. 


For 77 other things to worcestershire, write fe 
book to Lea & Perrins, Dept. F-11, Fair Lawn 





and chicken, ribs, salad 
or punch tomorrow. 


Fried Chicken Worcestershire 

2 tablespoons Lea & Perrins Original 
Worcestershire Sauce 

114 teaspoons salt, divided 

214-pound chicken, cut into 8 pieces 

YY cup flour 

14 cup dry bread crumbs 

Combine Lea & Perrins Original 

Worcestershire with 1 teaspoon of the 

salt. Brush over chicken; let stand | 

hour. Mix flour, bread crumbs and re- 

maining 14 teaspoon salt. Dredge 

chicken in flour mixture. Fry in hot 

oil, 44-inch deep, until chicken is 

brown and tender, about 25 to 30 min- _#4ot Tomato Rum Punch 

utes. Serves three to four. 


turning occasionally. Pour off drippings. 
Reduce heat to 350°F. Combine remain- 
ing Lea & Perrins with remaining in- 
gredients; mix well. Brush sauce over 
ribs. Bake 20 to 30 minutes, basting 
until nicely glazed. Serves four. 


Quick Zip Salad Dressing 

14 cup bottled French dressing 

1 teaspoon Lea & Perrins Original 
Worcestershire Sauce 

Combine dressing with Lea & Perrins. 

‘Toss with salad greens or chilled vege- 

tables. Yield: 14 cup. 


1 can (1094 oz.) condensed tomato soup 
Spareribs Worcestershire SOM ee ue 
5 ; . _. | tablespoon Lea & Perrins 

3 pounds spareribs, cut into serving pieces yee acs 

: eS Worcestershire Sauce c 
6 tablespoons Lea & Perrins Original 6 tablespoons fight rum we 

Worcestershire Sauce, divided tons 

14 cup orange marmalade 


e 
Pa) 


In a small saucepan, combine soup, wa- 
3 tablespoons finely chopped onion ter and Worcestershire sauce. Bring just 
14, teaspoons salt to the boiling point. Pour about 1/3 cup 
Brush 3-tablespoons of the Lea & Per- soup into small mugs, each containing 
rins over both sides of ribs. Bake on 1 tablespoon rum. Serve with lemon 


fi rack in pan in 400°F. oven 45 minutes, wedges. Yield: 6 portions. 


i 








TUNA: A FISH FOR A FEAST 


continued from page 108 


In these recipes we have used various 
can sizes of tuna. Not to worry, how- 
ever, if you end up with the wrong size 
can. To convert can size to cups: 
61% oz. equals 24 cup, 7 oz. equals 34 
cup, 914 oz. equals 114 cups. 


TUNA STUFFED PASTA SHELLS (pictured) 


2 Tb. olive oil 3 qt. boiling water 
3 cloves garlic, 1 (15-0z.) container 
crushed ricotta cheese 
1 (35-0z.) can 1 (6-0z.) pkg. Gor- 
Italian tomatoes gonzola cheese 

1 (6-0z.) cantomato 2 (91,4-0z.) cans 
paste tuna, drained 

2 Tb. sugar 1 cup chopped 

1 Tb. oregano walnuts 

2 tsp. salt 14 cup freeze-dried 

1% tsp. basil Italian parsley 

1 tsp. pepper 1 Tb. horseradish 

2 cups jumbo pasta 14 tsp. pepper 
shells (6-0z.) 


In a heavy saucepan sauté garlic light- 
ly in olive oil. Add tomatoes, which 
have been put through a coarse sieve to 
remove seeds. Then add tomato paste, 
sugar, oregano, salt, basil, and pepper. 
Cook uncovered for 30 minutes, stir 
occasionally. Makes about 314 cups. 

Preheat oven to 350°. Drop pasta 
shells into boiling water. Bring back 
to a boil and cook briskly, uncovered, 
for 9 minutes, stirring occasionally. 
While shells are cooking, whip ricotta 
and Gorgonzola cheeses. Add _ tuna, 
walnuts, parsley, horseradish, and pep- 
per; whip until thick and smooth. 

Drain shells in a colander and fill im- 
mediately with tuna mixture. 

Cover the bottom of a 2-qt. oven- 
proof serving dish or pan with 1 cup 
of the tomato sauce. Arrange filled 
shells side by side in a single layer in a 
dish. Pour remaining sauce over the 
filled shells and bake in a 350° oven for 
about 30 minutes. Serves 5-6. 


MARINATED TUNA WITH TOMATOES 


(pictured) 

4 large tomatoes 1 Tb. anisette 

14, |b. fresh green liqueur 
beans, cut in 2- 1 clove garlic, 
inch lengths crushed 

1 (614-7-0z.) can 1 tsp. dried basil 
tuna 14, tsp. salt 

3 Tb. olive oil 14 tsp. pepper 

2 Tb. lemon junce watercress for 

2 Tb. finely chopped garnish 
onion 


Scald tomatoes by placing them in a 
saucepan of boiling water for 30 sec- 


onds, then drain and cover with co 
water. Peel and cut out stem-end cor 
of tomatoes. Starting at the bottor 
(not stem end), cut into sixths, three 
quarters of the way down. Scoop o} 
centers with a teaspoon, leaving oute 
wall. Discard seeds and chop remai 
ing pulp into 44-inch pieces. Place pu 
in a medium bowl. Cover tomato shel 
with plastic wrap and refrigerate. 

Cook beans in boiling water for 10 
12 minutes until barely tender. Drai 
beans and add to tomato pulp. Drai 
tuna, separate into large pieces, a 
add to vegetables. 

Combine olive oil, lemon juice, onioj 
anisette, garlic, basil, salt, and peppe| 
Pour mixture over tuna and vegetable; 
marinate in refrigerator for one hou| 

When ready to serve, fill tomato¢ 
with tuna salad and garnish with wi 
tercress. Serves 4. 


TUNA PATE EN CROUTE (pictured) 

For this recipe you will need a speci 
crotite mold that can be opened— 
spring-form mold or a straight-sidé 
pan with a removable bottom, althoug 
if you are extremely careful a 1 q 
ovenproof loaf dish can be used. 


1 (10-11-0z.) pkg. 14, cup brandy 
pie crust mix 1 (3'¥4-0z.) can 


3 (614-7-0z.) cans pitted ripe olive 


tuna in vegetable drained 
oil 3 eggs 
14 cup capers 2 cups fresh brea 


3 Tb. lemon juice crumbs 
1 Tb. anchovy paste 1 Tb. milk 
1 clove garlic, 

crushed 


Prepare pie crust mix according | 
package directions. Chill. 

Put tuna (do not drain), capers, ler 
on juice, anchovy paste, and garlic 
the container of a blender. Blend abo) 
3-5 minutes, turning off and stirri 
down occasionally. When mixture 
smooth, add brandy and olives; bler 
only until olives have been chopg 
into 14-inch pieces. Lightly beat 2 eg 
plus egg white from remaining egg in 
mixing bowl (save yolk). Stir in brez 
crumbs and then tuna mixture. . 

Preheat oven to 350°. Roll out thré 
quarters of pastry into a long strip ¥ 
inch thick on a lightly floured surfa 
Cut out a 19x314-inch rectangle. Rd 
out remaining pastry and cut 2 piec 
the same size as the bottom of a 5-c1 








“Remember my pineapple upside-down cake? i 
Well, this is my chocolate cream right-side-up pie. 
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val paté mold (7x4x3-inches). Line 
1e sides of mold, pressing pastry firm- 
‘to sides and leaving 1% inch hanging 
ver top edge. Press one piece of dough 
» fit bottom, moistening edges with 
ld water. 

Fill prepared mold with tuna mix- 
ire. Brush the overhanging edge of the 
astry with cold water. Carefully lay 
1e pastry top over the mold and crimp 
ie edges together. Decorate top with 
ttle designs from leftover pastry 
raps. Make several small openings in 
astry top to allow steam to escape. 
ake in 350° oven for 1 hour. 

Lightly beat remaining egg yolk 
ith milk. Brush pastry top with egg 
ixture and bake paté for another 15- 
) minutes. 

d. Note: Paté may be served warm, 
- cool to room temperature and chill 
fore serving. Serves 6. 


JNA-CRANBERRY CHOWDER 


cups thinly sliced 1 tsp. salt 
celery 4 tsp. paprika 

P boiling water 2 cups cranberry 
(914,-0z.) can tuna juice cocktail 
in vegetable oil 1 cup milk 
Tb. butter or 2 cups grated sharp 
margarine Cheddar cheese 
Tb. all-purpose 
flour 


00k celery in water, covered, over me- 
um heat for 8—10 minutes. Meanwhile 
‘ain oil from tuna into a large sauce- 
in. Add butter or margarine and heat 
atil melted. Blend in flour, salt, and 
aprika. 

Remove from heat; add cranberry 
‘ice. Then return to heat, stirring con- 
antly until thick. Add milk and 
1eese, stirring until cheese melts. Stir 
.tuna and celery with cooking liquid. 
2rves 6. 





JNA SAUERKRAUT BALLS 


(914,-0z.) cans 1 (16-0z.) can 


tuna in vegetable sauerkraut, 
oil drained 

, cup finely 14 cup chopped 
chopped onion parsley 

clove garlic, 24 cup milk 
crushed 1 egg 


cup clam juice 2 cups fresh bread 


/, cup sifted all- crumbs 
purpose flour vegetable oil for deep 
. tsp. dry mustard fat frying 


_ tsp. salt 


rain tuna, pouring vegetable oil into 
illet. Add onion and garlic; sauté un- 
| golden. Add tuna. Combine clam 
ice, 1 cup flour, mustard, and salt, 
ixing until all lumps disappear. Grad- 
lly add this to skillet and cook, stir- 
ng constantly, for 2-3 minutes until 
ixture thickens. Remove from heat. 
nely chop sauerkraut and drain on 
per towels. Combine sauerkraut and 
wsley with tuna mixture. Chill thor- 
ghly for several hours or overnight. 
Shape chilled mixture into 34-inch 
lls, using a melon baller or teaspoon. 
p balls into 14 cup flour to coat light- 
. Beat milk and egg until well mixed. 
‘ip balls into egg mixture, drain and 
1 in bread crumbs. Refrigerate until 
ting dries. 

Meanwhile pour oil to a depth of 114 
hes into large saucepan or deep elec- 
c skillet. Heat to 360° on deep fat 
ing thermometer or set control at 
0°. Fry tuna balls for 1144 minutes 

















It’s not easy being the best cook on the block. People expect a lot 
from you. So you try to serve meals that are a little bit special. 
Rath Canned Ham, for instance. With Rath, you know that each 
tender pink hickory smoked slice will be just as good as the 
last. You see, we've got a reputation to live up to 
ourselves. So you can be sure you'll never 
have to live a Rath Ham down. at 


Ra th. 


From Aath—the first family of hams, The Rath Packing Co. Waterloo, iowa 


until brown. Drain on paper towels. 

Serve hot as an accompaniment to 
roast pork or as an hors d’ceuvre with 
mustard sauce. Makes 72. 


BAKED RAINBOW TROUT WITH TUNA 


4 (8—10-0z.) trout, i cup fresh bread 
cleaned crumbs 

14 cup minced salt 14 cup milk 
pork or bacon 14 cup chopped 

1 cup chopped parsley 
celery 14 isp. pepper 

14 cup chopped 1 cup dry white wine 
onion 

1 (914-0z.) can tuna 








Thoroughly defrost trout if frozen. 
Wash briefly under cold running water 
and pat dry with paper towels. Remove 
backbone of the trout. 

Preheat oven to 375°. Render salt 
pork or bacon in a skillet. Add celery 
and onion, and sauté over medium heat 
for 10 minutes, stirring occasionally. 
Remove from heat, add drained tuna, 
bread crumbs, milk, parsley, and pep- 
per. Mix thoroughly and fill cavity of 
fish with tuna stuffing. 


Place trout in a 2-qt. oblong baking 
dish. Pour wine over trout and bake 
in a 375° oven for 15—20 minutes or un- 
til fish flakes easily when tested with 
a fork. Remove fish to a hot platter 
while you prepare the sauce. Serves 4 


HOLLANDAISE SAUCE — 
Pour 34 cup wine mixture from baking 


dish into a small saucepan. Stir in 1 
(144-0z.) pkg. hollandaise sauce mix 
and 2 teaspoons sugar. Cook over 


medium heat, stirring (continued) 
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TUNA continued 


constantly, until mixture comes to a 
boil and thickens. Stir in 1 tsp. pre- 
pared mustard and 1_ tablespoon 
chopped parsley. Makes %%4 cup. 


TUNA AND PRUNES 

1 cup dried pitted 
prunes 

1 cup dry white wine 

1 cup light cream or 


1 egg yolk 

2 (614 -7-0z.) cans 
tuna, drained 

1 (6-0z.) can button 


half-and-half mushrooms, 
3 Tb. all-purpose drained 
flour 


Place prunes and wine in a 
small saucepan and bring to 
a boil. Reduce heat and sim- 
mer, covered, for 10 minutes. 
Drain, wine to 
saucepan. 

Beat cream, flour, and egg 
yolk together until all lumps 


returning 


disappear and the mixture is 
very smooth. Stir into sauce- 
pan and bring to a boil. Then 
stir in tuna (which has been 
separated into large pieces), 
mushrooms, and 
When all the ingredients are 
heated through, 
buttered toast or in pastry 
shells. Serves 4—6. 


prunes. 


serve on 


TUNA SOUFFLE 


14 cup butter or margarine 
14 cup minced onion 

1 clove garlic, crushed 

1 (914-0z.) can tuna, drained 
1 Tb. chopped chives 

3 Tb. all-purpose flour 

1 Tb. anchovy paste 

3%, cup milk 

4 eggs, separated 

14 cup grated Cheddar cheese 


Preheat oven to 375°. 

Sauté onion and garlic in 
2 tablespoons butter or mar- 
garine until golden. Remove 
from heat. Flake tuna and 
mix in gently. Add_ the 
chopped chives and set the 
mixture aside. 

To make a white sauce, 
melt 2 Tb. butter or marga- 
rine in a saucepan. Stir in 
flour and anchovy paste. Re- 
move from heat; add milk, 
blending until smooth. Re- 
turn to moderate heat and 
bring to a boil, stirring con- 
stantly. Then remove from 
the heat and beat in egg 
yolks, one at a time. Add 
the and carefully 
fold tuna mixture into egg 
yolks. 

Beat egg whites until they 
hold a stiff peak; using a 
metal spoon fold one-quarter 
of them into the tuna mix- 
ture. Add remaining egg 
whites and fold together as 
lightly as possible. 

Transfer to a buttered 114- 
quart soufflé dish and bake 
in a 375° oven for 30-35 min- 
utes or until soufflé is firm in the cen- 
ter. Serve at once with anchovy sauce. 
Serves 4-5. 


cheese, 


ANCHOVY SAUCE 


In a small saucepan melt 2 tablespoons 
butter or mar Then stir in 2 
tablespoons all-purpose flour, remove 
from heat, and pour in 1 cup milk 
turn to moderate heat and bring to 
boil. Simmer 2 minutes, stirring con- 
tinuously. Stir in 1 fresh tomato, which 
has been peeled, seeded, and diced. Add 
1 tablespoon chopped parsley, tea- 
spoons anchovy paste, and 1% teaspoon 
nutmeg. Makes 114 cups. END 


irine. 
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WWW INSTANT BREAKFAST 


continued from page 110 


CHICKEN WITH PIQUANTE SAUCE (pictured) 


3 Ibs. chicken pieces 1 tsp. salt 

2 eggs 1 tsp. tarragon 

2 Tb. water leaves 

1 cup cornflake 14 tsp. pepper 
crumbs, crushed 14 cup butter or 

1 tsp. poultry margarine 


seasoning 14, cup salad oil 


Wash chicken pieces well in cold run- 
ning water. Pat dry on paper towels. 
Beat eggs and water together in a small 


Piquante Sauce below. Serves 6. 


PIQUANTE SAUCE 


Pour off pan drippings from skillet. Re- 
turn 14 cup to pan. Blend in 14 cup 
flour, and cook 1 minute. Remove from 
heat. Stir in 1 (1.19-0z.) envelope egg- 
nog-flavored instant breakfast and %4 
teaspoon poultry seasoning. Slowly stir 
in 114 cups chicken broth. Return to 
heat. Bring to a boil, stirring constant- 
ly. Reduce heat. Add 144 cup dry white 





Lipton Cup-a-Soup: 
When you want a cup of real soup instantly. 


You can enjoy delicious Chicken Noodle 
Soup without washing a pot or bothering with 
Just make Lipton Cup-a-Soup... 
and get real chicken chunks, lots of enriched 


leftovers. 


crushed cornflake crumbs, poultry sea- 
soning, salt, tarragon, and pepper. 

Dip chicken pieces, a few at a time 
into egg mixture. Drain slightly before 
placing in plastic bag and shaking in 
cornflake crumbs to coat. Place coated 
chicken on baking pan to dry or re- 
frigerate until ready to fry. 

Preheat oven to 350°. In large skillet 
heat butter and oil. Fry chicken, a few 
pieces at a time, for 2-3 minutes on 
each side. This will seal and crisp coat- 
ing in place. Place fried chicken in 
baking pan. Bake at 350° for 30—35 
minutes or until tender. Serve with 


bowl. In a large plastic bag combine 
| 


noodles and parsley. Or Tomato, Green Pea, 
Onion and Beef Flavor Noodle. They're all 
real soup—as only Lipton can make them. 
So enjoy them. Anywhere. Anytime. 





wine and 14 cup tarragon vinegar. Sim- 
mer 10-15 minutes, stirring occasion- 
ally. Pour sauce over or serve alongside 
chicken. 


SWEET POTATO BAVARIAN DESSERT 
(pictured) 
In a medium bowl, combine 1 (17-0z.) 
can sweet potatoes, drained, 2 (1.19- 
oz.) envelopes egg-nog flavored instant 
breakfast, and 2 teaspoons grated 
orange rind. Beat with electric mixer 
until well blended. Set aside. 

In a small saucepan combine 34 cup 
light brown sugar, firmly packed, and 
1 envelope unflavored gelatin. Blend in 


1144 cups milk. Heat until sugar a 
gelatin are dissolved, but do not boil. 

In top of double boiler, with an elec- 
tric mixer, beat egg yolks until thick 
and lemony. Continue to beat, slowly“ 
adding hot milk mixture in a thin 
stream. Set over simmering water. Stir 
until mixture thickens. 

Gradually blend egg mixture into 
Sweet potatoes, keeping mixture 
smooth. When sweet potato mixture is 
cool, fold in 4% cup heavy cream, stiffly 
beaten. Pour the mixture’ 
into a lightly buttered 5-cup— 
mold and chill 4 hours or un-4 
til it has set. Unmold by dip- 
ping mold in hot water for 
30 seconds. Then carefully 
invert and shake onto serv- 
ing platter. The dessert can 
be served with additional 
whipped cream, if desired. 
Serves 6. 


FRUIT SOUP (pictured) 


Thaw 2 (10-0z.) pkgs. quick- 
thaw frozen mixed fruit ac-| 
cording to label directions. 
In a medium bowl, with an 
electric mixer at low speed, | 
blend 2 cups (1 pt.) half and 
half, 1 (8-oz.) carton sour 
cream, 143 cup white wine. 
and 1 teaspoon grated lemon 
rind. Beat in 2 envelopes 
from a (7.2-0z.) pkg. of 
strawberry-flavored protein- 
fortified instant breakfast. 
Gently stir in thawed fruits 
with liquid, reserving some 
of the fruits for a decorative’ 
garnish if desired. 
To serve hot: Place soup in 
top of double boiler over 
gently simmering’ water. 
Do not allow to boil, but 
heat until very hot. i 
To serve cold: Place in re 
frigerator and chill soup foi} 
at least 2 hours. Garnis 
with the reserved fruits. Tyg 
recipe serves 4-6 people. 






































TORTILLAS WITH BEEF MO 
(pictured) 


2 Ibs. ground round 

1 cup chopped onion 

14 cup diced green pepper 

3 cloves garlic, crushed 

1 envelope chocolate-flavored, 

protein-fortified instant 

breakfast 

tsp. salt 

(10-0z.) can hot enchilada 

sauce 

Tb. red wine vinegar 

Oil for frying 

1 (10-0z.) can tortillas 

114 cup grated Monterey Jack 
cheese 

2 medium tomatoes, skinned, | 
seeded, and chopped 

1 avocado, sliced 


In a large skillet, combi 
ground round, chopped o 
ion, diced green pepper, a 
crushed garlic. Cook over 
low heat, breaking up meat with a for 
Sauté until meat is brown and onior 
and green pepper are tender. Drain 0 
any surplus fat. 

Sprinkle chocolate-flavored protel 
fortified instant breakfast and salt ov® 
meat. Blend in enchilada sauce arf 
vinegar. Bring mixture to a boil, the#® 
reduce heat and simmer, covered, fif}, 
20 minutes. 

Heat oil to a depth of 4 inch in mf, 
dium skillet. Fry tortillas two or thrp 
at a time until crisp—about 1-2 minut 
on each side. You will have 18 tortille# 
To assemble: Place tortilla on servi) 
platter. Top with 3-4 tablespoons me 


: 


Ny FN 


ure, 1 tablespoon grated cheese, 
a little diced tomato and sliced 
ado. Repeat to make a stack of 3 
llas and 3 layers of filling for each 
ing. Serves 6. 


‘EE SPICE CAKE (pictured) 


ie cake: Preheat oven to 350°. 
ise and flour 2 (9-in.) round cake 
. Set aside. 
-a large bowl prepare 1 (1814-0z.) 
spice cake mix according to label 
tions, adding 3 eggs (not 2) and 
.26-0z.) envelopes coffee-flavored 
int breakfast. Fold in 4 cup finely 
yped walnuts. Divide batter evenly 
een the prepared cake pans. Bake 
cool according to label directions. 
e frosting: In a medium bowl com- 
14 cup dairy sour cream and 1 
5-0z.) envelope coffee-flavored in- 
t breakfast. Gradually add 3144-4 
; sifted confectioners’ sugar, beat- 
after each addition. 
assemble: Place one cake layer on 
ing platter. Spread with ¥%4 cup 
cinnamon apple jelly. Top with 
nd cake layer. Frost top and sides 
| coffee frosting. Decorate sides of 
by pressing | cup chopped walnuts 
frosting. Serves 10-12. 


AMED VEGETABLE TARTLETS (pictured) 
nare tartlets: Prepare 1 (914-11- 
pkg. pie crust mix according to 
| directions adding 1 teaspoon pow- 
1d sage before blending in water. 
| out on a lightly floured surface 
cut pastry into 6 (4-inch) rounds. 
wert 6 (14 cup) fluted tart molds 
6 [5-0z.] custard cups) onto a bak- 
sheet. Press one pastry circle over 
1. Prick each well with a fork. Bake 
00° for 12-15 minutes until golden 
crisp. Place on wire rack to cool. 
pare vegetables: In a medium 
"epan bring 1 qt. water and 4 chick- 
ouillon cubes to a boil. Add 1 cup 
1 pared sliced carrots, parsnips and 
celery and 14 cup coarsely 
d onion. Cook 10-15 minutes un- 
e vegetables are tender. Drain, re- 
ee 1 cup cooking liquid. 
ke sauce: In same saucepan melt 2 
espoons butter or margarine. Blend 
tablespoons flour. Cook 30 seconds 
ring constantly. Remove from heat. 
h a wire whisk, gradually beat in 1 
reserved liquid, 1 (12-0z.) enve- 
> of vanilla-flavored instant break- 
, 2 tablespoons lemon juice, 1 
spoon each powdered sage and grat- 
emon rind and 14 teaspoon ground 
or nutmeg. Return sauce to heat. 
2g to a boil, stirring constantly. Boil 
inute. Add cooked vegetables. 
m into prepared tart shells. Sprin- 
each with 1-2 tablespoons grated 
yere cheese, using 4 cup altogeth- 
ake in 400° oven until cheese melts 
vegetables are hot. Serves 6. END 













D CHEAP FOOD 
inued from page 106 


ILIAN ROAST PORK AND BLACK 


34, cup orange juice 
14 cup thick honey 


rk loin roast 14 tsp. ground 
4 Ibs. ginger 

garlic, 14 tsp. ground 
cloves 


her remove the chinebone and 
k the bones between the chops so 
carving is simplified. Preheat oven 


123 


to 450°. Make some tiny incisions on 
the underside of the loin and stick the 
slivers of garlic in. Rub the roast well 
with salt and pepper after trimming off 
any excess fat, which should be about 
one-third of an inch thick. Put the 
roast on a rack in a shallow pan and 
brown it (or you can brown it in a 
heavy skillet) for about 20 minutes. 
Reduce the heat to 325°, pour a cup of 
water in the roasting pan, cover loosely 
with foil, and cook the meat for ap- 





The workin 
household wrap. 





proximately 1 hour longer. Boil to- 
gether the orange juice, honey, ginger, 
and cloves until it thickens enough to 
cling to the meat. Uncover the roast 
and brush the top and ends well with 
the glaze. Continue roasting another 
half hour, glazing twice more. The total 
roasting time is 1 hour and 50 minutes, 
but the pork may require less or more 
time, depending on its age and quality. 
Put it in a warm place for 30 minutes 
before carving. Serves 4-6. 





BLACK BEANS AND RICE 


1 Ib. frijoles negros 
(turtle beans) 
2 qts. water 


1 tsp. dried thyme 
salt and dried red 
Pepper (pequins or 


1 Tb. salt crushed Italian 
2-3 Tb. olive oil peppers) to taste 
2 large onions, 2 cups beef bouillon 
chopped About 6 cups dry, 
2 large cloves garlic, fluffy cooked rice, 
minced white or yellowed 
1 Ib. ground chuck by saffron or 
beef turmeric 
114 Tb. ground 
cumin 


3 Tb. fresh chili 


powder (see note) (continued) 


woman's 





It’s strong all over, for freezer-to-oven cooking. 


One thing a busy woman needs (and 
never gets enough of) is time. So 
Reynolds Wrap created new freezer- 
to-oven cooking just for you. 

The basic idea is beautiful . . . foil- 
wrapped frozen meats, poultry and 
fish go right from the freezer into 
the oven, without thawing. It saves 
time, and everything you cook comes 
out tender and flavorful because you 
don’t lose the juices, as you do when 
you thaw. It’s all done with Heavy 
Duty Reynolds Wrap, oven-tempered 
for flexible strength to resist tearing. 





Start right. Wrap it right. 


Food experts agree ... heavy duty 
aluminum foil is best for freezing. 
So remove the plastic wrap food 
comes in. This wrap is fine for dis- 
play in the meat counters, but was 
not made for freezing. 


Place food in center of large sheet yo 


of Heavy Duty Reynolds Wrap. 
Bring foil up over top of food and 
double-fold, pressing down tightly 
to remove air. Frigid air can 
cause food to dry out and lose 
flavor. Reynolds Wrap keeps air 
out, moisture in. After you fold 
ends up tight against food, label 
package with contents and date. _X 
Freeze. 


U 
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No-thaw roast 
Delicious and juicy. 


1. Remove foil-wrapped meat from 
freezer and place in foil-lined roast- 
ing pan. Preheat oven to 400°. 
Loosen foil across top and ends of 
meat to allow heat to circulate. 

2. For a4 lb. roast, allow 45 min. per 
lb. for rare, 52 min. per lb. for me- 
dium, up to 60 minutes per lb. for 
well-done. 

3. During final half-hour of roasting, 
turn foil back from meat completely 
so roast can brown. Insert meat ther- 
mometer for desired degree of done- 
ness. Meat comes out beautifully 
brown, actually tastier than if you’d 
thawed it. 





























No-thaw poultry. 
Tender Land molst. 





1. Place ree foil wiapoed bird in 
foil-lined roasting pan. Preheat oven 
to 450°. Loosen foil across top and at 
ends to allow heat to circulate. 
2. Roasting time: 
31% to 4 |b. chicken . 
min. 
41% to 5 lb. bird... 2 hrs., 50 min. 
51% to 6 lb. bird... 3 hrs., 45 min. 
3. For final 20 minutes, turn foil 
back from bird, baste for browning. 


. 2 hrs., 20 





Elegant tare. and- -serve 
English Trifle. 


Line a bowl or a mold with Heavy 
Duty Reynolds Wrap. Layer as 


follows ...a layer of lady fingers 
sprinkled with sherry, raspberry 
jam, vanilla pudding. Continue 
layering until bowl is filled. Cover 

tightly with foil and freeze. 
When ready to serve, remove foil 
from top of dessert, invert on 
platter. Remove bowl, strip off 
foil, garnish with whipped top- 
ping and candied fruit. 


_ Reynolds Wrap. 
® Strong all over. 
Count on it. 
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The Cminute 
_ una 
with a secret. 


You’ve probably got everything on 


— Y4 cup green pepper 


hand. (Everything but the secret yr ¢ we (thinly sliced) 
ingredient.) All it takes is 7 min- Yq tsp. Durkee onion powder 
utes to mix it all together. And J ‘ 1 can (4 0z.) mushrooms 


30 minutes more to bake an inex- 
pensive casserole that tastes 
like an expensive casserole. 


1 can (6% oz.) tuna 
(drained) 

1 can Durkee O&C Real \ 
French Fried Onions (The Y 
secret ingredient.) 

¥%, cup celery (thinly sliced) 










(drained) 
1 can (10¥2 oz.) condensed 
, cream of celery soup 


‘tay FRENCH FRE, : 
\ ONIONS Combine one-half can of French 


fried onions with other ingredi- 
ents. Place in greased casserole. 
Bake at 350° for 25 minutes. 
Sprinkle remaining onions on top. 
Bake 5 minutes longer. Serves 4-5. 


Durkee O&C Real French Fried Onions. 
Think of them as crunchy cooking ingredients, 
and use them every chance you get. 


GOOD CHEAP FOOD continued 


Wash the beans in cold water, drain in 
a colander, pick over for shriveled, 
broken, or discolored beans; put them in 
a pot and cover with two inches of cold 
water. Soak in a cool place overnight. 
Or bring the beans to a boil for 1 or 2 
minutes. Turn off heat, cover, and let 
stand at least 1 hour before continuing. 
Add 1 tablespoon of salt to the water, 
which will now be a deep purpl&h 
black. Bring the beans to a boil and sim- 
mer 2 hours, leaving lid slightly askew. 
Check occasionally to see that beans 
don’t cook dry. Add water if needed. 
Meanwhile, heat the oil in a heavy 
skillet and sauté the onions, garlic, and 
ground beef for about 5 minutes. Stir 
in the cumin, chili powder, thyme, salt, 
and dried red pepper and stir-fry a 
couple of minutes. Pour in the bouillon, 
stir, simmer briefly, and set aside. 
After 2 hours of simmering the beans 
should be semi-tender but quite firm. 


Put them and their liquid into a rather 
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deep earthenware casserole with a 
cover. Use the handle of a wooden 
spoon to stir the meat and onion mix- 
ture into the beans (a spoon tends to 
mash things up). The casserole should 
be full almost to the top, with about 
14 inch of liquid above the beans. Set 
the casserole, covered, in a 325° oven 
and bake until the beans are tender, 
about 2 hours. Toss with rice to serve. 


TINGA POBLANA (pictured) 


2 Tb. lard or salad Ib. can of whole 
oil tomatoes, drained 

3 Ibs. boneless pork and seeded 
[shoulder], cut in 14 tsp. oregano 
2-inch cubes 2 canned chipotle 

Salt chiles, chopped 

2 chorizo sausages, Pinch of sugar 
skinned and sliced freshly ground 
[pepperoni is a pepper 
possible 12 new potatoes, 
substitute] freshly cooked and 

1 onion, finely peeled 


chopped or cut in chunks 
1 clove garlic, 1 avocado, peeled 
chopped and sliced [mari- 


1 pound (about 3 
medium) to- 
matoes, peeled, 
seeded, and 
chopped, or 114 


nated in a little 
lemon juice to 
prevent darkening 
and sharpen 
flavorFy 











Heat lard in a large, heavy skillet, 
and brown the pork. Transfer pork to a 
flameproof casserole with a lid; barely 
cover with water; season with salt; and 
cook, covered, over a moderate heat un- 
til the meat is tender when pierced 
with a fork—about 2 hours. Strain off 
the stock, leaving the pork in the cas- 
serole, and set it aside. 

In the fat remaining in the skillet, 
fry the sausages, and add to the cas- 
serole. Then fry the onion and garlic 
until limp. Add the tomatoes, oregano, 
chiles, and sugar to the pan, and cook, 
stirring, for about 5 minutes. Stir in 
about 1 cup of the reserved stock. The 
sauce should be quite thick. Season to 
taste with salt and pepper. Add the 
potatoes to the casserole, and pour the 
sauce over all. Cook, uncovered, over 
very low heat for about 15 minutes. 
Garnish with avocado. Serves 6. 


PORK LOIN WITH OLIVES (pictured) 


This dish is perfect served cold at a 
large buffet. 


1 center-cut boned 
loin of pork of 
about 6 Ibs. (it 
can be as small as 
31% Ibs. but 
no less) 

6 medium-size Cali- 
fornia ripe olives, 
water-packed 

1 or 2 cloves garlic, 
slivered 


Your butcher will bone a loin of pork 
for you. Ask him to saw the rack and 


14 tsp. rosemary, 
crushed 

salt and pepper 

14 cups beef stock 

1 cup dry white wine 

14 calf's foot (or 
14 |b. fresh por. 
rind cut in strips) 

1 Tb. Madeira 
(optional) 


Wear-Ever Registered. Old-fashioned quali; 
at an old-fashioned price. 


Wear-Ever Registered com- 


bines old-fashioned quality, de- 


pendability, and performance with 


contemporary styling. Its thick, 
heavy gauge ensures even heat 
distribution for truly effective 
cooking. And long, dependable 
service. 


Interiors are smooth, polished 
aluminum. Exteriors are genuine 


porcelain. Choice of avocado, 
harvest, or black. 


chinebone into two-inch lengths. Pr@ 
heat oven to 400°. Pare the fat tof 
smooth covering about one-third of # 
inch thick. You may have to slit 
slightly deeper opening in the loin 
make room for the garlic and olive" 
Cut the olives in small chunks and p 
them, along with the garlic and ros 
mary, into the opening. Add a bit 
pepper but no salt unless your olivéé 
are especially bland. Roll and tie tH? 
loin firmly at one-inch intervals; thd 
rub it well with salt and pepper. P 
the roast and all the bones into a long 
narrow baking dish about three inchda 
deep and place it in the pre-heated! 
oven until it turns a biscuit brownl, 
about 30 minutes. Heat the stock arf! 
wine together (ideally this should beh. 
veal stock because a strongly flavors 
beef bouillon overwhelms the lovely 
flavors of the pork and wine) and pou 
it around the roast. Cover the bakirf 
dish, reduce the oven temperature hi 
325°, and cook the roast gently fq, 
about another 244 hours, basting tvy 
or three times. 

While it is still in its trussing string}, 
cool the roast to room temperatur 
then wrap it closely in foil to seal in tl}, 
flavors and moisture. Chill it for 
hours or more. Strain the stock and st} 
in the Madeira; then chill it until t)} 
fat forms a hard cake. Lift off the fj, 
in one piece, if possible, and mop i} 
any stray bits with a damp paper tow} 

To serve, remove the strings, sli: 
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Each utensil is registered z 
our factory. Your assurance of, 
quality. 

And there are eight durabl} 
pieces to the set* At $39.95, it} 
adds up to an old-fashioned hay 
gain. (Manufacturer’s suggestet 
open-stock price— $60.75.) 

For the Wear-Ever dealer 
nearest you, call 800 243-6000 
toll free. In Connecticut call 1-8 


882-6500. 
*Eight-piece set pictured. 


WEAR :-EVER 









y, reassemble on a chilled platter, 
| surround with the jelly broken up 
h a fork and some kind of greenery 
rsley or watercress. A large loin 
es 10 for dinner or 20 as part of 
affet. 


ST PIG EN SANGLIER (pictured) 


ether or not this actually tastes like 
d boar (the Sanglier) is question- 
e, but it does have an interesting 
| decidedly “gamy” flavor after 
g steeped in wine and flavorings. 






- or 7-Ib. shank 8 juniper berries, 
mashed (or 14 
rk cup gin) 


ps Burgundy 2 bay leaves 

up cider or wine 2 whole cloves 
negar 1 tsp. cracked black 
‘cup chopped pepper 

ions 1 can beef bouillon 
trots, thinly 1 can water 

iced 2 Tb. oil or bacon fat 
loves garlic, 2 Tb. flour 

ashed salt to taste 

rigs of fresh 

yme (or 2 tsp 
ried) 


ve the leg half boned or not, as you 
fer, but the marinade penetrates 
ter if it is boned. Ask for the bones, 
ved up. Remove the rind but keep it; 
n the fat smoothly to about 14-inch 
*kness. Make several gashes in the 
all the way down to the flesh. Bring 
cider or wine vinegar to a boil with 
vegetables, herbs, and spices and 
mer 5 minutes; then let it cool. Put 
leg into a china or earthenware 
sel that just leaves room for the 
rinade. Pour the cooled marinade 
r the leg, cover it, and put it in the 
‘igerator at least 24 hours but no 
re than 4 days, turning at least once 
ay. 
‘ake the leg out of the refrigerator 
ours before you wish to cook it. Put 
marinade with all the vegetables 
» a saucepan. Add the bones, pork 
1 (save half the rind for another 
v) and 1 can beef bouillon and 1 can 
er. Simmer this for 1 hour; then 
uin stock and discard all the vege- 
les, herbs, and spices. 
heat oven to 350°. Brown the leg 
er drying it well) in oil or bacon 
Remove it and sprinkle 2 table- 
ons flour in the casserole. Stir and 
k slightly. Pour in the hot, strained 
th and beat it smooth with a whisk. 
; the leg back into this sauce, baste 
over the casserole, and bake it slow- 
n the preheated oven for about 214 
irs or longer until the ‘meat is very 
der. Remove the roast pork to a 
‘m platter and keep it in a warm 
ce, loosely covered with foil. Skim 
as much fat as possible from the 
ce, check it for flavoring and con- 
ency, and, if necessary, correct the 
soning or reduce the sauce to a me- 
m thickness. It should not be too 
vy in texture, as the flavor is quite 
mg and rich. 
‘his wonderful sauce just begs for 
subtle, bland counterpoint of 
amy mashed potatoes. Cranberry 
ce might be served with this and the 
shness of a green salad would make 
jleasant digestif to end the meal. 
ves 8-10. 


IFFED PORK CHOPS 


enter-cut loin 1% tsp. dried thyme 


ork chops, 114 1144 cups soft bread 
ches thick crumbs (made 
cup butter from day-old 

cup minced scal- bread) 

Ons Or onion salt and pepper 

b. chopped 1 egg, beaten 
arsley 


ve the fat trimmed to a quarter- 
h rim and ask the butcher to make 
socket without splitting open the 


Kraft 


announces the flavor of the month: 
Smooth, mellow French! 





At Kraft, we think your salad should be just as much fun as your dessert. 
That’s why we make our French Dressing with gentle golden oils and 
mellow vinegars. Subtly spiced and incredibly smooth. Of course, Kraft 






French tastes great any month of the year, but we think 
it’s especially good right now. It’s a French with just a bit 
more spirit, just a dash more excitement. Just one of 
twenty fantastic flavors from Kraft. 


Division of Kraftco Corporation 


whole chop—this is done with a small 
curved knife, or a small straight bon- 
ing knife. Melt 2 tablespoons of the 
butter and sauté the onions or scallions 
until limp but not browned. Stir in the 
parsley, thyme, and 34 cup of the soft 
bread crumbs, and season to taste with 
salt and pepper. Stuff the chops with 
this and skewer them or sew them 
closed. Coat each chop in beaten egg 
and then in the rest of the bread 
crumbs, pressing them into the meat. 


Leave pork chops on the side to dry 15 
minutes. Preheat the oven to 325° and 
proceed to next step. 

Brown the breaded chops in the re- 
maining 2 tablespoons butter; then lay 
them on a rack in a baking pan. Bake, 
uncovered, for 1 hour, or until tender. 
If the pork chops begin to look dry, 
baste them with a little melted butter. 
Buttered parsnips and cabbage salad 
are good side dishes to serve with this 
meal. Serves 2. 








BRAISED HAM 


1 whole or half same amount of 
“‘tenderized’’ ham hard cider) 
(average weight of 1 bouquet garni: 2 
a whole ham is sprigs parsley, 1 
about 10-12 Ibs.) bay leaf, 1/ tsp. 

2-3 carrots, sliced thyme, 7 tsp. 

2 large onions, rosemary, all tied 


sliced in a cheesecloth 
2 Tb. oil or butter bag 
3 cups dry white or water 
Rosé California 1 Tb. cracked black 
jug wine (or the pepper 


These amounts are for a half ham; 
more wine, cider, or water (continued) 
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GOOD CHEAP FOOD continued 


will be necessary for a whole one. How- 
ever, the vegetables and the bouquet 
garni can remain the same. 

Preheat oven to 300°. Wash the ham 
in cold water and dry it. Gently simmer 
the carrots and onions in the oil until 
the onion is limp. Lay the ham, skin 
side down, on top of the vegetables, 
add the bouquet, the wine, and enough 
water to come halfway up the sides of 


the ham. Add rather a lot of cracked 
pepper, at least 1 tablespoon. Bring 
everything to the simmer, cover the 
pan, and braise in the preheated oven 
for approximately 20 minutes to the 
pound. Baste occasionally and turn the 
ham over halfway through its cooking 
time. The iliac bone near the shank can 
be pulled out easily when the ham is 
done, or test the ham with a sharp 
kitchen fork for tenderness. Let the 
ham cool in its cooking liquid. After 


this, skin it and trim the fat smoothly. 
You may serve it as it is, carved in thin 
slices, or you may score the fat, cover 
it with your favorite glaze, and bake it 
until it is browned and heated through. 
Serves 10. 

Another classic way of finishing a 
ham is to skin it when it’s cooled, cover 
it with a mixture of fine soft crumbs 
and ground parsley, bake it in the oven 
at 350° until the coating is golden, and 
then cool again to room temperature. 





Hotpoint suggests five things to look for 


before you buy a washer. 








Model WLW 5900P 


The first thing 

to look for is 
capacity. Does the 
washer have a tub big 
enough to handle all 
your family’s washing x 
needs? Hotpoint’s 
handsome automatic washer 
does. The porcelain-enamel tub 
takes up to 18 pounds of wash 
in one load. Also there isa 
unique pattern of perforations 
in the tub that helps assure 
complete washing and thorough 
rinsing results. 

Next, look for a washer 

that can gently wash 
items you normally have to do 
by hand. Hotpoint’s exclusive 
Handwash® control does both. 
And it can save you water at the 
same time. Simply remove the 
regular Power Agitator and 
there, concealed underneath, is 
our special Handwash Agitator. 
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Model DLB 2980P 


. Set the Handwash 
Cycle, speed, and 
water level controls 
and the washer is 
ready to do delicate 
items like lingerie. Or 
special jobs such as 


tennis shoes. 


It’s important that you 
look for a washer that 


has a complete selection of wash 
controls. The Hotpoint model 
shown offers five individual 
wash cycles, five temperatures 


and five speed settings. For 
quick laundering, our ‘Rapid 
Wash” cycle puts your clothes 
through a complete wash-rinse- 
spin cycle in only 10 minutes. 
And the Soak and Wash control 
allows you to soak from twenty 
minutes up to ten hours. Then 
it automatically goes into the 
wash cycle of your choice with 
fresh, clean water and detergent. 

Look for work-saving 

extras. Like our unique 
filtering ring. It has five feet of 
filtering surface that strains the 
wash water throughout every 
cycle. Then it cleans itself when 
the washing is done. 

Finally, Hotpoint has 


what every washer needs. 


A matching permanent-press 
dryer. We believe you won't 
find a better value than our 
washer and dryer, no matter 
how long you look. 

And should anything keep one 
of our appliances—washers and 
dryers, ranges, dishwashers, 
compactors, disposers, 


refrigerators, freezers, and room 


air conditioners—from doing its 
job, a telephone call will bring a 
qualified Hotpoint serviceman 


to your door. co 


And that’s a promise. 


Hotpoint. “~ 
Customer Care 


Eve ere. 


Fast, dependable service. 


e 
eo 





A QUALITY PRODUCT OF GENERAL ELECTRIC COMPANY 


i WS eS Te ee 
You can use the cooking liquid fo 
soup (bean, for instance), or make 
sauce for the ham as follows: strain th 
braising liquid, skim off the fat, reduc 
the liquid to 214 cups. Mix together) 
little cornstarch and sherry, port, a, 
Madeira. Stir in enough of it to mak 
the sauce the texture of very heav 
cream. Add to this % cup of heavy 
cream, taste for seasoning, and serv 
as a sauce for warm ham. 
Ham prepared in this way is exce 
lent in any recipe calling for cooke} 
ham; in souffiés and omelets, ha 
mousse, scalloped ham and potatog 
sliced ham in cheese sauce, ham ligh’ 
ly warmed in butter to serve with egg} 
or just plain cold slices. 


TOAD-IN-THE-HOLE 


This English favorite, “a homely 6 
savoury dish,” is actually sausages en; 
bedded in Yorkshire pudding, or, in, 
pinch, mashed potatoes. 

1 Ib. pure pork link Preheat ovento /# 


sausage, prefer- 450° 
ably fat ones 2 eggs, beaten we 


14, cup beef dripping 1 cup milk 
(or clarified butter) 1 cup flour D 
14, tsp. salt 


Prick the sausages and simmer the} 
in water to cover for about 5 minute} 
Pour the beef dripping or butter into} 
pie pan and set it in the oven to heai} 
do not let it burn. Beat the eggs in} 
blender or electric mixer; then graduz}| 
ly add the other ingredients. Beat u 

til the batter is very smooth. Take tl 

pie pan out and pour in a thin layer + 

batter. Lay the drained sausages on t¢, 
of this and pour on the remainder jj 
the batter. Bake at 450° for 10 minute} 
then reduce heat to 350° and continu, 
baking for another 20 minutes, whé, 
the pudding should be puffed, golde} 
Serve at once. Serves 2-3. EN 





RECIPE INDEX 


Here is a listing of recipes appearing in this ist 
sue including those from the Journal kitchen 
and advertisements. All have been tested by ouly 


home economists. 

€; 
APPETIZERS ‘y 
Anchovy canapes. p. 80. 
Fruit Soup, p. 122, 
Tomato Aspic with Cucumber, p. 112. 


Tuna-Cranberry Chowder, p. 121. f 
Tuna Sauerkraut Balls, p. 121. 


BEVERAGES P 


Apple Juice, p. 11. 0 
Apricot Nectar, p. 11. 

Hot Tomato Rum Punch, p. 120. | 
Tomato Juice, p. 11. 


DESSERTS P 


Brandied Peaches with Diet Topping, p. 112, 
Brownies. pv. 80. 

Coffee Spice Cake, 123. 
Elegant Freeze- and ‘Serve English Trifle, p. 12e) 
Lord Baltimore Cake. p. 80. Io 
Poupy Seed Cake, p. 80. 

Sweet Potato Bavarian Dessert, p. 122. ral 


MAIN ENTREES 


Baked Rainbow Trout with Tuna, p. 121. ! 
Black Beans and Rice, p. 123. D 
Braised Ham, p. 125. RS 
Brazilian Roast Pork and Black Beans, p. 123. 
Chicken with Piquante Sauce, p. 122. a 
Cold Salmon, Fresh Baked or Canned, p. 119. is 
Fried Chicken Worcestershire, p. 120. il 
Frozen, Breaded Fish, p. 119. 

Lentil-Chicken Stew. p. 80. ~ r 
Luscious Lemon Chicken, p. 111. ‘ 
Marinated Tuna with Tomatoes, p. 120. 

Mixed Seafood Grill—Spanish Style. p. 112. 

Pork Loin with Ripe Olives. p. 124. 

Roast Pig En Sanglier, p. 125. nu 
Roman Holiday Bake, p. 111. 

Saucy Sirloin Surprise, p. 111. hs 
Spareribs Worcestershire, p. 120. 1 
Stuffed Pork Chops, p. 125. We 
Tinga Poblana, p. 124. 

Toad in-the-Hole, p. 126. | 
Tortillas with Beef Mole, p. 122. 

Tuna and Prunes, p. 121. ber 
Tuna Casserole, p. 124. 

Tuna Paté En ae p. 120. to 
Tuna Soufflé, 122. 

Tuna Stuffed Pasta Shells, p. 120. Bt 
Whole Trout, Frozen, p. 119. 

Worcester Broiled Halibut Steaks, p. 120. 


MISCELLANEOUS 


Anchovy Sauce, p. 122. vH 
Classic Lemon Butter Sauce, p. 119. 

Piquante Sauce, p. 122. 0 
Quick Zip Salad Dressing, p. 120. 

Red Eye, p. 80. 


VEGETABLE ENTREES 


Asparagus Parmesan, 112. 
Creamed Vegetable Tardiets, p. 123. Dut 
Goober Nut Slaw, p. 


quiries. Invariably the initial inquiry 
‘not from the man who will be the 
tient, but from the woman who hopes 
bear his child. 
‘The Manhattan surgeon uses as his 
terion of success his patients’ ability 
ejaculate apparently adequate 
aounts of apparently adequate 
erm. All but one of the first 19 men 
. whom he operated were able to do 
is. But Dr. Jacobson says he has not 
tained follow-up data on all of the 
en, and so can prove that only four 
ves subsequently became pregnant. 
Dr. Jacobson is by no means the only 
‘rgeon who is attempting to make 
ivered vas ends meet. While his 
jeticulous microsurgical method has 
jelded one of the highest recanaliza- 
bn (restoring the vas canal) rates yet 
ported, urologists who have attempt- 
{ the same feat—and who may work 
eehand and without the use of micro- 
iopes—report recanalization in up to 
» percent of their patients. But in 
any of these men the sperm is not 
able—for reasons not wholly clear—so 
‘at the ultimate success rate, counted 
pregnancies, is about one in every 
ur or five attempts; such results seem 
mparable to Dr. Jacobson’s. 
The demand for vasectomy reversal 
large, rising, and bound to increase. 


of having one. This is true, but the ta- 
ther’s behavior can make a great dif- 
ference in the extent to which it is true. 
Some fathers cannot or do not take 
those responsibilities seriously; Dan- 
ny’s father seems to be one of them. 
Danny’s mother feels guilty because 
she cannot make up for the absence of 
a father. Since she couldn’t decide the 
issue in her own mind, Danny could 
have no clarity about it—no wonder 
that all this indecision, doubt, and fear 


We've Re-made The 


came out of their mutual anxieties. 

It is a much greater burden to 
a child to feel himself the cause of his 
mother’s anxiety than it is for him to 
face the reality of his situation with his 
father. By not talking about the issue, 
Danny’s mother had engaged in a sort 
of wishful thinking, trying to pretend 
that her son still had a bona fide father. 
Yet from all she had said about her 
former husband, there was very little 
likelihood that he would ever play a 


true paternal role in his son’s life. Nei- 
ther mother nor son may like it, but 
both of them will be much better off if 
they face the fact that unless his moth- 
er remarries, Danny will have to grow 
up without a father in any real sense. 
Danny will have to learn to live with a 
father who appears rarely. He will be 
able to live with it well, but only if his 
mother also faces the facts. She must 
do so, because a pretend father is worse 
than no father at all. END 


from the Dressing Up. 


Lighter, 
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(You'll Love the Result! ) 





Chunkier — 


They’re chunkier, 
meatier tasting — 
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ne recent study indicates that one in more like your 
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ery 200 vasectomized men returns to You'll love the , Pa ie meat salads. 
'k for refertilization, At that rate, delicate flavor of te o at te 

000 men sterilized in 1972 will seek this new dressing. Ma \% * 

Asectomy reversal this year. Since the It’s creamy but £ a : Ee % 

ish for it may first arise several years light. Adds just ~~ e i ia, eo 

ter sterilization, the demand for re- the right ‘tS Ye ene lle 
irtilization no doubt will grow. amount r ” am. y 
An alternative exists for those men of zest. a —— é 


tho are prudent enough to act upon it 
an insurance measure, before under- 
ying vasectomies: they can deposit a 
ple of their semen in the sperm 
anks that now exist in many cities. 
se the sperm remains, fresh-frozen, 
; about —250 degrees Fahrenheit. 
This frozen sperm later may be 
awed for artificial insemination of 
e vasectomized man’s wife. However, 
berm storage is costly, and fertiliza- 
on with frozen sperm is not assured. 
Given the current limitations of both 
asectomy-reversing surgery and 
yerm freezing, fertilify expert Dr. 
aymond Bunge of the University of 
Dwa sums up the feelings of many 
octors when he says: “At present, the 
didate for vasectomy should con- 
der the procedure permanent.” 
And, despite the heartwarming suc- 
sss stories from surgeons like Dr. 
B cobson, there is wide agreement with 
Mis recent pronouncement by the 
merican Public Health Association: 
“When the decision for sterilization 
reached, the individuals involved 


nust be informed [by their doctor] Because the k 10¢ 
at all surgical methods currently dressing is lighter, 
ailable should be considered irrevers- it brings out the OFF Save now on OFF 


le, and that the biologic potency and 
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oT ore Giga atrOzen ... . quality meat. The Spreadable : 
. .. human sperm has yet to be Chicken, ham, 
stablished.” END turkey or Meat Salad 
corned beef. S 
andwich Spreads’ « 
N o 
HILDREN 3 from (arnation. S 


ontinued from page 32 


Here is a crucial issue: almost all di- 
orced mothers feel that any child, 
t particularly a boy, needs a father— 
nd that the divorce deprives the child 
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The Spreadables®is Carnation Company's registered trademark for its sandwich spreads 


To Grocer: This coupon 1s redeemable for 10¢ (plus 
3¢ handling) through Carnation salesmen, or if mailed 
to CARNATION COUPONS. Box 171, Pico Rivera 
California 90660, provided it has been used for the 
purchase of a package of The Spreadables in 
accordance with this offer Any other use constitutes 
fraud Invoices proving purchase of sufficient stock 
to cover coupons presented for redemption must be 
shown on request Void if use is prohibited, taxed or 
otherwise restricted by law Limit one coupon per 
family Cash value 1/20¢c Carnation Company 

Los Angeles California 




















FAMILY NAMES 


continued from page 52 


Hebrew titles and names of his father 
or of the father’s Hebrew name. Thus 
1 Rabbi Judah Lowe 
in Leviyyah became 
the surname ‘egal or Segel. Often 
issimilated their Jewish 


descendents 
became Bri 


Jew have 


names with non-Jewish names current 
in the countries where they lived, 
changing to a similar-sounding name, 


generally starting with the same initial 
as their Jewish name; thus Rabbin be- 
comes Robin. 

Very few people have consciously se- 
lected their family names. They have 
merely acquiesced, generally uncon- 
sciously, to bearing a name by which 
they have become known. Even those 
who deliberately change their names 
are strongly influenced by the name 
they seek to discard. Most of the peo- 
ple who change their name merely 


shorten the one they have, alter its 
spelling to simplify it, or translate it 
into the language current in the place 
where they live. 

In arriving at an explanation of a 
surname, it must be remembered that 
the meaning of the word or stem from 
which the surname is derived is not the 
dictionary meaning at the present day, 
but rather the meaning of the word at 
the time and in the place where the 
family name came into existence. Over 





Here’s a beautiful way to lock in 
freshness and add a decorator touch 


to your kitchen. 

This 4-piece Tupperware 
Canister Set comes in attractive 
Harvest Gold or Avocado. It 
not ony helps keep brownies 
bakery-fresh, but it’s great for all 
kinds of other things. Coffee. Tea. 
Sugar. Flour. You can store them 
beautifully in these Tupperware 
Canisters. 


Order the Tupperware Canister 


Set soon at a Tupperware Party. 
If you havea party in your home 
before April 7th, you may qualify 
to receive as a gift a timesaving 
Shetland® Floor Polisher and Rug 
Shampooer. Call a Tupperware 
distributor for full details. (Look 
in the white pages of your phone 
book under ““Tupperware.’’) 


E UPPERWARE. 


Tape ea Meat 


are really locks it in. — 


wed trademark of Dart Industries. Gift offer available in U.S.A. lela 













































the years words sometimes chang 
radically in meaning and sometime 
they change only slightly. Seeley onc 
referred to “the happy or prosperou 
one”—and later, to “the good, simple 
innocent” man. The word subsequenth 
changed in meaning to the silly, foolish 
or stupid person. As a surname it chief 
ly carried the earlier and more felici 
tous connotations. Thus, the meanin 
of the surname is different from th 
meaning of the word today. Althoug]! 
a family name may have more tha 
one origin, only the most importan 
ones are listed here. In fact, most a 
the very common names are comm 
because they owe their existence t 
several different origins. 

Here are 100 of the most commo 
American surnames and their 3 
ings—along with some other unusuz 
names you may have wondered abot 


Adams, Adamson, Addams, Ada 
(Wel., Eng.) The son of Adam (ma 
of red earth; red). 

Agnew (Eng.) Dweller at the sign c 
the lamb; one who was angelic c 
lamblike. 

Alexander (Scot., Eng.) Descendant « 
Alexander (helper of mankind). 
Allen, Allan, Alan (Eng., Scot.) D 
scendant of Alan (a very old name 
obscure origin); dweller near tl 
Allen (green plain), the name 
rivers in Cornwall, Dorset, Northur 

berland, and Stirlingshire. 

Anderson, Andrews, Andrew (En; 
Scot.) The son of Andrew (manly 

Armstrong (Eng., Scot.) The stron; 
armed man. 

Bailey, Baillie, Bailie, Baily (Eng 
Scot.) One charged with public ac 
ministrative authority in a certai 
district by the king or a lord; or 
who acted as agent for the lord ; 
the management. 

Baker (Eng., Wel.) One who mé 
bread. 

Barnes, Barns (Eng., Scot.) Dwell 
near the barn, or grain storage built 
ing: the bairn or child, often a y&" 
person of a prominent family; d 
scendant of Beorn (nobleman); or 
who came from Barnes in Surre 
and Aberdeenshire; descendant 
Barn, a pet form of Barnabas (s¢ 
of prophecy or consolation). 

Bell, Belle (Eng.) Dweller at the si; 
of the bell; the handsome one; ¢ 
scendant of Bel, a pet form of Isak 
(oath to Baal); and of Arabel 
(eagle, heroine). 

Bennett, Bennet (Eng.) Descenda 
of little Benne, a pet form of Ben 
dict (blessed). 

Bouvier, Bouyer (Fr.) One who to: 
care of cattle. 

Brooks, Brookes, Brook, Brookma 
Brooke (Eng.) Dweller near t 
spring or brook, sometimes marsh. 

Brown, Browne (Eng., Scot.) One wi 
a dark complexion; descendant 
Brun (brown). 

Burns, Burnes (Eng.) Dweller at 
brook. 

Butler, Buttler (Eng.) One who mac 
or had charge of, bottles; one 
charge of the butts or casks of wi 

Campbell (Scot.) One with a w 
mouth, or, perhaps, arched lips. 
has been suggested that the epitk 
was applied by neighboring clans 
account of moral, rather than phy 
ical, defects. 

Carter, Cartter (Eng.) One who dre 
a cart. 

Clark, Clarke (Eng.) A clergym: 
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scholar, scribe, or recorder (British 
pronunciation of clerk). 

yhen, Cohn, Cohan (Heb.) The priest. 
This name indicates a family claim- 
ing descent from Aaron, the high 
priest. 

yllins, Collinson, Collings, Colling 
(Eng.) Son of little Cole, a pet form 
of Nicholas (people’s victory). 

90k, Cooke (Eng.) One who prepared 
food. 

poper, Couper, Cowper (Eng.) One 
who made and sold casks, buckets, 
and tubs. 

ox, Coxe (Eng.) Dweller at the sign 
of the cock, a common signboard; 
dweller near a small hill or clump 
of trees, variants of Cook. 

avis, Davies (Eng., Wel.) The son of 
Davie, a pet form of David (com- 
mander; beloved; friend). 

reyfus, Dreyfuss, Dreifuss, Dreifus 
(Ger.) One who made trivets; three 
feet; one who came from Treves or 
Trier (place of the tribe of the Trev- 
iri), in Germany. 

dwards, Edward (Wel.) The son of 
Edward (rich, guardian). 

isenhower, Eisenhauer (Ger.) The 
iron cutter, or iron miner; maker of 
eisenhauers, a saber or sword blade 
capable of shearing an iron nail. 

llis, Ellison (Eng.) Descendant of 
Ellis (God is salvation). 

vans, Evan (Wel.) The son of Evan, 
Welsh form of John (gracious gift of 
Jehovah). 

lore, Fiori (Jt.) Dweller at, or near, a 
place where flowers are grown. 

‘isher (Eng.) One who caught or sold 
fish. 

oster (Eng.) One in charge of a forest, 
a forest warden; a gamekeeper, a 
manor Official. 

raham, Grahame (Eng., Scot.) Dwell- 
er at the gray homestead; one who 

kecame from Grantham (Granta’s 
homestead), spelled Graham in 
Domesday Book, in Lincolnshire. 

ray, Graye (Eng., Fr.) The gray- 

@paired man; one who came from the 

Gray (Gradus’ estate), in France. 

wreen, Greene (Eng.) Dweller at, or 

near, the village green, or grassy 
ground. 

riffin, Griffen (Eng.) Dweller at the 
sign of the griffin, a fabulous mon- 

ster, half lion and half eagle; one 
with a ruddy complexion; descendant 
_of Griffin or Gryffyn (fierce lord). 

[all, Halle (Eng., Ger.) Dweller in, or 
near, the manor house; or in, or near, 
a stone house; servant in the princi- 
pal room of the manor house; dwell- 
er at the rock or stone, generally a 
boundary marker; one who came 
from Hall or Halle (saltworker) , the 
names of places in Germany. 

familton (Scot., Eng.) One who came 
from Hambleton (bare or treeless 
hill), the name of several villages in 
England; one who lived at Hamela’s 
farm or enclosure. 

larris, Harrison, Harries (Wel., Eng.) 
The son of Harry, the English ver- 
sion of Henry (home, rule). 

layes (Eng.) Dweller at the hedge or 
hedged enclosure; keeper of the 
hedges or fences; one who came from 
Hayes (enclosure), a common name 
of minor places in England. 
fenderson, Henryson (Eng., Scot.) 
The son of Henry (home, rule). 
fill, Hills (Eng.) Dweller at, or near, 
a hill, or on rising ground; one who 
came from Hill (hill), the name of 
various places in England. 

foward (Eng.) Descendant of Howard 
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(high, warden; eweherd; heart, pro- 
tection); a corruption of Hayward. 

Hughes, Hugh (Wel., Eng.) The son of 
Hugh (spirit; mind). 

Jackson, Jaxon (Eng.) The son of 
Jack, a pet form of John (gracious 
gift of Jehovah). 

James (Wel., Eng.) Descendant of 
James, Old French form of Jacob 
(may God protect; the supplanter). 

Jenkins, Jenkinson, Jenks (Wel., Scot., 
Eng.) The son of little Jen or Jenk, 


pet forms of John (gracious gift of 
Jehovah). 

Johnson, Johnsen, Johnsson (E£ng., 
Danish, Nor., Sw.) The son of John. 

Jones (Wel., Eng.) The son of Jone, 
the Welsh pronunciation of John. 

Jordan, Jorden, Jourdain, Jordon 
(Eng., Fr.) Descendant of Jordan or 
Jourdain (flowing down), a personal 
name sometimes given to one who 
was baptized with holy water from 
the river Jordan. 


















_ OUTSIDE ! 


The complete’n easy anytime pula 
you can serve as a side dish. ) 
- Up until now, you could only serve — (tre 
stuffing if you had something to stuff—a | 
turkey or chicken. But now you can make of 
great stuffing without the bird or bother 4 Wo. 
Now you can serve stuffing outside’ ~ 
of such unstuffable stuff as steaks, roast’ 
beef, lamb chops, pork chops—or even — 
hamburgers. (You might even call this the 


unstuffing.) 


UNCLE BEN’S new STUFF’N SUCH 
tastes like it was baked ina bird—with 
all that good, rich, plump chicken flavor. _- 

Every box of STUFF ’N SUCH stuf-_- , 
fing mix contains all the ngredients for. 
six family size servings. All you do is add 


butter and bake. 


What a delicious side dish to replace 
dull old potatoes or noodles or lima beans, 

Look for STUFF ’N SUCH in the 
casserole and side dish section of your 
supermarket. Now you can “stuff” your 
family any night of the week. 





ditional flavor ——~ 





UncleBens. 


© LY & 





Kaplan, Kaplin, Kaplon (Ger., Pol.) 
Descendant of the chaplain or high 
priest. 

Kelly (Jrish, Scot., Eng.) Grandson of 
Ceallach (contention) ; one who came 
from Kelly (holly; woods); dweller 
in a grove. 

Kennedy (Scot., Irish) One with an 
ugly or misshapen head; descendant 
of Cinneididh (helmeted-head). 

King (Eng.) One who played the part 
of the king in a play or (continued) 
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the “anytime?” stujfing mix | 


—6("/2-cup)servings 


UNCLE dee aaa 'N Are 
rT saetils ing Tiel Mt Aol ge Keds the ae 


for the outside of vies ngs 
just add butter 


NET WT. 6 OZ. 








FAMILY NAMES continued 


pageant; one connected in some way 
with the king’s household; one with 
a royal appearance or kingly quali- 
ties. 

Kissinger, Kissing (Ger.) One who 
came from Kissing (swamp), in Ger- 
many. 

Lee, Ley (Eng., Chin.) Dweller at the 
meadow, or open place in a wood; 
one who came from Lee, the name of 
various places in England; 


Patterson, Pattison, Paterson (Scot., 
Eng.) The son of Patrick (noble or 
patrician). 

Peterson, Petersen (Eng., Dan., Nor., 
Sw.) The son of Peter (a rock). 

Phillips, Philipps, Phillip, Phillipp, 
Philipp, Philips (Wel., Eng.) The 
son of Philip (lover of horses). 

Powell, Powel (Wel., Eng.) The son of 
Howell (eminent); descendant of 
Powel, an early English form of Paul 
(small); dweller at a pool. 





plums. 

Levy, Levey, Levee (Heb., 
Eng.) Descendant of Levi 
(united). 

Lewis (Wel., Eng.) Descen- 
dant of Lewis (glory, bat- 
tle; hear, fight; hale, wide). 

Long (Fng., Fr.) The tall 
man. 

Lopez, Lopaz (Sp.) The son 
of Lupe (wolf). 

Martin, Marten, Martens, 
Martyn (Fr., Spanish, 
Eng.) Descendant of Mar- 
tinus (belonging to the god 
Mars, the god of war); one 
who came from Martin, a 
place name from Spain 
and France. The popular- 
ity of the name in Western 
Europe is due to St. Mar- 
tin of Tours, the 4th-cen 
tury French saint. 

McDonald, Macdonald, Mc- 
Donnell, McDonell, Mac- 
donell (Scot., Trish) The 
son of Donald (dark or 
brown-haired — stranger); 
the son of Domhnall 
(world mighty). 

Miller, Millar (2ng.) One 
who grinds grain. 

Mitchell, Mitchel (Eng., 
Scot.) Descendant of Mi- 
chael (who is like God); 
the large man. 

Moore, Moor, More (Eng., 
Scot.) Dweller in, or near, 
the marsh or the high 
wasteland; descendant of 
More, a form of Maur 
Moorish or dark); nick- 
name for one dark as a 
Moor. 

Morgan (Wel.) Descendant 
of Morgan (great, bright). 

Morris, Morice (Wel., Fr.) 
Descendant of Maurice 
(Moorish, or dark- 
skinned). 

Moskovitz, Moskowitz (Cz.- 
Sl., Yu.-Sl.) The son of 
Mosko (child; drawer of 
water; saved from the wa- 
ter). 

Murphy, Murphey (Jrish) 
Descendant of Murchadh 
(sea warrior). 

Murray, Murry, Murrie 
(Scot.) One who came from Moray 
(beside the sea), in Scotland. 

Myers, Myer (Ger.) An overseer, or 
head servant; later, a farmer. 

Nelson, Neilson, Nelsen, Neilsen (Sw., 
Nor., Dan., Eng.) the son of Nel or 
Neil (champion). 

Nixon, Nickson (Eng.) The son of 
Nick, a pet form of Nicholas (peo- 
ple’s victory). 

Olson, Olsen, Olsson (Nor., Sw.) The 
son of Ole or Olaf (ancestor). 

Onassis (Ger.) The useful, serviceable 
man. 

Parker (Eng., Wel.) One in charge of a 
manor; a gamekeeper. 
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al 


son of little Rob, a pet form of Robert 
(fame, bright). 

Rogers, Rogerson (Wel., Eng.) The son 
of Rober (fame, spear). 

Roosevelt (Du.) One who lived at, or 
near, the rose farm or field. 

Ross, Rosse (Scot.) Dweller at the 
promontory or peninsula; one who 
came from Ross (promontory), in 
Scotland. 

Russell (Eng.) The little red-haired 
man. 





WHAT DO DOCTORS RECOMMEND 
FOR PATIENTS IN PAIN? 





Doctors all over the country dispense over 50,000,000 
of these tablets to their patients each year. 


HERE are many medications a 
“ledeaia or dentist can prescribe 
for pain. Some are narcotic, many 
are available only 
on prescription. 
But there is one 
pain reliever, avail- 
able without pre- 
scription, doctors 
dispense again and 
again... Anacin, 

Each year, doc- 
tors give over 50,- 
000,000 Anacin 
tablets to their pa- 
tients in pain. If doctors think enough 
about Anacin to dispense all these 
tablets, what better recommendation 
can you ask when you are in pain? 

You see, Anacin contains more of 
the pain reliever doctors recommend 


Price, Preece (Wel., Eng.) The son of 
Rhys (ardor, a rush); a person who 
came from Prees (brushwood), in 
Shropshire or from Preese, in Lan- 
cashire. 

Reed (Eng.) The red-haired or ruddy 
person; one who came from Reed 
(reedy or rough growth), in Hert- 
fordshire. 

Reynolds (Eng.) Descendant of Regin- 
ald or Regenweald (counsel, govern). 

Richardson (Eng.) The son of Richard 
(rule, hard). 

Roberts, Robert, Robart (Wel., Eng.) 
The son of Robert (fame, bright). 

Robinson, Robison (Eng., Scot.) The 





most than any other leading tablet. 

Headache and dental pain are re- 
lieved incredibly fast; minor pains 
of arthritis are de- 
pendably eased for 
hours; even the 
aches and pains of 
colds and flu re- 
spond to Anacin. 
So the tension and 
depression that can 
be caused by such 
pain will be re- 
lieved too. And 
millions take 
Anacin without stomach upset. 

When you're in pain, why don’t 
you follow the practice of so many 
doctors and take the tablet a doctor 
might give you in his own office. 


Take Anacin®. 
& 
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Ryan (Jrish) Grandson of Rian (little 
king). 

Sanders, Sander (Scot., Eng., Ger.) 
The son of Sander, an abbreviation 
of Alexander (helper of mankind). 

Schmidt, Schmitt, Schmid, Schmit 
(Ger.) The worker in metals, a smith. 

Simmons, Simmonds (Eng.) The son 
of Simon or Simeon (gracious hear- 
ing; hearkening; snub-nosed). 

Smith, Smithe (Eng., Scot., Irish) The 
worker in metals. 

Snyder (Du.) One who made outer 
garments, a tailor. 

Stevens, Stevenson, Steven (Eng.) The 
son of Stephen (a crown or garland). 
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Stewart, Steward (Eng., Scot.) Keep 
of the sty, pen, or hall, later manag 
of a household or estate; one wh 
had charge of a king’s or importay 
noble’s household. : 

Taylor, Tayler, Taylour (Eng.) O 
who made outer garments, a tailor 

Thomas (Wel.) Descendant of Thom 
(a twin). 

Thompson, Thompsen (Eng., Sco 
Sw., Nor.) The son of Thom, a p 
form of Thomas (a twin); one w 
came from Thomps 
(Tumi’s homestead), » 
Norfolk. 

Truman, Trueman (Engl 
The faithful or loyal sq 


vant. HI 

Turner (Eng.) One wh 
fashioned objects on, 
lathe. 


Volpe, Volpi (/t.) Dwell] 
at the sign of the fox 
cunning person; one 
fox-like characteristics. | 

Wagner, Waggoner, Wazdi, 
er (Eng., Ger.) Driver | 
a wagon; one who ma} 
wagons, a cartwright. 

Walker (Eng.) One w f 
cleaned and thicken], 
cloth, a fuller; one w! 
came from Walker 
marsh by the Romp 
wall), in Northumberlai 

Wallace, Wallis (Scot.) T) 
foreigner or stranger; o| 
who came from Wales. }j 

Watson (Eng.) The son 
Wat, a pet form of Wall 
(rule, folk or army). 

Wayne (Eng.) Dweller 
the sign of the wagon; m/! 
onymic for a maker [I 
wagons. | 

Wells, Welles, Well, Wet, 
(Eng.) Dweller at, orn 
the spring or stream; oll! 
who came from | ( 
(spring or stream), 
name of several placé 
England. ' 

West (Eng.) One who café 
from the West, a w 
countryman. th 

White (Eng.) The light |} 
fair-complexioned pers\, at 
one with white hair; | 
scendant of Hwita (whit? 
variant of Waite (hj 
watchman or _ looko 
dweller by a bend or cu 
in a river or road; dwell}, 
near a look-out post. lA 

Williams, Williamson ( Kt 
Eng.) The son of Willi 
(resolution, helmet). | 

Wilson, Willson (E 
Scot.) The son of Will, 
form of William (resc 
tion, helmet). 

Wood (Eng.) Dweller in| 
near, a grove or dense growth 
trees; the wild or frenzied man. M1 
of England was still thickly woo; 
even in districts that had long b} 
settled during surname times. } 

Wright (Eng.) One who worked§ i 
wood, or other hard material, a ¢ | 
penter. 

Young, Younger, Younge (Eng., Gide 
One younger than another w 
whom he was associated; or of * oma 
bearing the same Christian na) 
the younger son. val 

Zzzu, Zzzpt, Zzyn Manufactul! th 
names adopted in order to be las fp) 
_the telephone directory. E 
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ie way grandma 


made jam. 


In small batches. 





e’re not like the giant 
Jap manufacturer who 
oduces millions of bars 
a continuous assembly 
ne with ingredients 
ured in one end, hard- 
ed, squeezed, and 
runched out the other. 


e can’t produce Neutro- 
na Soap that way. Be- 
use it’s made only with 

re, natural materials, 
d without artificial hard- 
ners or additives, the 
alance between the ingre- 
ents is extremely deli- 
ite. It must be processed 
i small batches, each one 
iking six hours to “cook,” 
id each batch checked 
- least six times by our 
remists. 


| takes more time and 
ioney to make soap our 
ay. That’s why it costs 
iore when you buy it— 
2tter quality always does. 
ut only a soap pure 
10ugh to see through, 
idas mild as Neutrogena 
1 leave your complex- 
m clean but not stripped, 
‘eshened but not dry. 


hink about Neutrogena 
1is way: Wouldn’t you 
ither have a little glass 
r of jam grandma made 
1an any kind youcan buy? 
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Neutrogena = 


mall batches, fine quality 

.another reason people 
- sensitive skins won’t 
e without Neutrogena. 











“DOCTOR, MAKE ME BEAUTIFUL” 


continued from page 68 


above the nose and between your eye- 
brows. With eyes closed, and without 
consciously using any muscles of ex- 
pression, fix those points of relaxation 
in your mind. Don’t strain; simply 
focus your attention on those targets 
quietly for two or three minutes. 

Then allow your eyes to become re- 
laxed completely (eyes still closed): 
soon the expression lines around your 
eyes, and elsewhere on your face, will 
tend to smooth out. Open your eyes 
slowly for a minute (not too wide), re- 
main relaxed, then close your eyes 
again (not squeezed tight), and repeat 
the quiet concentration as before. Do 
this at least three times. 

If you’ll repeat this one little relaxa- 
tion exercise about a half dozen times 
a day, it will ease your facial lines to 
some extent, and as a bonus, will relax 
you mentally. this 
calmer should 


Soon improved, 


expression become a 
natural part of you. 

Finally, to express yourself most ef- 
fectively in daily living, just remember: 

Don’t give your all in every sentence 
you speak. Don’t squeeze your face 
into overdramatic expressions. Always 
hold a little something back. 

If you take this advice, you will be 
more rather than less expressive as an 
individual—and you help keep 
lines and wrinkles from developing on 
quickly than they 

END 


will 


your face more 


would otherwise. 


Journal Shopping Center 
CLOTHES FOR DAY & NIGHT PEOPLE 

PAGE 94: ANNE FOGARTY polyester matte 
jersey shirtdress has a softly flared skirt and low 
torso, With a self sash. About $60. Available at 
Lord & Taylor, New York; Jordan Marsh, Flor- 
ida; Jacobson’s, Michigan; Carson Pirie Scott 
Chicago; Stix, Baer & Fuller, St 
witz. Houston; Frost Brothers 
Bullock's Wilshire, Los Angeles 
ACCESSORIES—TOP: Patterned scarf by Bur- 
mel. Narrow belt by St. Laurent. Open-toed 
slingback pumps by Herbert Levine. BOTTOM 
Warm-toned pear] ropes, ring, and earrings by 
KJL. Koret jeweled clutch bag, Satin ankle-strap 
shoes from I, Miller 

MAN’S SUIT Polo by Ralph Lauren 

PAGE 95: MARSHALL KLUGMAN FOR JOHN 
MACDOUGALL grey woo! flannel pantsuit fea- 
tures a one-button blazer with wide lapels and 
white top-stitching. $120. Matching flared pants 
with narrow waistband, $50. Available at B. Alt- 
man, Al] Stores; Gengarelly. Greenwich, Conn.; 
Hochschild-Kohn & Co., Baltimore; Hess’s Mary 
Sachs, Harrisburg. Pa.; Joseph Horne Co., Pitts- 
burgh; Betty Johnson's Inc., Thiensville, Wisc.; 
Cates First Avenue, Denver; Back Street, Calif 
Dal'as. Houston, Atlanta 
ACCESSORIES:—TOP: Ruffiy pink blouse 
Gregory & Goldberg. Rhinestone bow pin 
square-cut earrings, and ring by KJL. Glittery 
rhinestone belt by Christian Dior. Beth Levine 
sitver platform sandals. BOTTOM: Tailored 
plaid shirt by Franck Olivier. Sally Gee jersey 
turban. Ivory-like beads and reptile belt by St 
Laurent. I. Miller walking shoes. Canvas shoul- 
der tote from Sears. Samsonite ‘‘Action Pak’’ 
soft corduroy luggage 

MAN’S SUIT Polo by Ralph Lauren 

PAGE 96: VICTOR JORIS FOR CUDDLECOAT 
peach wool gabardine suit has a long wrap 
jacket with tuxedo lapels that ties with a self- 
belt. and an A-line skirt. About $130. Available 
at Bloomingdale's. New York; John Wanamaker, 
Philade!phia* Montaldo’s. All Stores: Jacobson’s 
Michigan; Stix, Baer & Fuller, St. Louis: I. 
Magnin, All Stores 
ACCESSORIES—TOP: 


Louis; Sako- 
San Antonio; 


Matte jersey 
halter by Maxine de la Falaise for Blousecraft. 
Pearl ropes, earrings, and ring by KJL. Mother of 
Pearl dove neckpiece on silver chain from Celia 
Sebiri. Judith Leiber obi cloth brocade handbag. 
Pearly-toned buckled pumps from I. Miller. BOT- 
TOM: Rust-colored silk shirt by Franck Olivier. 


wrapped 


Envelope bag from 


St. Laurent peach beads. 
Charles Jourdan. 
MA4N’S SUIT Pv Pierre Balmain. 
PAGE 97: GIORGIO DI SANT’ ANGELO FOR 
GREAT TIMES T-snaped sweater chemise is of 
DuPont Wintuk acrylic knit, accented by an 
Aztec design along the yolk and sleeves. It comes 
with a self sash. About $35. Available at B. Alt- 
man, All Stores: Hecht Co., Washington, D.C.: 
F.R. Lazarus, Columbus; Strauss’, Youngstown, 
Ohio: Bramson’s. Chicago; Harzfeld’s, Kansas 
City, Mo.; Joseph Magnin, Calif., Nevada, Colo- 
rado, Hawaii. 
ACCESSORIES—TOP: KJL hoop earrings. Satin 
quilted shoulder bag and gold and ivory rings 
by Judith Leiber. BOTTOM: Caramel colored 
turtleneck from DeNoyer. Skinny suede belt by 
Judith Leiber. Celia Sebiri ivory and bamboo 
bangles. I. Miller loafer-like shoes. 
MAN’S SUIT... . Polo by Ralph Lauren. 
Hosicry is DuPont *“‘Cantrece’’; watches by Dy- 
nasty. Prices are approximate 
THE PRETTIEST TABLES WEAR SKIRTS 
PAGE 98: To-the-floor table skirt is made from 
Siamoise print, +73315, a 54” wide cotton, and 
the short square cloth is made from Broderie 
D’ Anjou, =77654, a 5514” chintz, both from Brun- 
schwig & Fils*. 
PAGE 99: To-the-floor table skirt is made from 
Jungle Talk. +K905-4F. and the short. square 
cloth is made from Persia, +K915-4F, both 54” 
cottons from & Vice Versa*. 

Accessories on both pages are one of a kind 
pieces from David Weiss Importers*. 
*through decorators. 
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~—6GCTTMS Nemipru 
color selector kit 


Suse he TLL 


barb ac wire} 


ONLY $2 BRING 


You get three color wheels, a 


ating styles of furniture and a 


Name 
Address 
City 


AND YOU GET A DOLLAR REFUNDED WHEN YOU BUY 
ONE GALLON OF SPRED® PAINT. oe, oS 





us ‘tel 


S YOU THIS EXCITING COLOR KIT. 





colorful 12-page booklet that shows how to choose fabric 


patterns, and an illustrated guide that includes recommendations for seven popular decor- 


ccessories. The wheels are easy to use. Just dial your carpet 


color and see the right color combinations to paint your walls and woodwork. There are 
30 complete room decorating schemes you can use for years to come. 


All for only $2. But we include a certificate which entitles you to $1 off the price of 
one gallon of any Glidden Spred Paint product. 


Mail this coupon with $2.00 to: Glidden Color Studio, 900 Union Commerce Building, 
Cleveland, Ohio 44115. In Canada: 351 Wallace Avenue, Toronto 9, Ontario. 


(please print) 


LJ-33 


State Zip 


Is/c/mal GLIDDEN COATINGS & RESINS :‘Clieveland. Ohio 44115 
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SEX AFTER 40 


continued from page 89 
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as well as from the mistaken notion 
that menopause is a punctuation mark 
ending femininity and sexuality. All 
“the change” really means is the end of 
a woman’s reproductive years; it cer- 
tainly does not signal the end of the 
enjoyment of sex. Recently a dynamic 
woman in her early 50’s returned from 
a trip abroad and confided that not one 
but two men had expressed an interest 
in making love to her. She rejected both 
offers, but her morale was boosted by 
the knowledge that she was still desir- 
able. She, ike many other women, had 
been equating love, romance, and sex 
with youth. 

There has been a tendency to assume 
that most women over 40 are still 
caught in the cultural bind of Victo- 
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-. With most spot removers you rub and rub, but the 


: morelyou work, the more'you work the spot in. With K2r j- ee 
ShicPyin iota BhGt Seta etiner SIC UUA DUH ESRy | omen of all ages have progressed 
es i, Kar can-get anything spotless — clothing, carpets, OEE 6 home through the 20th century, they have 
, vats , . upholstery. *~ without.a ‘trip to the. ref ae changed their attitudes toward sex. 
yet Tha pe athe weet h lati at ies tad e ste aer yn? ae tees Holdovers from the past do persist, of 


course, as attested to in a survey con- 
ducted by Psychology Today magazine 
to measure sexual practices and atti- 
tudes. Of the more than 20,000 re- 
sponses, only nine percent were from 
men and women over 45. Among the 
replies was a particularly revealing let- 
ter from a woman who wrote: “I lost 


dries,K2r°” * Then, just brus 
rhs spot’ °°» it away” 


: Si ‘ Witastaysrcce cs eed gpotlitier ss the second, after only three weeks’ hon- 
446644 6ee8 on“ 9 . 
a Moses eat anee The hom e as | sss. . a ne ‘ eymoon, at forty-eight. What happens 
sy 7 “ « ~" Qe eee - e : 
Weetenreuvcawewbeie es ; ‘dry +" leaner,. eweaa to a woman such as I, wanting ‘sex, 
‘ sen 





an “ Spot-liftl es my first husband when I was forty-five; 


sees ‘ 
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" SANTA ee ee a at "TACO REE euM eu au wot, copulation, love’ only within the ‘prop- 
SNE Ee eee ee eee eee eee eae r* . ’ : 
See LARA eee ee wee TIES Seas er Victorian bounds,’ yet feeling very 
44446 “4448 
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cate Sex Education for Mom and Dad 
We. Many adults are woefully ignorant 
about sex, despite years of experience. 
Because of the revolution in sex educa- 
tion in our schools, some parents may 
be less knowledgeable than their chil- 
dren. Yet it is never too late to get a 
good understanding of the facts of life, 
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. Albolene Cream cleans make-up | 
_q  betterthancoldcream , — 


It's true. Put it to the test on your eyes where #) 
make-up is hardest to remove. Apply any ofthe //. 
leading cold creams to one eye and Albolene® / 

to the other. You'll see Albolene melt into’, 

a clear, fine liquid that cleans make-up’ f/ 

more efficiently. Pe aS 

Once you see how well Albolene, the. 
warm cream, cleanses your delicate eyes, 
you'll know how good it will be for the rest | 
of your face—Albolene gently brings outthe 
beauty of your skin. PE ER Bl A 
Seeing is believing! A clean, beautiful skin 





















<The 


; Ae c . by Albolene Cream, a better way to remove 

met - Warm {ream make-up. ; As Ales ee 
Ae = SOscentedand Unscented : : a0 
Wa Se 





‘For God’s sake, Miss Willson, don’t bother with Philip Roth! 
Save Galsworthy!”’ 




















either from doctors or from b 
Marriage counselors, physicians, 
chologists, and family life author 
recognize the need for sex educaf® 
for the mature and the young aj? 
In the past, this teaching, geare@!! 
adolescents, was limited to the refi 
ductive aspects of sex. Very little # 
said about human sexual behavior 
researchers such as Kinsey, and 
ters and Johnson—and the host of ve! 
ers who have interpreted their stu!’ 
—came along to fill the void. Psyc 
trist David R. Reuben, M.D., auth@ 
Everything You Always Wante 
Know About Sex, But Were Afrast® 
Ask, maintains that men and womef! 
their 40’s and 50’s know more alft 
their automobiles or golf clubs t#® 
they do about sex and sexuality. ““Wy# 
you buy an automobile,” he says, “f# 
give you a wonderful book that 
how to turn the key and what to 
something goes wrong. Most peg! 
find out about sex through on-the/’ 
training. They start at fourteen or! 
teen and make mistakes for thi 
years. By the time they really get} 
hang of it, it’s too late.” th 
Dr. Reuben recommends frank |! 
cussions between husband and _ y}* 
and prescribes that both consult 
fessionals who will be sympathetic |* 
understanding. Physicians have bec! 
more open and receptive, and are o® 
ing guidance to patients now that i} 
recognize the extent of sexual i)? 
rance and sexual problems. Says 
Joshua Goldin, assistant professo# 
psychiatry at the University of Calil! 
nia School of Medicine, “We’re # 
forbidden, the way we used to be, to}! 
knowledge that there are sexual pil! 
lems for older people—problems hay! 
to do with normal heterosexual rf 
tions, difficulties pertaining to inf 
tence, frigidity, and premature eff 
lation. By routinely inquiring about}! 
patients’ sex lives, by working to 
velop an open-minded attitude a 
sex, we can encourage them to e 
municate and thus educate them: 
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me mature people are inhibited in 
sex lives because of traditionally 
essive environments, says Dr. Gol- 
sbut they are beginning to recog- 
that normal, healthy people over 
© engage in sexual intercourse. 
ey no longer feel guilty about what 
» are doing,” he added. “Nor do 

deprive themselves of sexual 
riences. Often it becomes more 
‘ortable to acknowledge sexual mal- 
stments once they realize how 
mon such problems are.” 










ex and the Woman Alone 
»x, or the lack of it, emerges as one 
e principal problems of the woman 
—whether she has been married 
as remained single. For centuries 
en have been limited to two social- 
sceptable alternatives—marriage or 
terhood (spinsterhooc meaning 
tity). Isn’t it about time that wom- 
ad the same opportunities as men? 
isn’t it time that older women de- 
ps the options now open to young- 
ore liberal-minded women? Dr. 
fred B. Broderick, professor of 
ily relations at Pennsylvania State 
versity, attributes changing femi- 
- attitudes toward sex to a general 
ease in the freedom and responsi- 
y women are experiencing in all 
s of life. Although he expresses 
e concern lest this freer life style 
anger the social institutions of 
‘ch and family, Dr. Broderick con- 
is that changing sexual mores have 
been accompanied by a rise in 
iscuity. His studies indicate, rath- 
hat the increase in premarital sex 
rimarily involved couples who are 
g steady or are engaged. 
an article entitled “Problems of 
owed, Divorced, and Unmarried 
en,” the late Dr. Richard H. 
er, former chairman of the De- 
ment of Child Development and 
ily Relations at the University of 
Carolina at Greensboro, found 
me women are “delighted” with 
sexual freedom that accompanies 
ining single—“freedom for more 
s well as freedom from too much.” 
ever, most women who saw him for 
seling were afraid of establishing 
tations for being promiscuous. “It 
» that they don’t want sex; many of 
a are passionately eager;’ he said. 
t most women want some sort of 
tional commitment. They don’t 
t to be ‘used,’ and they feel de- 
med by sex bargains. Most Ameri- 
women have been conditioned to a 
g sex-love association.” 
sically, the unmarried woman who 
ht Dr. Klemer’s counsel to help 
through middle age had to learn 
r to accept the probability and 
the desirability of living a success- 
single life, or, alternately, must 
to improve her relationships with 
r people in order to increase her 
ce of finding a husband. Dr. 
er urged the second alternative, 
ugh which a woman can gain self- 
dence, evaluate herself, and set 
stic goals. 
any perennial “bachelor girls” in- 
that they have remained single be- 
e of obligations to aged parents; 
ts protest that they have never had 
ance to meet men—or at least the 
t men. While such claims may be 
, Dr. Klemer felt they were more 
excuses than reasons. “Many 
en who talk about family obliga- 
don’t bother to add that they 




























were emotionally dependent upon their 
parents even before their parents be- 
came dependent upon them,” he said. 
“They just couldn’t leave emotionally 
when they might have left financially. 
And it’s true that a few women live 
such isolated lives that they haven’t 
really had a fair opportunity to meet 
men. But most women come in contact 
with enough eligible males in a week’s 
time to provide them with all the dates 
and love affairs they might need.” 


In Dr. Klemer’s opinion, the inhibit- 
ing factor is a woman’s own feeling of 
self-worth—or lack of it. Women who 
do not meet men have very low levels 
of self-esteem; they are convinced that 
anyone they encounter will not like 
them. This makes them either so stand- 
offish or overly eager to impress that 
men really do react negatively. “On 
the other hand,” Dr. Klemer added, 
“the woman who has self-confidence 
doesn’t have to spend all her time 
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thinking, ‘What is he thinking now?’ 
or ‘I wonder if I look all right?’ In- 
stead, she can think about helping the 
man to be more comfortable in the 


situation. Consequently, he likes her, 
and she is even better at relating to 
the next person 

In the final analysis, Dr. Klemer 
found that the most important step the 
single woman can take when seeking a 
love relationship » become emo- 
tionally indispensable (continued) 
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TRAVEL Ki Tk ee 


our usual 
travel kit 


is, in fact, unusual 





it's called Québexplorationkit 
and includes four items: 


1. QUEBEC oui m'sieu (yessir) 

2. Travel Fun en francais 

3. Le Quebec Touristique 

4. Hotels du Quebec 

plus a Road Map (Les Routes du Quebec) 





Please send me this unusual kit (A-3321) 


[] Mr 
{_] Mrs 
[el Miss= == 


Address — 








Zip 


Quesec 


Ciky — ———— 








If coupon is already detached, you can 
still receive a “Travel Kit” by writing to 


Government of Québec, Tourist Branch, 


Dept. A-3321. 


Parliament Buildings, Québec City, Canada. 


oSannnnate, oo 


GOVERNMENT OF QUEBEC 
TOURIST BRANCH, 

DEPT. A-3321 

PARLIAMENT BUILDINGS 
QUEBEC CITY, CANADA. 
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It gives you a 
reatmen 


beauty t 
free. 


Cuticura® Medicated 
Soap. Hard to believe a 
soap, so famous for 
helping clear up 
everyday skin problems, 
can also give you a 
beauty treatment? 
Cuticura’s special 
anti-bacterial 
action not only 
helps reduce 
bacteria on the 
skin, it washes 
away dirt and 
pore-clogging 
excess Oils... 
helps leave 

skin smooth 

and lovely 
looking. Where 
else can you 

get a beauty 
treatment free, 
when you buy a 
bar of skin 
hygiene? 
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SEX AFTER 40 continued 


to a man. “A curious fallacy held by 
many people, including many older un- 
married people, is that they can make 
someone fall in love with them by being 
so irresistible that the other person 
cannot help himself,” he explained. 
“This is nonsense. People fall in love 
and stay in love because they have an 
emotional need for the other person.” 


CLOSED 
DURING 
PRIME TIME 












Love and Sex 


In a letter to an advice column, a 
woman recently posed this question: 
“T am forty-five and my husband is 
forty-eight. We get along just fine. But 
lately there’s been so much talk about 
marriage manuals and how-to books on 
sex, I wonder if we’re missing some- 
thing. Do you think we should buy 
one?” 


The recent spate of “how-to” sex 
books raises a basic question: What is 
the distinction between love and sex? 
In his discussion of Love and Will, psy- 
chiatrist Rollo May maintains that 
American sexual freedom has become 
a new form of Puritanism, consisting 
of three elements: alienation from the 
body; separation of emotion from rea- 
son; and use of the body as a machine. 
In other words, a kind of depersonal- 
ization of sex has occurred. 

“When we cut through all the riga- 
marole about roles and performance,” 
Dr. May writes, “what still remains is 
the amazing importance of the sheer 
act of intimacy in making a sexual en- 
counter memorable: the meeting, the 
growing closeness, the excitement of 
now knowing where it will lead, the 
assertion of self, and the giving of the 
self.” Dr. May advocates a greater 
knowledge of love than of sex. He has 
no quarrel with scientists such as Mas- 
ters and Johnson who apply technol- 
ogy to sexual relationships. “The more 
we learn about sex, the better,” he de- 
clares. But sex is only one part of the 
true marital relationship. “What peo- 
ple need and want is intimacy and 
authentic love.” 

Sex relations are important to every- 
one—particularly to the mature wom- 
an—not only for the pleasure received 
or for ego support, but for the quality 
of intimacy the relationship communi- 
cates. But sex can provide those re- 
wards only if it is accompanied by 
tenderness. Dr. May observes that in 
our society, the sharing of tastes, fan- 
tasies, dreams, and hopes that goes 
into building a relationship makes peo- 
ple more vulnerable when going to bed 
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together. “They are more wary,” 
says, “of the tenderness that goes with 
psychological and spiritual nakedness 
than they are of the physical naked 
ness of sexual intimacy.” : 


Sex and the Menopause ' 

Dr. Alvin Goldfarb, associate pro- 
fessor of obstetrics and gynecology at 
Jefferson Medical College in Philadel 
phia, lists the five common causes 0 
sexual problems during and after 
menopause as: fear of pregnancy; loss 
of libido; painful intercourse (dys 
pareunia); family discord; and th¢ 
fatigue associated with aging. 

Fear of pregnancy can, of course, be 
allayed with the use of contraceptives 
until a woman is certain she can nd 
longer conceive (usually a year aftel 
her last menstrual period). A decliné 
in libido may be related indirectly td 
the diminished production of horf 
mones. Physiological effects of estro 
gen deprivation, such as hot flashes 
night sweats, insomnia, and fatigue ca 
also interfere with sexual responsive} 
ness. These discomforts can often bé 
alleviated through estrogen replace! 
ment therapy. 

According to Dr. Sherwin Kaufmar# 
a New York gynecologist, one commo 
physical problem usually attributed t 
estrogen deprivation is a gradual thir} 
ning and drying of the vaginal tissue:/! 
This condition, known as atrophic vag! 
initis, can make intercourse a painfuf 
experience. A normal vagina is moisif! 
soft, and elastic. With advancing years 
it begins to tighten, the vaginal lip} 
become thin and shrunken, and th 
lining becomes rough and sometime} 
ulcerated. Itching, irritation, and dis) 
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rge or dryness are also common 
iptoms. 

Once the diagnosis is made,” Dr. 
ufman says, “treatment is specific. 
» simplest therapy is estrogen ap- 
‘d locally, in the form of a cream 
suppository. Estrogen can also be 
en by mouth. Improvement is then 
matic. Within a week or two, the 
1, brittle vaginal tissues are again 
‘+k, moist, and elastic. But treatment 
st always be administered under 
lical supervision.” 

ome gynecological problems that 
ur during and after menopause are 
ited surgically. The physician’s first 
< in these cases is to carefully ex- 
in the procedure in order to dispel 
iecessary fears. Many couples be- 
e, for example, that a hysterectomy 
s a woman’s sex life. This need not 
true. A hysterectomy involving the 
oval of the ovaries will bring about 
artificial menopause, but any re- 
ing difficulties can be alleviated 
pugh the same hormone therapy 
t is available to women going 
ugh a normal change of life. [The 
JRNAL will publish a more detailed 
ort on hormone therapy in a forth- 
ling issue. | 


Men Have Problems, Too 
YVomen are not alone in going 
ough a physical transition that af- 
‘s their sex lives during middle age. 
n undergo changes that create, for 
ne, a real crisis. Panic may set in 
2n a man experiences his first epi- 
e of impotence, which can result 
m tension, anxiety, or pressure on 
job. 

r. David Reuben maintains that 
1e men who suffer from impotence 

reject or avoid sex because they 
afraid of another failure. Others 
ble in promiscuity in an attempt to 
ve to themselves that it is not they 
have the problem—it is their wives! 
a degree, this may be true, for there 
been cases in which wives have 
d to resolve their husband’s prob- 
through open communication, 
pathy, and love. Both need the re- 
rance of a physician that they are 
ood health before they start trying 
analyze their problem together. 
y might begin by asking, ““Are we 
ally bored with each other?” This 
_ key question, for boredom appears 
© a common cause of sexual fail- 
. Masters and Johnson have helped 
ples overcome this handicap by 
hing them to seek new stimulation 
ile trying to be as attractive as pos- 
e to each other. 

e would like to emphasize that 
as a husband, through patience 
understanding, is expected to help 
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SSION’S STORM 
Bette Battaglia 


2 pur pled storm clouds 

ast violet in your eyes 

7€n you came to me in 

he valley webbed with rain. 
kisses ran down the side of 
sour mouth in rivulets, 
your hair, drenched from 
he sky wash, 

ck to crushed ferns. 

hen the prying sun singed 
he edges of our passion. 

in has been special to me 
ver since... 


; 


eee 


his wife through the difficult moments 
of menopause, so a wife needs to be 
compassionate and sympathetic toward 
the troubles of her middle-aged hus- 
band, even when she is having prob- 
lems of her own. And according to Dr. 
Theodore Lidz, professor and chair- 
man of the Department of Psychiatry 
at Yale University School of Medicine, 
one of the principal ways in which a 
woman can communicate love to her 
mate is through sexual intercourse. 


While the sex life of a middle-aged 
couple may be less “frenzied,” says Dr. 
Lidz, each knows the needs and un- 
spoken signals of the other. They have, 
by now, found ways to satisfy one an- 
other. They have greater control, per- 
haps, or skill or even “artistry,” as Dr. 
Lidz puts it; and they derive more 
“subtle pleasure” from the sexual act. 

Some insightful wives do everything 
they can to keep romance alive and 
prolong a successful marital sex life. 


They try to keep their homes free of 
dissension, and they work at staying 
physically fit and attractive—yes, even 
seductive. They may even go so far as 
to “set the scene” for marital happi- 
ness. Such was the case with the wife 
of a newly-elected Governor of Penn- 
sylvania. She refused to move into the 
$2,000,000 gubernatorial mansion until 
twin beds had been removed from the 
master bedroom. “We prefer a double 
bed,” she said. END 
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See in obtaining prompt, accurate pay- 
Ee ment for this coupon, send it to 
AMERICAN CAN CO., P.O. Box 
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deemed in accordance with our 
4 consumer offer. 
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THE WORKING WOMAN 


ontinued from page 50 


recruitment practices, as well as for 
their in-house record of discrimina- 
tion against women attorneys. Firms 
have been banned from using the job 
placement facilities at a few schools 
Interviewers have been reprimanded 
for making statements to women such 
as: “If you don’t use birth-control mea 
sures, we can’t hire you.” Or, “We’ve 
already hired our woman 
this year.” Or, “Our corpo 
rate clients will not accept : 
woman lawyer.’ 

In New York City, women 
law students filed complaints 
against ten major law firms 
with the 


Human Rights 


Commission. In the Commi 


one firm ha 


sion’s first finding thus far 
been charged 
| 


with: rejecting women who 
had qualifications superior 
to those of the men eventu 
ally hired; failing to advance 
women to partnerships; and 
restricting women to one di 
vision of the firm 

On the Job: The sex-typing 
of specialties within the law 
is an old story. Women are 
routed into trusts and es 
tates, domestic relations, re 
search, poverty, and tax law 
Litigation, criminal law, la 
bor relations, and corporate 
“mascu 
(Starting 
salaries for men are between 
$11,500 and $15,000, while 


women average $1,500 less.) 


law are considered 


line” specialties 


But today’s woman lawyer 
isn’t necessarily choosing 
the familiar path. She is not 
limiting her practice to law 
that is social work or clients 
who are deceased. She is 
pressing for equality in the 
various bar associations. She 
is fighting the generalization 
that women will marry, bear 
children, and automatically 
shortchange their profes 
sional duties. (Two-thirds of 
women lawyers are married 
and about 70 percent of them 
have children.) She is taking 
pro bono (no fee) cases to 


help women suffering job 





discrimination. And always, 
she is coping with sexism in 


her own way 


Denver District Court 
Judge Zita Weinshienk has 
been on the bench for eight 


years. She has long since 

grown weary of hearing law- 

TS Sa} You have the best 

oo g legs of any judge I = 
\nd she and her law- 


» longer smile when peo- 


ple laug troduce them as Judge 
and shienk. Judge Wein- 
shienk shes more women judge 


would « d make her less of 
an excepti all women, and for 


my three d specially, I be- 


come more of eminist ry day,” 
she says. 

Lesley Oelsner covers ral beat 
for The New York Tin awyer 


herself, Ms. Oelsner is_ part larly 


tuned in to sexism in the courtroom 
“It’s outrageous,” she _ says ‘that 
judges can get away with charging 


jury with, ‘You are not to take into 


136 


consideration that the defendant’s law- 
yer is very pretty.’”’ 

Carol Libow, who plans to organize 
in all-woman law firm, remembers that 
the first day she was admitted to the 
bar she asked a family court judge for 
a conference in his chambers. “I never 
had a chance to discuss my case. I be- 
came a woman alone with him in a 
room—not a lawyer. The judge chased 
me around his desk until I finally 
backed out the door.” 


The Out Basket 
® Illinois women can get legal coun- 
sel on sex bias in housing and jobs from 
The Women’s Advocate Corps. For a 
copy of their Guidelines send 25¢ and 
a stamped envelope to Ms. Ginger Cor- 
rigan, 420 W. Eugenie, Chicago, IIl. 
60614. The group also welcomes inqui- 
ries from volunteer attorneys and from 
those in need of legal assistance be- 

cause of sex discrimination. 
@ The Women’s Legal Defense Fund 


No dishwasher detergent 
re) ia water spots. 
ani as 


No detergent, even the best, can prevent water spots. 


Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 


dispensers. Or a solid little basket you hang in your dishwasher. 


So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, PD: aang 
remember its claim goes down the drain 
when it goes down the drain. 

Try Jet-Dry Water Spot Preventer. 


ie 


You'll see what spotless really means. 


Promise. 


Shirah Neiman is New York’s first 
woman in the criminal division of the 
U.S. Attorney’s office in more than 20 


years. As a prosecutor she must cope 


with defense lawyers’ attempts to 
charm or discredit her. “It’s a double 
bind,” she explains. “Either I’m sup- 


posed to have an advantage with a jury 
because I’m a woman, or I’m supposed 
to have trouble getting a jury to believe 
me because I’m a woman.” 

Equality for women under the law 
should be a national priority. But 
equality of women in the law will only 

» possible when more of us enter the 
profession to plead our own case. 


elt Man Eel 





handles similar cases in Washington, 
D.C. The WLDF also offers women 
help with tax, corporate, and commer- 
cial problems. Non-lawyers can help 
the Fund process forms, investigate 
cases, raise money, or recruit lawyers. 
Contact Ms. Gladys Kessler, 1910 N 
St. N.W., Washington, D.C. 20036. 

e A directory of about 5,000 women 
attorneys is available for $10 from Ford 
Associates, 701 S. Federal, Butler. Ind. 
46721. Profits from this will be used to 
promote legal rights for women. 

e The Women’s Rights Projects of 
the American Civil Liberties Union 
takes cases of constitutional signifi- 


cance relating to women. For the n: 
of the liaison person nearest you wr 
Ms. Brenda F. Fasteau, ACLU, 
Fifth Ave. New York, N.Y. 10011., 

@ New Women Lawyers needs n 
women lawyers to take referrals 
matrimonial and sex discrimina 
cases. If you’re a member of the M, 
York bar, contact: Ms. Carol Lik 
26 Horatio St., New York, N.Y. 10! 

© Women and the Law: A Col 
tion of Reading Lists compiled by { 
women lawyers, may be ¢ 
ered for $1 from KN(* 
Box 86031, Pittsburgh, 
L224. 

e The Center for Cor® 
tutional Rights takes c:% 
on job discrimination, 
|  ternity leaves, and sexisrhi 
| education, at no fee. 
center is willing to share 
experience with law stud@l 
and other attorneys. W#h 
CCR, 588 Ninth Ave., } 
York, N.Y. 10036. 
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e The Women’s j 
Fund has a Ford Four 
tion grant to help it ie 
cases of sex bias in hous 
employment, insurance | # 
efits, and education. Con 
Ms. Rita Page Reuss, W 
Keith Building, Room 
Cleveland, Ohio 44115. 

e Wanted by the ith 
Women is the title of thi 
invaluable booklets on fi 
legal profession and how 
get into it—even if youl 
been out of school for yet 
Request the blue and purhi 
booklets for general in} 
mation ($1 for the two) ; a 
the red booklet (50¢) f 
you’re interested in Calif 
nia law schools. From 
Boalt Hall Women’s Ass« 
ation, School of Law, U 
versity of California, Bert! 
ley, Calif. 94720. <E 

e Human _ Rights 
Women provides free le 
assistance in key sex-k 
cases, educational publi} 
tions and research on 
social condition of wom) 
To get on the mailing |f 
send a tax-deductible con} 
bution to HRW, 1128 ! 
tional Press Building, Wa 
ington, D.C. 20004. 

e Women lawyers, arc! 
tects, scientists, engine¢ 
etc., make the Professio 
Women’s Caucus an eft 
tive force working to 
vance the status and welf 
of women. For informati 
write PWC, Box 1057, Ralt 
City Station, New Ye). 
N.Y. 10019. Et 
















LOVE LETTER 
By Sara Van Alstyne Allen 


You are a rocket exploding into my lift 
After a long season of darkness. 

You are the fingers of music 

Tapping against a caged heart. 


You are a cup of new milk 

Set in a garden of violets. 

You are a far voice singing 
Serene in the promise of morning. 
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By Liz Smith 
America got a much better look at Sar- 
sent and Eunice Shriver during his run 
or the Vice-Presidency. The amazing- 
st thing about this bouncy, energetic 
luo is how close they are—that is to 
ay, how close the in-fighting is and 
ow this modern Punch and Judy go at 
t hammer and tongs without either 
ver taking the count. Eunice never 
pulls any of her punches, no matter 
ho is around. In another wife, this 
ight be called henpecking. But Sarge 
former Ambassador to France, one- 
ime Peace Corps head, and good pub- 
¢ servant that he is—simply takes all 
f Eunice’s gibes, sarcasm, and chiding 
his stride. He answers right back 
vhen his wife tells him off. (True, some 
veople think it is a bit much when 
Junice calls Sarge by her pet nick- 
iame—“Creepy Crawly.”) 
It is just possible that the Shrivers 
rive on fighting in much the same 
anner as those other famous combat- 
| ts, Elizabeth and Richard Burton. 
fter all there is a psychoanalytic the- 
)ry that couples who fight in an open, 
ealthy manner are better off than 
ose who never say a cross word to 
Ine another. (Incidentally, a family 
iend once remarked to Shriver that 


unice. Cracked Sarge: “What don’t 
ou understand? Eunice is just Jack 
ennedy in drag!”’) 

Don’t you love the title of Peter 
Ystinov’s new play, Who’s Who In 
il? “Of course, it’s not a complete 
o’s Who,” Ustinov says, “that would 
e too heavy to carry around!” ... 
Jon’t invite New York’s ex-model, now 
trepreneur Jackie Rogers and Mrs. 
fenry Ford II to the same hash-sling. 
a recent interview with a fashion 
ade paper, Jackie said things about 
ristina that have made the tawny- 
aired Mrs. Ford absolutely want to 
mash Jackie’s cylinder block. . . . Critic 
tex Reed has a new feud going with 
irbane and elegant columnist George 
razier of the Boston Globe. After 
eorge called Rex “the best high- 
hool writer in America,” Reed re- 
donded by saying that George looks as 
| he has been “embalmed.” Listen, 
ese witty, waspish writers are not 
pout to turn any of their other cheeks. 
j.. Truman Capote and Lee Radziwill 
e on the “outs” with The Rolling 
ones. It seems after taking that tour 
ith Mick Jagger and his group, Lee 
d Truman heard that they had been 
assified as “pains” by the rock sing- 
s. Truman even dumped his plans to 
trite about the whole bit. 

Is heiress Gloria Vanderbilt Cooper 
tting herself be needled? One of 
er frequent Southampton house- 
ests is hypnotist-psychotherapist- 
or Frank Warren, New York's res- 
lent Occidental versed in the Oriental 
of acupuncture. Frank’s a hand- 
ome devil; he looks a bit like Gioria’s 
st husband, Pat Di Cicco. .. . Ryan 
eal wouldn’t let himself be inter- 
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viewed by Proust, Tolstoy, or Shake- 
speare, provided one of them came 
back and wanted a crack at the Love 
Story boy. He’s that upset over report- 
er Tom Burk’s analysis of him in a 
magazine, especially the part about 
Ryan taking his little boy to the potty. 
“Outrageous invasion of privacy,” sput- 
ters O’Neal. .. . James Brady, who was 
recently fired from Harper’s Bazaar, is 
planning a whistle-blowing book about 
the experience. Title: Super Chic... . 
Say it isn’t so—that Dr. Henry Kissin- 
ger’s stock is falling with the President. 
Watch for Kissinger to exit and John 
Connally to move right in as Secretary 
of State as soon as the silver-haired 
Texan makes a few million bucks in 
private business ... You too can have 
special shirts as beautiful as former 
President Lyndon B. Johnson’s. All 
you have to do is pal around with Mol- 
lie Parnis and Adele Simpson, be an 
ex-Prez, and get these fashion ladies 
to make up their left-over fabrics in 
your size. 

All the movers and shakers are cut- 
ting their hair off short—that goes for 
the Baroness Marie Héléne de Roth- 
schild, who tells tout Paris where to get 
off, Joan Kennedy, who isn’t your aver- 
age little Miss Washington, D.C. no- 
body, and Bianca Jagger, who is the 
hottest new “now” personality on any- 
body’s continent. .. . It wasn’t exactly 
the kind of thing you’d buy for your 
own walls from some place like the 
super-elegant firm of Hannett, Morrow 
& Fischer, but it sure was expensive. 
I’m talking about the antique rare book 
Jackie Onassis tore apart to paper her 
bathroom. Ari blew sky high, if you 
can believe the servants. (Now you 
didn’t think we’d go another whole 
month without writing about them, did 
you?) ... Loretta Young is a terrifical- 
ly nice person who spends lots of time 
working for underprivileged children 
in Arizona. But she is nobody to fool 
around with in business. When Loretta 
saw how the innocent clips from her 
old films, Alexander Graham Bell and 
Call of the Wild, had been used to in- 
troduce scenes of sex and sodomy in 
Myra Breckinridge, she hit the ceiling. 
Not even her old friend and then Cali- 
fornia Senator George Murphy could 
talk Loretta out of suing for invasion of 
privacy. Result: Loretta has just won 
her suit against 20th Century-Fox and 
the money will go to charity. How did 
she do it? By invoking the old “morals 
clause” of her ancient Fox contracts 
for those early pictures. Loretta argued 
that the clause was as binding on the 
studio as on the actor, and that Fox had 
acted immorally in misusing her film 
clips. .. . Now that Loretta won the 
first round, Mrs. Kay Gable may also 
sue on behalf of her son, Clark Gable, 
Jr., whose famous dad appeared in Call 
of the Wild opposite Loretta. . . . In- 
cidentally, what will 20th Century-Fox 
do about its dear old-fashioned name 
in the year 2000? END 
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Create a glowing complexion with 


Sungarian Beauty 


iituals! 


FAMOUS SKIN CARE EXPERT REVEALS 
EUROPEAN BEAUTY SECRETS. 
By Helen Makari, Special writer 


When Queen Elizabeth of Austria 
wanted to improve her complexion 
about 100 years ago, she dispatched 
her secretary to Budapest, Hungary for 
help. Hungarian women have always 
been famous for their beauty and 
knowledge about complexions. Today, 
most of the successful skin care salons 
in the world have these Hungarian 
beauties with their skin care secrets, in 
charge. What are the secrets of these 
unquestionable beauties? To find out I 
visited ILONA OF HUNGARY, a fa- 
mous beauty expert who maintains a 
successful and busy skin care Salon in 
Denver, Colo, 


FLAWLESS COMPLEXION. 

Ilona with her ivory-like, flawless com- 
plexion made me realize on first sight, 
that she knows the secret to a radiant 
skin. According to Ilona, complexion 
care, or facials as we know them in 
America, originated in Hungary cen- 
turies ago. Hungarians place a great 
emphasis on properly maintaining the 
skin. They believe in light make up 
only, which is enough if you have a 
radiant and glowing complexion. The 
maintenance of the skin during the 
growing years and all through life will 
result in either'a radiant or a problem 
skin condition. Ilona’s European Skin 
Care Center in Denver is so busy and 
the demand for her services are so 
great that she must now accept eve- 
ning appointments to accomodate her 
ever growing and expanding clientile. 
People come from all over the United 
States and those who cannot visit the 
salon order her cosmetics by mail. 


SHE DOESN’T PROMISE MIRACLES, 
SHE DELIVERS RESULTS. 

People with dry skin, oily skin, acne, 
large pores, wrinkles, etc. have at long 
last found help by following her skin 
care methods. Those who suffered for 
years, who tried everything from anti- 
biotics to “‘miracle products” without 
results are now happy with Ilona, Her 
remarkable methods work for every 
type of skin, even sensitive ones, with- 
out the use of diet or medications, 


DON’T USE MOISTURIZER 

ON DRY SKIN! 

Knowing that practically every cos- 
metic manufacturer in America offers 
various moisturizers for dry skin, Ilo- 
na’s statement that she doesn’t use 
moisturizers, shocked me. 

She explained: “the greatest damage 
to complexion is caused by wind, sun 
and other weather elements which dry 
out the skin very fast and produce 
little channels under the skin, forming 
wrinkles in the process. Just look at 
the Americans Indians! Why do they 
develop deep wrinkles at an early age? 
It is a scientific fact that once the 
natural moisture escapes from the 
skin, it is next to impossible to pene- 
trate the paper thin outer layer with a 
moisturizer. Your family doctor will 
confirm this. If external application of 
moisturizers would do wonders, fisher- 
men who work under the most humid 
conditions, would have beautiful com- 
plexions. But they don’t! True, you 
can soften the skin temporarily with a 
moisturizer, but soon it evaporates, 
leaving the skin tighter than before the 
application. So, a very logical ap- 
proach to proper skin care is to pre- 
serve the natural moisture your own 
body produces,”’ 





Ilona of Hungary 


Jlona continued: ‘I don’t have a mois- 
turizer in my cosmetic line, but my 
Protection Creams prevent the escape 
of natural moisture from the skin and 
protect it all day against weather 
extremes. If the skin still needs mois- 
ture replenished or to be lubricated it 
can be done more successfully with 
my special night creams.” 

Climate is an important factor in 
Ilona’s skin care program. “I don’t 
believe in ‘all purpose’ cosmetics and I 
am the only cosmetic manufacturer in 
America who offers skin care products 
according to the climate of the user, 
After all,” she added, “‘eyen lawns 
need different treatments in dry cli- 
mates than in humid ones.” 


SKIN CARE WITH PHENOMENAL 
SUCCESS! 

Over two thousand people came to 
Ilona for help and letters pour in daily 
with request for cosmetics by mail and 
praises about the results. Here are a 
few excerpts from letters in her files: 
“The cleanser for my oily skin really 
works. My face feels soft, yet not 
greasy” Mrs. E.S. Winnipeg, Canada @ 
“My skin has shown a definite im- 
provement.’ Mrs. C.S. Leadville, Colo. 
@ “My skin is nearly perfect, that is 
something I had doubted would ever 
happen.” Mr, L.F. Greeley, Colo, @ “I 
had acne for almost 10 years and the 
older I got the worse it became. 
Finding you was the miracle I was 
praying for. My skin looks wonderful 
and I am finally getting some confi- 
dence in myself.” Miss G.W, Seattle, 
Wash, @ “I was very satisfied with the 
skin care products I bought from you. 
I would like to order more by mail.” 
Miss N.R. Franklin, Idaho @ “From 
my early teens until middle age I was 
plaqued with facial problems which 
began with acne and continued as a 
chronic skin condition, Beginning your 
course of treatments has cleared by 
skin almost completely in four 
months.” Mrs. G.R. Denver, Colo. @ 
“Dry skin is a problem here, but [I 
think you have found the secret to its 
cure. I have a terribly dry skin and am 
allergic to almost everything, however, 
with your cosmetics I have no prob- 
lem.’’Mrs. K.M. Phoenix, Ariz.@And the 
praises continue in many other letters. 
A special skin care booklet containing 
Ilona’s successful methods for com- 
plexion care at home is available by 
sending $1 to: Ilona of Hungary, Dept. 
11. 361 So. Colorado Blvd. Denver, 
Colo. 80222. The full price will be 
credited on your first cosmetic order. 
If your present cosmetics just don’t 
give you the results you want, a letter 
to Ilona with a $1 can be the best 
investment you ever made for your 
skin and a beautiful start to a radiant 
and glowing complexion, 

On your next trip stop in Denver for 
an appointment with Ilona in her 
European Skin Care Center. You will 
be glad you did, 
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At last elegant designer’s sophisticates at 
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40307 will take you anywhere in perfect style 
and taste. 
SIZES Se. 
10-20 —. 
1442-2242 . 


135th Street, Miami, Florida 33054 


_] PREPAID: | enclose the full price plus 
$1.35 postage for each item. 














Pp I 
ee SEND C.0.D. | ENCLOSE $1.00 DEPOSIT 
sin SUL Oe for each item and will pay postman 
balance plus all postal charges. 
~~ {) YOU MAY CHARGE YOUR ORDER 
Laie [] BANKAMERICARD 
ee (] MASTER CHARGE 
——— Acct. No 
ey 2 Find above your name 
| INTERBANK No, 


Good Thru 


a Me 1 Ae eo cee eee 





NAYS TO ORDER: PREPAID ¢ C.0.9. « USE YOUR CHARGE CARD! = 


| 
| 
| 
| 
J 


Acetate Jerseys 


With The $20 Look But Our Price As Low As $8.9 


XY 
- 


a 
$1()98 a ef 
SIZES a 


12-20 


STYLE 40309— SET OF SEPARATES 
starts with a patterned long-vest with 
contrast navy piping over one-piece 
A-line dress that looks like two! All 
wrinkle-free, washable, no-iron double 
knit acetate Jersey. Fold-over collar, 
plastic belt. Back zippered. Color: Navy/ 


White as shown. Sizes: 12 to 20, 1414 to 


2444. $10.98 


STYLE 40316—SPOT-DOT PRINT on 
this jacket and dress outfit of double-knit 
acetate Jersey. Washable and wrinkle- 
free and no iron. Navy collar trim ac- 
cents the back-zippered sleeveless dress 
and the bracelet-length sleeved topper. 
Matching fabric tie. Color: Red/Navy 
print as shown. Sizes: 12 to 20, 14144 to 
24%. Only $10.98 
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STYLE 40318 — FLOWER APPLI- 

QUES on a sweetly styled collar 
add a bit of whimsy to an already cute idea in 
pantsuits. Cool outfit of 88% acetate, 12% 
nylon features self-tied printed top, ribbed pants 
with elastic waistband. Colors: Navy/White Top, 
White Pants. Sizes 10 to 18, 1414 to 2214. 
Only $8.98 
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BY WILLIE MORRIS 


Carol Hollywell is a fictional heroine—cr 
is she? Read this new novel of love and in- 
trigue in Washington. You'll no doubt rec- 
ognize a lot of real people in the highest 
places. You may wonder even more about 
politicians and what makes them tick. In 
any case, you'll be fascinated by a story 
told with grace and wit about a world in 
which passion, power—and heartbreak—are 


bedfellows. The author, Willie Morris, for- — 


mer editor of Harper’s, wrote the widely 
acclaimed North Towards Home. An exclu- 
sive pre-publication condensation of a book 
_ \ destined to become a best seller. 
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er friends and enemies had been won- 

dering what would become of her. She 
== had lived in Washington for twelve 
years. They asked themselves if she intend- 
ed to remain its enfant terrible for the rest 
of her days. Most of the women disliked her 
and were jealous of her, for good reason. 
Most of the men desired her but were some- 
what obsequious before her, for better rea- 


Ea 


son still. 


Washington was a large city, but not a 
truly communitied one, being as it was and 
always had been a kind of national way 
station, a least common denominator of a 
disparate society; it was the capital of a 
great modern power but the practitioners 


CAROL HOLLYWELL, being a Southern 
girl, was both romantic and : 
pragmatic, and given to caprice. 

ELAINE ROSSITER, a Manhattan 
magazine writer, was drawn to Washing- 
ton politics as iron , 

filings are drawn to a good magnet. 


JIM HOLLYWELL,a New Eng- °* 
land Yankee from Hartford, had in- 


herited 30 million 


dollars and dealt in the stock market. 


JENNIE GRAND, a willowy bru- 
nette from California, married to a 


TV executive, had long since 
lost all her girlish illusions. 


JACK WINTER, freshman congressman 
from an unnamed Southern state, did 

not lack for ambition, nor the will 

to make good use of others. 


of that power, as they knew best of all, were 
impermanent residents, susceptible to the 
arcane predilections of our people. So that 
in the best echelons of its society the truly 
permanent citizens—the politicians who 
managed to stay on year after year, the 
journalists and the television personalities, 
the lawyers and businessmen with the most 
fruitful connections, the most entrenched of 
the civil servants, the foreign service offi- 
cers, three or four dozen key foreigners, the 
retired diplomats and respectable hangers- 
on—were not a very large group at all. Prac- 
tically everyone in this community knew 
everyone else. 

Washington’s political character and 





_fitustrations by Howard Terpening. Copyright © 1973 by Willie Morris. From ‘‘The Last of the Southern Girls,’ by Willie Morris, to be published by Alfred A. Knopf, Inc. 
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small-town ambiance gave an unusual quality 
to the nature of its talk. The political melted 
into the social in ways that were childish and 
destructive. They seemed not to understand the 
consequences of words. They babbled away to 
anyone about anything, principally about each 
other. The most rapt confessionals between 
friends, the most desultory persiflage between 
confidantes, entered the public domain swiftly, 
circling and gyrating and eventually returning 
home. One tended finally to become confused, 
perhaps, about truth and fantasy, about sym- 
pathy and malice, about friendship and enmity. 

This was the milieu in which Carol Holly- 
well, née Templeton, a Southern debutante 
from the Mississippi River town of De Soto 
Point, Arkansas, had grown from girlhood into 
maturity. In a town where females were con- 
sidered appendages to ambitious husbands and 
where the more independent seethed under this 
inferiority, where society was ordered for males 
and the urges of their politics—a place of pow- 
erful men, and women they married when they 
were young—of hostile wives whose men had 
vanished long before into the toils and sweats 
and circumlocutions of their calling—she was 
both unattached, being a divorcée for two years, 
and outspoken. 

She could be charming, fine-humored, and in- 
exhaustibly garrulous, but she was a girl of 
immediate caprices: swift to act, often perhaps 
a little too swift, and swifter yet to anger, There 
was a large strain of design and crudeness in 
her; chaos, commotion, and even emotional ca- 
lamity often followed in the wake of her tem- 
pestuous pride. But all this coexisted with a 
loveliness and grace, for an aura of romance 
and beauty surrounded her, there was a rare 
electricity to her movements, she seemed 
touched with gold. Strangers might sense that 
she was fully observant of herself, and that she 
viewed herself with an unusual regard, 

She had had affairs with a Yale man in the 
State Department, a Presidential adviser, and 
three mighty men of the media—and in the 
bright new spirit of the day had proven superior 
to them all. In a society where young women 
were expected to sit quietly, she teemed with 
anecdotes, hence she was much in demand 
among the younger political set, and though she 
considered herself a solid moderate-to-liberal 
Democrat, she crossed partisan lines with little 
difficulty and, in fact, considerable pleasure. 

Little wonder that most Washington matrons 
considered her an unfeminine parvenu, and that 
in the moods of sad introspection before she 
turned thirty-three she told herself she was 
wasting her life, and indeed had become little 
more than the court jester. 

Just what did she want? they asked. With her 
trenchant tongue and her flamboyant Southern 
wit, she could take over the leadership of the 
movement for the liberation of women, but she 
had had her moments with the movement and 
had found that the camp followers and foot 

soldiers of it left an emptiness in her. Then why 

did she not marry another wealthy man, a bet- 
ter breed this time, and seek power more tact- 
fully than before? Because, she said. she had 
known wealth when she was merely twenty-six 
and had found it restricting. Or transport her- 
self to Manhattan and find a niche there? Be- 
cause, she replied, Washington was her town 
and because she was bound to it with all her 
longings and hopes. 

What, indeed, did she want? She herself did 
not know. 


he truth is that Carol Hollywell, being a 
Southern girl, was American to the blood, 
and hence was both an irredeemable roman- 
tic and a fitful pragmatist. She might suffer 
along the way, as indeed she had, but she was 
going to do all right before it was over. 

She was tall and slender, about five eight, 
with dark brown hair and wisping curlicues 
that tumbled into her eyes, enough of it to set 
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off a face with expressions so varied that 


could seem a different person altogether from 


the one she had been five minutes before: a 
healthy American face with sturdy bloodlines. 
It could be an amusing face, and a mean and 
calculating one, and then straightforwardly 
and wholesomely beautiful, and mock serious in 
a way that fooled everyone, and in rare mo- 
ments there would be a look around her mouth, 
an expectant look, at once tender and vulner- 
able. Her bright green eyes were touched with 
mischief. She had never thought of herself as 
beautiful, yet she had heard it told her so often 
she had taken full advantage of the proposition, 
and it had spoiled her. But her wit could be 
self-deprecatory, “ve had two rivers in my 
life,’ she would say, “the Mississippi and the 
Potomac. I’m fast, murky, and polluted.” Those 
who dwelled with their feelings were the ones 
who were drawn to her, and people hated her 
and people loved her, for she defied prediction, 
and she was not to be effaced. 


She had come up to the Hill to work on the 
staff of a congressman from Arkansas, a remote 
acquaintance of her uncle. She was twenty- 
one, recently out of Ole Miss with a degree in 
political science. She had been the most “pop- 
ular” girl on campus, a little too irreverent per- 
haps for her own good but not excessively so, 
and she had read enough textbook politics to get 
her by in Washington. 

On a fine June morning in 1957 she stepped 
off the Crescent Limited in Union Station. On 
arriving in the vast echoing hall, she followed 
a porter, walking gingerly on her toes, smiling 
ust what did she 

want? they asked. 

Carol herself did not 
know. But she knew 
Washington was her town 
and she was bound to 


a it with all her 

— longings and hopes. 
How she loved the city 
she was part of! 
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for no reason at all at inessential strangers. She 
radiated warmth and foolishness and good will 

even when she recognized somewhere down 
in the heart of her the restless gnaw of ambition, 
Because she was intelligent and resourceful, 
heiress to a good Southern name and recipient 
of 750 dollars a month for life from her grand- 
father’s estate, she harbored scant fears of in- 
timidation or inferiority. 

How she loved the city! She loved to ees 
in high places en spring evenings and look down 
at the monuments and edifices and the broad 
boulevards bordered with their great shade 
trees, to admire the vistas opening from the 
circles, to gaze across from the Lee House at 
Arlington in a hazy autumn light toward the 
nest of its bureaucracies, its parks and plazas, 
to walk the quiet back ways of Georgetown and 
browse in the tiny shops, to hear the bells of 
Washington Cathedral on dark lonesome Sun- 
days. Here, on Capitol Hill, down the Mall and 
Pennsylvania Avenue to the Treasury, was the 
class and play of the intractable Continent. 


And she would be part of it! - 


Naturally she was disillusioned when one of 
her first tasks for the congressman was to read 
all of Winston Churchill’s major speeches and 
prepare a memorandum for him on how he 
could best emulate Churchill’s oratory in Ar- 
kansas. The congressman saw himself as a de- 
scendant of the lordly Southern Bourbons, but 
in fact he was a small back-country farmer who 
had once raised cabbage and soybeans. “This 
man has no class,” her uncle had told her. 
“Learn the Hill fast, then get something better.” 

“Well, little lady,” the congressman had said 
to her, “I think you’ve done a real good job on 
the Churchill memo.” 








four months for the congressman. Then qu 
unexpectedly one night she found an entrée into — 
Georgetown society, and this event would re-_ 
arrange her whole existence. 





@re went to a dance that autumn with a young — 
== Democratic congressman from Pennsyl- 


_—_— 


= vania, a Rhodes Scholar whose impeccable 
intellectual credentials disguised a mighty pom- 
posity, but who stood in good stead with a 
number of the powerful, wealthy Democrats 
and diplomats who were-waiting there for the 

dawn of a better day. 

The host that evening was a Georgetown | 
eminence, ambassador to Moscow, the Court | 
of St. James, and Paris under various past ad-, 
ministrations, a rich New Englander, one of the | 
most respected diplomats in America. “He is 
really quite charming,” Congressman Sidney 
Ricks told her in the taxicab. 

It was a massive cream-colored brick house | 
with severe lines, and under a pedimented | 
portiere they walked up the stairway leading to | 
the entrance. 

She and Congressman Ricks stood in a cor- 
ner, drank champagne, and watched the danc- | 
ers, and she saw the reflections in the enormous 
Venetian chandelier and felt a sharp twinge of } 
excitement, a giddy weightlessness. 

“Tm having a pretty good time, Sidney.” 

“T’m glad to hear that.” I 

“What are you frowning over, Mr. Congress- | 
man?” 

“T was wondering if anyone ever asked you | 
to marry.’ 

“Oh, honey!” She could tell hires, she sup- | 
posed, about the handsome Ole Miss football | 
captain who had promised her two million dol- | 
lars before she was thirty. Even if her 230- 
pound linebacker had been the best Ole Miss f 
could offer, she thought it would be neither § 
fitting nor politic to tell her histories to a var— 
sity squash player from Princeton. 1h 

At that moment a tall, powerful gentleman of | 
advanced middle age broke in for a dance. | 
“Hello, Senator,” Sidney Ricks said. “This is | 
Miss Carol Templeton.” 

“Ah, Miss Templeton, you’ re the most beau'| 
tiful lady on this dance floor.” 

“Senator,” she said, tilting her head far back |. 
to catch his gaze, “you’re even more handsome } 
than your photographs. ?ve watched you at 
work from the gallery, you know.” 

“Do you live in Washington, young lady?” 

“Yessir, I do. I work on the Hill. For Con-| 
gressman Purdy of Arkansas.” I 

“Purdy!” The senator from Kentucky looked. 
down at her. 

“Senator, don’t be cruel. It would be like al 
big old cat playing with a tiny mouse.” | 

“That it would.” It was a whispered reply 
crackling and unexpected, and she barely heard]? 
it. “Well, you drop by and see me sometime, o | 
Mr. Brandt of our stafi. Maybe we can find « 
good job for you on one of my . | 

Someone else tapped the senator on the} 
shoulder, a graying man of medium build, wih 
pale blue eyes and the profile of a hawk. “Miss 
Templeton,” the senator said, “have you me 
our host?” 

“Hello, Miss Templeton. Are you enjoying 
yourself?” 
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“Mr. Ambassador, I’m having more fun than vi 
I ever had in my life.” B! 

“T believe Sidney tells me you work on thep I 
Hill. Do you like it?” ~ hk 

“T do, Mr. Ambassador, but I believe I pref ha 
the diplomatic corps.” lt 


The Ambassador laughed. “Well, Miss Tem 
pleton, tell me about yourself.” 
She told him about De Soto Point, Arkansas 
and the University of Mississippi, and we s} h 
was learning about Washington. Bt 
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Year fed that it can all be so 


dor to Moscow on the basis of ability.” 

~ “No. On what then?” 

_ “On virility and good looks! I’ve said it. Don’t 
be angry.” 

_ “Hah!” He whirled her around the floor. “So 
you work on the Hill? What do you do?” 

“Sir, I’m talking out of school, but let me just 

tell you what happened to me recently.” She 
told him about her congressman and Winston 
*hurchill’s speeches. 
| “Young lady, I can’t bear this. Come have a 
zlass of champagne and meet my wife.” He led 
ner into a drawing room nearby, where a charm- 
mg and rather pretty woman was talking to 
se veral people. “May I present Miss Carol 
f empleton, from De Soto Point, Arkansas?” 
“Tm delighted to see you, my dear.’ She in- 
‘roduced her to two senators and a magazine 
»orrespondent. 
| “Now, Miss Templeton. Will you repeat that 
story about Winston Churchill?” 
_ She did so with relish, adding a few rich em- 
yroideries of her own. She felt no guilt. She 
vanted to be as entertaining as she had ever 
yeen in her whole life. 

She danced again until her legs were weary, 

ind just as she and the other guests were leav- 
ng, the Ambassador’s wife caught her by the 
wm at the stairway. 
_ “Miss Templeton, we're giving a little buffet 
next Thursday for the British Ambassador, 
n old dear friend, and my husband and I were 
jvondering . . .” 





























| Many years later she would look back on the 
hight with complicated hindsights. It had been 
|. crucial moment in her life. She had just 
jurned twenty-two. Her whole life, the grace 
md the ease and the good-natured badinage, 
ieemed to have prepared her for it, sprang from 
e soil of her birth. It had been so easy. She 
had learned a very important secret: they were 
wtarved for a beautiful, irreverent woman. And 
fe became a giddy, accomplished master of 
| he Washington monologue. 
There were times, also, when she was serious 
d quiet, listening to someone expressing his 
strations over conference committees or re- 
tection difficulties or diplomacy in Latin Amer- 
ca. But mostly they expected her to sparkle, 
io scintillate with her extravagant anecdotes or 
jaillery. For large parties she often helped the 
jvives with recipes and with the service, and 
nore than a few of them, lacking in urbanity 
jut desiring it badly, asked her help in choos- 
ag clothes or furniture or important gifts. 
And then there were times, also, when her 
slephone rang late at night. 
“Carol?” 
“Hello, Mr. Secretary.” 
“I wish you'd come by for a couple of drinks.” 
“It’s pretty late. Does your wife want to stay 
pforawhile?” . 
4 “Well, she and the children are back home 
or a couple of weeks.” 
Oh.” ; 
She did not go, but that would come in time. 
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» he made a close friend in those months of ini- 
‘= tiation, a friendship which served her well. 
’ Elaine Rossiter was four or five years 
‘arol’s senior. She was a Manhattan girl, the 
jJaughter of a rich Jewish lawyer, a prodigy at 
‘Palton and a Phi Beta Kappa at Barnard, 
nowledgeable in the theater and the arts and 
deed in most aspects of Manhattan culture. 
he had a good job with one of the liberal maga- 
ines based in New York. Elaine was drawn to 
lashington politics like fine iron filings to a 
agnet. She lived, talked, and absorbed the mi- 
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nutiae of politics in a condition bordering on the 
euphoric. Art, religion, literature, men, the tem- 
perature, fashion became mere impedimenta to 
her. For people like Elaine, with rather narrow 
imaginations, often fall so easily under the 
sway of the town’s number one industry. 

One might think it strange that Carol and 
Elaine became friends for life: the beautiful 
Southern belle with an eye for the romantic 
happenstance, and the delicately scornful Man- 
hattan prodigy. If Carol existed by her whims, 
Elaine thrived in the essential rootlessness of 
her adopted place. 

“Buy yourself a new dress, for God’s sake,” 
Carol would say. “Get a boyfriend. Come drink 
beer with us in the Congressional.” 

“T can’t,” Elaine would reply. “I have a dead- 
line on the Senate hearings.” 

“Then tell me about the hearings. What are 
they about? Who does what to who? I just want 
the key words.” 

Then Elaine Rossiter would outline in detail 
the significance of the issues which had en- 
grossed her. And Carol, listening with an eye 
arrogantly cocked while slicing squash and 
baking casseroles, would be more than ade- 
quately briefed for the next evening’s dinner at 
the home of the Post’s editor. 


The years passed, four of them; she became 
known there as one of the most unusual young 
women in the city. She had gotten a job as an 
assistant for the senior senator from Kentucky. 
She wrote drafts of speeches for the Senate, 
conferring at length with Elaine Rossiter be- 
fore she set about her work. Sometimes she 


ever follow a loser, 
advised Jennie. Then 
along came Jim 
Hollywell. He had 
30 million dollars 
and he did not look 
at all like a loser. 
P.S.: The engagement 
ring was a winner, too— 
14 expensive carats. 
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supervised the office secretaries, or oversaw the 


correspondence with powerful constituents. 
She became on occasion an ornament of the 
idle rich. There were weekends in the hunt 
country of Virginia, or sometimes at beachside 
mansions in the Caribbean; the prerequisites of 
unchallenged wealth came easy to her. 

It was a year or two before the change in ad- 
ministration that she met Jennie Grand. Jennie 
was a rather plain, willowy brunette from the 
West, the wife of a television executive who spe- 
cialized in the politics of Washington. If Carol 
soared, Jennie was earthbound: at twenty-nine, 
solid, independent, exceedingly intelligent. She 
had lived long enough to know that she was not 
invulnerable nor invincible nor any of the 
things that the more misty-eyed, such as Carol 
Templeton, believed themselves to be. She had 
only recently survived, with the help of a psy- 
chotherapist at Bethesda, a love affair, confused 
and badly understood. Now she believed she 
had an understanding, only lately assumed, of 
the ways of the world, of the plots, the tricks, 
the skepticisms available to those who cared to 
use them, and since she was growing older and 
approaching the sharp divide of thirty, she had 
become cynical in the ways of her city. She was 
thus a counterpoise to Carol, and because they 
had so little in common they became the 
closest of friends. “No one in Washington has 
much of a sense of irony about himself,” she 
told Carol. “This is a town full of interesting 
women who’ve been drained of their vitality. 
The really ambitious ones grow masculine, and 
the gentle ones grow sorry for themselves.” 

“Never follow a loser,”’ was Jennie’s favorite 
watchword. 

They pooled their resources. Jennie, the pre- 


eminent conversationalist in this city of unen- 
cumbered talkers, knew everyone, and she 
invested Carol with her private intelligence 
and set out to make matches. Carol made her 
shrimp and pork and chicken dishes for Jen- 
nie’s parties, and it was at Jennie’s Georgetown 
townhouse, when:she was twenty-three, that she 
was introduced to the attractive Yale bachelor 
in the State Department and had the first se- 
rious affair of her life, and at Jennie’s also that 
she later met the writer for one of the mighty 
news weeklies and had the second. 

It may have worried her at first that love 
seemed inessential and of little consequence. 
She was becoming aware of a certain vague in- 
terior need, but she gave little thought to these 
curious stirrings, for she did not truly perceive 
them. She was having fun! And in both in- 
stances, she could tell with a satisfaction which 
amused her more than it disturbed her, the 
Yale man in State and the writer for the mighty 
news weekly began by being deeply in love with 
her, and proud of her, and then became intimi- 
dated by her. Sometimes her comments at par- 
ties embarrassed them; the raw earthy South in 
her became entirely too much for them. Both 
affairs ended acrimoniously. 

The tongues of a dozen women who had suf- 
fered her artistries in silence, who had wit- 
nessed their husbands attending her fawningly 
in t’ e presence of others, began finally to assail 
her. 

“She’s a vulgar prattler,” Jennie’s friend who 
was a senator’s wife would say. “Nothing but 
pure ambition.” 

“She’s a flirtatious little nymph,” the wife of 
a civil servant would add. 

“‘She’s young and uninhibited and full of life. 
Don’t fault her for that,” Jennie would say. 

“She won’t be young forever,” said one of the 
wives. 


im Hollywell. She met him finally at a din- 
ner party given by her senator. At thirty-six 
= he was ten years older than she, a darkly 
handsome young man, tall and angular, who had 
inherited thirty million dollars and dealt lei- 
surely in the market. A New England Yankee 
from Hartford who had spent most of his adult 
years in Washington, he was one of the most 
eligible bachelors now in the city’s haute so- 
ciety. 

Jennie Grand had been criticizing her recent- 
ly because she had been going out with a suc- 
cession of journalists and television correspon- 
dents and making light of them all. She was 
delighted to hear about Hollywell. “I’ve met 
him once or twice. Very handsome and quiet. 
And, my God, rich! Haven’t you always liked 
money?” : 

Indeed she had. She had liked it more than 
she had heretofore admitted. Fortunes in Wash- 
ington, she had noticed, could go a very long 
way. 

Hollywell was determined. At their first din- 
ner engagement, in an exquisite new French 
restaurant on M Street, he had spoken for her 
before the first course arrived. ““You’re the most 
unusual woman I ever knew,” he said. “I want 
you to marry me. I’m not going to let you go.” 

At first she was not interested. Except that 
he loved her and adored her and would give her 
everything she had ever wanted, he had very 
little else to say on any subject that might en- 
chant her. But what was a purposeful and aspir- 
ing Southern girl, scioness of a vanished and 
gentried wealth, to do? What indeed? One soft 
April night during cherry blossom time, on a 
boat drifting down the Potomac with a dance 
ensemble playing her favorite tunes, he asked 
her for the tenth time to marry him, and she 
accepted. The engagement ring was fourteen 
carats. 

It took her six months to know she did not 
care for him, and never would. 


He bought her a house in Cleveland Park, 
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with three stories and ten fireplaces, and a liv- 
ing room large enough to have a dance in. 
Within the year she had a child, a son named 
Templeton Hollywell. Her marriage lasted 
eight years, less by dint of effort than by her 
ultimate pursuit, as before, of her own separate 
wants. As the months passed she grew to be- 
lieve that her husband’s extraordinary silences 
sheltered a banality of imperial proportions. He 
was accomplished enough when it came to the 
more casual pleasantries, but beyond that she 
saw a witless vacuity, an absence of life and 
curiosity so profound that his dark good looks 
became to her merely deceitful. She thought 
him a stranger to dreams, emotions, passions, 
laughter. He could not talk with her; she tried 
and failed, tried again and gave up. “For heav- 
-en’s sake, say something. Say anything! Do you 
agree or disagree?” 

He looked at her with the baffled, tremulous 
eyes of a very large dog who does not quite 
comprehend his master’s commands but would 
make the effort if only he grasped the motives 
behind them. He was gentle and solicitous and 
deeply in love with her, but this only fed her 
scoffing impatience. 

To her discredit she would needle him in 
front of others, cruel pinpricks expressive of a 
nearly venomous disregard. Almost as a ration- 
al act of her own will, he ceased after a time to 
be a presence for her. 

But since she was at heart a Southern girl of 
her day, instilled with the final guilt at adultery 
and divorce, she was determined to remain true; 
in a word, to endure, She would find her fulfill- 
ment in the joy and station that money could 
bring. She even began to suspect she had mar- 
ried for this very reason. She hurled herself 
with gaiety after the good things. 

She became an arbiter of high society, she 
helped organize the balls in the Shoreham and 
the Statler, and she and her husband were one 
of the most sought-after of young Washington 
couples on Embassy Row. On her twenty-ninth 
birthday he gave her an elaborate costume 
party to which three hundred guests turned out, 
including practically every notable person in 
town. The President’s press secretary, a no- 
torious wag, was asked at the daily press brief- 
ing: “Is the President planning to attend Mrs. 
Carol Hollywell’s birthday party?” The secre- 
tary replied: “We’re sending the Vice Presi- 
dent.” 

Her pictures were now occasionally in the 
news weeklies, accompanied by the adjectives 
dynamic, explosive, charismatic, irresistible. 
Occasionally, in rare moments of solitude, she 
looked about her and saw, beneath the ve- 
neer of felicity and accomplishment, the trou- 
bled people and broken lives, the grievous 
marriages spawned at the apex of our last 
American revolution. Was something lost in 
her as well? 

She was becoming a little crude and volup- 
tuous and, at moments, rather destructive. She 
began to make cruel observations about every- 
one around her. Her girlish charm had become 
peevish. She felt there was nothing else to learn 
or feel. She was overly proud of herself, and she 
thought herself very unhappy. 

“Something’s wrong with me,” 
Jennie Grand. 

“Perhaps you're tired of Washington.” 

“T have a confession to make. It hurts me to 
make it.” 

“What is it?” 

“T’ve never loved a man.” 

“Consider yourself lucky. It doesn’t last 
these days. It’s the price of the freedom.” 

“T should start throwing more things.” 

“Well, divorce the man,” Jennie Grand said. 

“Tt’s not him. I don’t want to divorce him. I 
just feel unsettled.” 

“You have a rotten marriage but you don’t 
want to leave it. You think you have an insipid 
husband and I disagree with you but you like 
the life. Have an affair?” 


she said to 
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Why not? she thought. It. 
more complicated than that. | 


“Sir, I danced with you quite a few years ago. 


ata party.” 
“Of course I remember. How could I forget?” 
He wrinkled his broad rough features, search- 


. ing that endless procession of faces which must. 


have drifted like wisps across his past. “Well, 
get yourself a drink and come join us.” 


She turned to her friend, the White House 


assistant. “I’m nervous,” she whispered. 

“Don’t be. This time of day he wants to re- 
lax.” 

There were ten or twelve people in the elon- 
gated corridor of a room. She and her husband 
chose a sofa on the fringes of the group. The 
conversation was aimless. 

“Sir,” the White House assistant finally said. 
“Mrs. Hollywell has been doing some yeoman 
work in the East Wing of the women’s side of 
the campaign. They can’t do without her.” 

“T’m not surprised to hear that. ’m all in 
favor of a little more glamor. Someone over 
there told me she’s fixing up all the ladies with 
new wardrobes. That campaign train south 
could end up looking like one of those disco- 
theques.” 

“No, sir,” she said. ““We’re going to be very 
dignified. But I learned a long time ago from 
my people in Arkansas that folks in the South 
want their leaders to look prosperous.” 

“You and your husband sit next to me at 
dinner. You can tell me how they spend their 
time over in the East Wing and I'll tell you all 
I know about Arkansas.” 

“Yessir. We'd consider it an honor.” 


he President’s press 
secretary was asked at 
the press briefing: 
“Isthe President . 
planning to attend 
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Mrs. Carol Hollywell’s 
birthday party?” 
Replied the secretary: 
“We're sending 

the Vice President.” 





From stuffing envelopes and_ suggesting 
clothes, she began advising the Lady and her 
assistants on entertainments. For the more gala 
occasions she volunteered as a hostess. She 
helped with the state dinners. She traveled with 
the ladies to distant cities. She guided them to 
the best hair stylists. She frequently went to the 
casual family dinners at the mansion and joined 
in the friendly banter; leaving her husband 
with the evening papers, she sailed with them 
on nocturnal cruises down the Potomac, and 
three or four times she traveled in a helicopter 
to the weekend retreat in the mountains. At 
first she was a lady-in-waiting, but they knew 
she enjoyed a rare constituency all her own in 
the city, and with her good looks and her en- 
thusiasms she became a felicitous counselor to 
them of the good life, a loyal retainer from the 
vanished Camelot. The plainer ones in the en- 
tourage, she knew, were beginning to talk. What 
did it matter? In four months she had become 
the court favorite. f 
Wy ou're spending a lot of time with them,” her 

husband said. ‘“Won’t you wear out your 
welcome?” 

“Tf so I'll be the first to know it,” she replied. 

They were having dinner at Trader Vic’s. It 
was their ninth anniversary. “Besides, I really 
think they need me.” 

-The silence to which she had grown accus- 
tomed fell again between them. Occasionally 
she saw someone she knew, a diplomat, a poli- 
tician. She would wave them to the table. 

“Carol, sweetheart,” a columnist greeted her. 
“Are you going to New Orleans with us next 
week?” 

“T wouldn’t miss it. I’m een down early to 



















































“i big function. Tl ccity Be ge bees ahige" 
“We don’t see enough of each other,” he | 
blurted, almost as if he had rehearsed the lines. 
“Well .. ”” When she looked at him again she 
saw an expression of travail cross his features 
that she had never seen before. For a brief in- 
stance she was touched with something not un- 
like pity. 
“T don’t think you spend enough time with — 
the boy. I hope all this is worth it.” 
“Are you feeling all right?” she asked. 5 
“Sometimes I feel I married you and became 
your mistress.” 


liaison with the White House assistant — 
-#& was perhaps preordained. He was her *| 
= sponsor, her lord advocate in the proper 
places and moments. But there had been one 
scandal in the press, only recently forgotten. She 
was being foolhardy. He was courting danger. 

Whenever she was with them he was there, f 
shuffling documents, taking calls, whispering | 
commands to others. It was almost as if they | 
were in complicity: he the broker for the im- { 
perial will, she the entertainer of the ape 
whim. 

Once at the retreat in the mountains she 
tiptoed from the dining room and found him 
sifting papers in a tiny office. 

“He wants the Prime Minister of Great Brit- 
ain on the telephone,” she said. 

“That’s the second time today. Even I don’t } 
know what it’s about.” 4 q 

“Can I listen on the other end?” ; 

“Over my dead body.” 

“T used to do that when I was a girl. We had } 

a party line, and in the middle of some serious | 
conversation between lovers I’d start barking | 
like a dog.” 

“IT wouldn’t recommend that tonight.” He | 
picked up the telephone. She returned to the 
dining room and came back to him a few mo- ,f 
ments later. 

5 asked him if I could listen in and he said | 
yes.” 

“He didn’t.” 

“He did! I was just joking but he told me 
come tell you.” e 

“Tf you’re lying I'll have you guillotined.” 

“He says after this call he wants you to get ™ 
the Governor of North Carolina. I can listen tof 
that too.” { 

“You’re getting uppity.” fe 

Later that night the two of them strolled onto e 
the lawn. The air was cool, and blue oe 
twinkled far below. 

He took a deep breath of the mountain air | 
and looked down into the dark valley below. 4 
“You know,” he said, “I’m about the happiest # 
I’ve ever been i in my life. Sometimes I say to 
myself, who would’ve thought?” te 

“Me too. But I wouldn’t expect you to say it. > Hi 

“T’]] tell you something else. I wish I could # 
take you off somewhere for a couple of weeks. h 
Nassau maybe.” a a 

“Shhhh!” she said. “Someone’s coming.” — Bl 

“Hello sir! Come get some of this good clean | | 
an” : . TW 


a 


I 
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The next evening she was helping serve cof-} 
fee on the lawn to a group of guests who hag DOr 
come in by helicopters from town. He gave her} ‘ 
another message and she walked down the hall 
to the small office. She heard a woman’s voice, | 
one of the assistants she knew from her native 
state. 

“T tell you I don’t trust her. You listen to me! ths 
I don’t trust her. She talks too much. She’s in} 
withthat whole other crowd.” 

““She’ s not any more. She’s good for eve 
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“And the way she carries on. She has the m 
eating from her a a 
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\ “Very well. Come sit down.” The woman left. 

ia “She doesn’t like me. I can’t help being the 
eam?) o> 

‘Don’t worry. You have to expect these 
” 


1 fe met her for lunch one day at the Sans 
ouci with his secretary. The secretary left the 
{ible to make a call. 

“Remember what I said—about Nassau,” he 
d. “I’ve given a lot of thought to it.” 

“T have a family, of course.” 


” 
. 


| “Td guess not.” 

“Tl pick you up at the corner of M and 31st 
might at eight. On the northeast side. I’ll be 
| iving a new black Plymouth.” 


ok, 
In the days after the whole town dropped her 
ike an errant chambermaid and her marriage 
fas broken apart, she believed some embarrass- 
ig disclosure at the penultimate source was 
ie cause of it, but she was wrong. It was not 
ie affair itself, for the security measures were 
iscreet enough. The reason, although she 
‘ould never know it, was nothing more subtle 
jan his unreasoning cowardice, for in his fear 
/was he who negotiated that che never come 
ear him and those he served again. 
| But since she did not know this, she would 
iter ask hefself, in great hurt and puzzlement, 
- she had gone to him in the first place. Had 
e been attracted to the man? Not so very, al- 
h Bagh something in his nature had startled 
, leaving her slightly equivocal. No: she 
ould never confess to herself until long after- 
bard d the more tangible possibility. Was she 
jis ing to make secure that which she had at- 
tined? Not knowing the true circumstances of 
at would make her overnight an outcast, she 
as robbed of a lesson about her fellow beings, 
jnd of the desperate milieu in which she had 
sted her fates. 
that illusory town where modern emperors 
lad been made, and lesser men broken and 
arown away, she too had reached the highest 
1e would go. People turned to look at her in 
ublic. Politicians courted her favors. The pow- 
less and the aspiring valued her invitations. 
elevision and the newspapers sought her 
jarbs and quips. She*was almost thirty-three, 
ind she was blind to her own vanity. 
“Would you like his job?” she asked him. 
“Lord no. I see what he endures. I’m with 
im when he suffers. When this is over I’m go- 
Jig home to make money and go to football 
ames.” They were in the restaurant of a se- 
uded inn in the Pennsylvania Dutch country, 
in a cold dry Saturday night in the autumn. 
| A stricken look crossed his face, an expres- 
tion of such unbearable horror that ‘she thought 
e had become ill. 
| “What is it?” 
“We’re being followed.” 
No.” 
“That man over there. I’m sure I’ve seen him 
vo or three times before.” 
“Tt’s got to be your imagination.” 













Zi hey drove back to Washington in silence. He 
] dropped her at a taxi stand. After half a year 
of preordained, purposeful, consummately 
anged, and expertly logistical adultery, she 
er saw nor heard from him again. 


er. “The bad things always come in streaks. 
mebody’s reminding us of our weaknesses.” 
A week or so before she saw the last of her 
Vhite House assistant, Carol had been at a 
an panei dinner in one of the tee hotels. 


“It's an axiom of my life,” Jennie Grand told ~ 


\ 


f the assistant’s colleagues, an earnest 


e 
young man of considerable brilliance whom she 


had known since their days together on the Hill, 
hailed her from across the room. 

“You won’t be hurt if I tell you something I 
shouldn’t?” he said. 

“Of course not.” 

“Watch yourself.” 

“What do you mean?” 

“Some of our ladies are out for you.” 

“TI know the ones who don’t like me. They 
didn’t from the start.” 

“This time it’s different. This time they’re 
motivated. That damned newspaper interview. 
Even he’s mad.” 

“Oh come on. All I said was he eats steak 
with his fingers.” 

“That hits him where he lives.” 


The Monday after the weekend in Pennsyl- 
vania, her private pass to the mansion was can- 
celed. So was her luncheon with the ladies there 
on Tuesday. She was not needed to serve tea at 
a reception on Wednesday. The invitations to 
all the appropriate parties ceased. The George- 
town eminences turned their backs on her in 
the street. All this came with a swiftness and a 
concert sO unceremonious that it left her dis- 
believing. 

But the most unexpected blow of all came 
from her husband, Hollywell. He had fallen in 
love, he told her one night with an almost court- 
ly gentleness, with a young secretary in one of 
the embassies. They had been badly matched 
from the beginning, he said, and he had become 


lonely and unhappy. He wanted to try again 
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with someone who respected him, as she never 


had and never would. 

“Why didn’t you ever tell me?” she asked. 

“T don’t think you would’ve listened.” Their 
son would remain with her. Of course he would 
support them both until she remarried. 

In the bitterness of her defeat she told him 
she would try to do better. 

“No,” he said. “For me it’s too late. I may not 
keep up with your frien¢s, byt I have to think 
well of myself. It’s about vi:me [ did.” 

For the first time in their ycars together she 
felt a respect for him. 

She took a small house in Georgetown. She 
was more wretched than she had been in her 
whole life, the agent, she knew, of her own 
suffering. Since despair was new to her, she 
did not know quite how to confront it. She 
lived for a time on pills. She spent endless 
hours in bed. She promised whatever Being it 
was she envisioned up there that if he got her 
out of this misery and humiliation she would 
not traffic with her own ambitions again. Her 
years in Washington had bridged the faltering 
time of Cold War, the aftermath of McCar- 
thy, the struggles for civil rights, the dark time 
of assassinations, and the problems of Asia, 
yet as she had grown older it would seem she 
had been curiously apart from them. 

On the night of Dr. King’s death she stood 
on the top floor of her house and watched the 
smoke rising from the fires of the city, gray 
spirals raging in the distance, mirroring her own 
drastic mood: was her town being devastated 
before her eyes? Was the nation itself weighted 
with destruction? Were they somehow bound 
together—her own intractable frivolity and a 
greater impending doom? 


But adversity and loneliness finally stirred 


‘the old spirit in her, and she promised herself 


she would not leave. She devoted more of her 


time to her son; she bought an inexpensive © 


cottage in Virginia; she even began entertain- 
ing again with a younger and less established 
crowd. 

Such, of course, was the final character of her 
city that power at its center came and went, as 
it always had, power that flickered and waned 
and disappeared, change being its last and rudi- 
mentary sustenance, and gradually in time she 
became once more a little of the radiant girl of 
her younger days. 

Yet in her vacillating heart she felt some- 
thing had been lost to her forever, some pride- 
ful trust in the arrangement of things. Life had 
assumed a new edge. She was feeling her own 
mortality. 


na prosperous sweep of the Eastern Shore, 
== not far from the tip of the tapering penin- 
= sula that separates the Atlantic Ocean 
from Chesapeake Bay, Carol and Jennie lay 
motionless in an early summer noon. She looked 
up and saw the slender figure of her son Temple- 
ton, brown as a berry, curly blond hair and large 
blue eyes and slouching frame, eight going on 
nine. He was walking now in the water in their 
direction, Directly behind him, also in the wa- 
ter, was a large black dog. The boy threw a stick 
far into the water and the dog went after it. 

“Where did he get that?” 

“That’s Andy Jackson,” Jennie said. “He be- 
longs to these people I know down the beach. 
I'm going for a swim.” 

Suddenly she sensed that someone was quite 
close to her, and when she looked up there was 
aman. 

“Are you Carol?” 

“Yes Iam.” 

“T thought so. I’m looking for a black dog.” 

She looked up at him. He stood in front of 
her, bending slightly. An expression in his eyes 
caused her to stare. 

“Jack Winter!” The boy jumped at him from 
nowhere with a flying tackle and came close to 
knocking him off his feet. 

He was of medium height, with blond hair 
streaked light from the sun. His face was wrin- 
kleless except for the faint suggestion of a 
furrow across the brow. What kept him from 
being straightforwardly handsome in the sim- 
ple American grain was a distinct crack in the 
noseline, that and his curiously assessing eyes. 
He had the body of an athlete. 


“T want you and Jennie to come to my house 


if you can. I’ll only be here three days.” 
Carol was about to speak, but he laughed 


_ and shrugged. “I’ve got to go.” Jennie returned 


from the water and he kissed her on the cheek 
and said good-bye. “(Come on, dog!’ He and the 
dog walked away down the beach. The boy re- 
appeared then and raced in their direction, and 
for one explosive moment the boy, the dog, and 
the man wrestled in a heap on the sand. Then 
the man and the dog were gone. 

“Who is he?” 

“He’s another new congressman Elaine’s dug 
out of the grime.” 

“Another of your intellectuals? Is he mar- 
ried?” 

“TI believe divorced like everyone ale Down 
there these days it’s become a political ad- 
vantage.” 

Carol made a gesture of annoyance. “The 
more they change the more they’re the same,” 
she said. 

“T believe you're finally growing up,” Jennie 
said. 

The next morning she was shopping at a 
grocery in the village. She felt an unexpected 
touch on her shoulder. She turned and saw the 
congressman. “You have a beautiful suntan,” 
he said. “I’ve got to work today, but can I meet 
you on the beach later? I’d love to talk with 
you.” 
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“T may not go.” 

He pointed to the items in her shopping 
basket. “I can see you’re serious about cook- 
ing.” 

“T’ve been that way a long time. That makes 
it easy to poison freshman congressmen.” 

“T don’t blame you,” he said. “We rank be- 
tween the janitors and the receptionists.” 


he was at her spot on the beach. Her son 

was playing with the neighbor’s children 

on the dunes, and Jennie had gone into the 

village to fetch beer. She was feeling quite 
healthy and content. 

“Hello.” 

He had come up behind her. 

“Hello.” She barely hid her disappointment 
that he had come. 

“May I sit down?” 

“Yes.” 

“Where’s your son?” 

“Right over there.” 

“That boy and I have a feeling between us. I 
think I could be his father.” 

“No, you couldn’t.” The 
amuse her. 

“T brought you something.” He reached in 
his pocket and handed her a plain silver neck- 
lace, very old and fine. 

“Tt’s beautiful!” she said, taken by surprise. 
“Why are you giving it to me? I’ve done noth- 
ing to deserve it.” 

“It belonged to a great-aunt of mine. She 
bought it in New Orleans a long time ago. Ever 
since I was a boy I’ve used it as a good luck 
piece.” 

“And now you no longer need good luck?” 

“It got me elected by 1,222 votes.” He 
shrugged. “I considered that much too close.” 

There was a silence; she had looked away, 
toward the tiny islands in the distance. She 
heard him sigh, and then he said, “I know a few 
people around Washington, but not many. I 
imagine you know that town pretty well.” 

“How long have you been there?” 

“Only a little more than a year. First a spe- 
cial election, and now for the whole endless two 
years.” 

“IT know it better than any woman my age. 
I’ve been on the make and that gives you a lot 
of insights because most everybody else is too.” 

“Maybe you were better,” he said finally. 

“No. Just more rambunctious.” 

“T’ll bet more imagination. Imagination gets 
you into a lot of trouble, especially when you’re 
around people without it. Sometimes it seems 
I’ve been slowly drowning for a whole year just 
to stay out of trouble. Imagination makes you 
play around with other people even when you’re 
not especially cruel.” 

“Where did you pick all that up?” 

“On the River. We should compare rivers.” 
He brushed the sand off her shoulders. ““You’re 
golden. Look at you.” 

“Ts that how you get the female vote?” Carol 
said. “I don’t have an inkling how bright you 
are, but you’re certainly the strangest congress- 
man I ever met. You haven’t even talked about 
politics yet. Don’t you believe in it?” 

“Of course I do. Of course, when I won it 
seemed so important, and then when I got up 
there I saw I'd sort: of overestimated myself. 
I’m on a four-day vacatien. It’s the first one 
I’ve had in two years. Please be patient with 
me.” 

From behind the dunes Jennie Grand ar- 
rived with a cooler full of beer. She sprawled in 
the sand and looked at them. Her son raced 
down the dunes and landed at their feet. 

“Look,” Carol said on an impulse, “why don’t 
you come to my place for dinner?” 

“Td like to. Can I give you my compliment 
for the day?” 

“Ves.” 

“T believe you’re the most beautiful woman I 
ever saw in my life. But everybody’s told you.” 

“No. Not quite.” 


remark did not 
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“Why on earth did you do that?” Jennie < 


asked, when he left. 

3 don’t know. I think I feel a little sorry for 
him.” ; 

“Sorry?” Jennie sharply exhaled. “He’ s glib.” 

He was trying hard to impress me.’ 

“T believe he’s weak.” 

“No. Selfish, maybe, but not weak.” | 

“Well, in Washington they’re a dime a dozen. 
I’m glad I’m dining out.” 

They sat at a large round table in the kitchen 
and drank a martini. The congressman was 
more guarded than before, even a little moody; 
she had the curious sensation that they were 
each, with considerable wariness, looking one 
another over. She was glad when the food was 
ready and she could call in her son. 

“Where do you work, anyway?” the boy 
asked the congressman. 

“In that big white building in Washington 
with the round top.” 

“Do you make a lot of money?” 

“T’m so much in debt I have to go home all 
the time to make speeches.” 

“You mean people pay to come hear you?” 
the boy said. 

“Reluctantly. Would you mind if I took your 
mother to that fancy roadhouse down the way 
for a little while?” he asked the boy. “I’m leav- 
ing in the morning.” 

“No,” she said. “I can’t leave him here any- 
way.” 

“Yes you can,” the boy said. “I'll watch TV. 
Jack Winter likes you.” 

“What if I don’t like him?” 

“Then why did you make him come see us?” 


ater, in his 

apartment, he brought 
her close to him and 
kissed her. “Jack. 
Please be careful with 
me.” Eventually, she 
decided she had never 
known anyone so 
exactly like herself— 
so stirring. 
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They sat at a table outside, on a gallery lit 
with candles and Japanese lanterns. 

“You wear a disguise,” she said. ‘You’re 
much more intelligent than you want people to 
believe, and I don’t like that at all.” 

“Intelligence isn’t enough. Some of the mean- 
est people I know are very intelligent. Also 
some of the narrowest.” 

“TI believe you’re quite proud of yourself,” 
she said. 

““You’re one to talk!” His aggressiveness sur- 
prised her. 

“T could teach you some things about poli- 
tics,” 

“T’m aware of that.” 

“T also suspect you’ve been pursuing me the 
last two days because of your career. I know 
I’m glamorous.” 

“And where did it all get you?” 

“That’s something you have no right to say.” 

“T’m sorry. You don’t know what it’s like to 
turn up in Washingtomr after a special election 
in an off-year and be four hundred and thirty- 
fifth in seniority. Four hundred and thirty-fifth! 
My reserved parking place was so far from my 
office building I couldn’t see the Capitol dome 
on a clear day. I became a celebrity. People all 
over the Hill pointed me out as the one who 
was last in line.” 

“T can tell it bothered you.” 

“Not at all! I took advantage of it. I learned 
things fast.” 

“What did you learn?” 

“The secret is pure diligence. That and not 
to let the diligence get the best of you.” 

On the way home, having skirted the potato 
fields, he stopped at the beach near her cottage. 
“You can’t refuse a walk,” he said. “I may dis- 
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“noon and never be seen again.” 
The night was resple th s 
half moon broke through a tuft of clouds - 


touched the water. They sat on the sand near 
the dunes. “I know a lot about you, you know,” 
he said. 
“T don’t consider it your business.” 
He kissed her gently on the lips. 
“Thave to go home.” 
He walked her to the door. “Maybe Pil see | 
you in Washington when the summer’s over.” | 
She took his hand and gave him a brisk } 
squeeze. “Take care of yourself.” 
“T intend to.” 
“You didn’t have to tell me.’ 
For a time she lay awake. She thought of all 
the people who had wandered through her life } 
and disappeared forever. Well, there may be 
something about this one, a resilience, a taut | 
ness, an absurdity that was refreshing after the | 
owlish solemnity of so many of his fellows. Still | 
she could not help feel that something, deep and } 
complex, was askew in the man. 


There is a bustle to Washington at the ap-/ 
proach of autumn. Perhaps it was this air of 
exhilaration that induced her to give an elegant } 
buffet for several young wives from the Hill, or | 
that caused her to display such unexpected | 
good will in the telephone call that came to her | 
the second week she had returned. | 

“Carol. This is Jack Winter.” 

“My favorite congressman! The wives over 
there have convinced me that some day you} 
will also appear in marble.” ‘ 

“Tf that’s the case you'll go to dinner with me. 
tomorrow night?” ; 

“Of course I will.” 

They drove to a restaurant on the waterfront}; 
and took a table by a window. In the fading} 
light they could see a dozen sailboats and three}. 
or four barges churning away in the distance.| 

“JT missed you very much,” he said. From} 
somewhere in the darkness there was _ the| 
mournful signal of a boat’s horn. He took her} 
hand. “Carol?” 

“Yes. ” 

“Let’s go to my house.” 

She did not answer. She was suffused agaipj 
with the past, with anonymous automobiles 4 
public corners, with affection betrayed andh 
emotion denied, with her own small triump i 
and unfulfillments. 

“If something’s bothering you, let me help. 1 
love you very much.” I 

Later, in his apartment, he brought her close} 
to him and kissed her. “Jack. Please be carefui h 
with me.” It was the first time she had a . 
him by his name.. 


a 


An her first days with Jack Winter she was irri}; 
table and afraid. She goaded him and occa-| 
sionally made jest of him, just as she had} 
done before with others, but all the while she} 
was anxious for herself, not even certain that shel 
liked him, only that she was drawn to him by) 
something deeper than her impulsiveness o1} 6 
her curiosity had ever taken her. Then, quite} 
suddenly one day when she was alone in her, 
own house, dwelling only on impassioneg Mf 
thoughts of her own nature, she decided “— th 
she had never known another being who was s 
much like herself. 
At first she was unfulfilled. She tried magnifif., 
cently to bestow and receive the full ardor Of. 
love. Then, imperceptibly, with the most deli}, 
cate subtlety, something began to turn inside i 
her. Sometimes it would be slow and tender} ,, 
drawing everything she was out of her, anc 
then an unimaginable wildness, on the edge fi, 
madness. She knew she was feeling things sh¢ 
never believed existed, some deep new web o ; 
experience. Out of all her strident gratifications},, 
she believed she had come to the most « slemeit q 
tal thing of all, the thing she had least know 
Near sunset on those days he oo deans, 
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ce and drink Wate ee wine, and prop up their 

, watching the autumn lights on the trees. 

n these first days of love they might sit and 

say nothing, sipping cold wine in a twilight 

breeze, or she would remember things she had 
long forgotten, about Ole Miss or De Soto 

Point or some exceptional event from Wash- 

ington, and she would tell him all about them 

in vivid detail. 

* “Tell me some more about Washington. I 
ant to learn as much as I can from you.” He 
toked the fire and came back and stood over 
er. 

She looked up at him, tieless in his shirt 
sleeves, and she was overcome by contentment, 

elling inside her like waves, washing out the 
rivolity of her years. She began to cry. 

“Don't” 

“T can’t help it.” 

“Tve been looking for you all my old life.” 

“Have you?” 

“T didn’t count on this at all.” 

“T didn’t either. I haven’t been very virtuous, 

you know. I’ve been rowdy and mean.” 
“T never liked people who had nothing to re- 
et.” 
“But where does one go for redemption?” 
“T believe in the redemption of love.” 
She laughed. 
“No. I’m serious.” 
“T’m beginning to believe you are.” 
She admired the edges of his assertion, and 
here was a private side to him that appealed to 
1er, so totally lacking in most politicians with 
‘heir emotional austerities. Everywhere they 
vent together people were bestowing more and 
ore attention on him. Elaine Rossiter devoted 
1 column to him in her prestigious New York 
ournal as “one of the best of the new breed,” 
making uncharacteristic note of his “friendship 
ith the remarkable Mrs. Hollywell,” and 
whenever she took him to the important din- 
1ers to which once again her company was 
solicited, she watched him captivating impor- 
ant people as she herself had done in her girl- 
ood. 














































nto northern Virginia. They let down the top 
ad took back ways. In the prime and beauty 
er womanhood, she absorbed this bountiful 
Hay, and it left her a little breathless, for she 
‘ingled so with the majesty of living. She had 
never looked so lovely, an aura of beauty that 
»omes from pleasure and joy and the repose of 
lavish temperament. 

They drove past Civil War cemeteries, 
hrough little towns with general stores from a 
ast generation and trees arched over narrow 
ain ways, the dead leaves whirling on streets 
ind sidewalks, and everywhere the sight of 
little boys in bright sweaters throwing footballs. 
“God, how I love the integrity of these 
blaces!” he said. 

| Now they were in Leesburg, driving past the 
id houses set far back from the road with their 
‘ir of permanence and vanished luxury. It was 
Southern country town to its core, bustling 
ow with all the urgency of a Southern Satur- 
fay noon—filled with the fresh odors of perco- 
ating coffee and fresh-laundered country 
lothes, and the throaty shouts of the Negroes 
illing on streetcorners. 

They drove around the courthouse square 
ith its white-pillared buildings and its Con- 
ederate soldier. Across from the green, in the 
enter of a row of businesses, Congressman 
inter saw the Jeb Stuart Bar and Grill. 

“I really do want to mingle with the local 
onstituency,” he said. “I need to keep in prac- 
ce.” 

They arranged to meet after she made the 
punds of the antique stores. An hour or so 
ater, in a mood of acquisition, she returned to 
e car with a box full of bric-a-brac. There, 
tting at a large square table laden with empty 
eer bottles was Congressman Winter sur- 
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- rounded by eight or nine men in khakis and 


blue jeans. The men were listening closely to 
something he was telling them, and they sud- 
denly broke into laughter. 

She walked to the table, through a crowded 
assemblage standing at the bar, and tugged at 
his shoulder. 

“Who is this?” one of his companions asked. 
They all looked at her now. She heard a kind of 
community sigh. “Hot dog!” one of them said. 
“Ts this the one?” 

He stood up. “This is Mrs. Hollywell, of 
Washington, D.C. Mrs. Hollywell, I’ve made 
some new friends, and I want you to meet them. 
This is Tommy, who went into exile from Nor- 
folk to run this bar. This is Cotten, who’s a 
farmer. John, who raises horses and paints pic- 
tures on the side. Ribeye and Clarence, who 
also farm. Leo, who drives a truck to Front 
Royal and is on parole for hijacking. Al, who is 
a policeman. Dave, who claims he’s a descend- 
ant of the Chicahominy Indians. Look at his 
mustache. He’s a hippie Chicahominy.” 

“Hello,” she said. “I think I'll join this good- 
looking group.” 

“Which do you think is the most distin- 
guished?” he asked. 

“Well, every last one of them. I couldn’t be- 
gin to decide.” 

From the jukebox Johnny Cash mourned the 
sadness of early Sundays and the vicissitudes 
of vanquished love. Every so often one of the 
men would steal a glance at her. She wore a 
white cotton dress cut low. 

“Leo, stop it!” Jack was saying. 

“Stop what, Jack?” 
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“Stop looking that way at my girl. I’m going 
to report you to the parole board.” 

“T don’t mind it, Leo,” Carol said. 

“See?” Leo said. 

Tommy walked to the bar and returned with 
a new tray of beer. 

The talk settled into flurries of argument and 
retort, encouraged. by Jack Winter. Carol 
watched him at work. He was being quite corny. 
She pondered this for awhile, and then began 
to notice something akin to respect in the men’s 
glances, the tentative expressions about the 
eyes, as if they awaited his word. 

“My girl is from De Soto Point, Arkansas,” 
he said finally. “Could you tell them about it, 
Carol?” 

“Well,” she said, pausing briefly to con- 
sider. “I grew up on the Mississippi River. My 
father was the pilot of a steamboat.” 

“Seriously?” Leo asked. 

“When I was eight years old I found Hernan- 
do De Soto’s bones. I learned that something 
silver under the pillow prevents nightmares. 
Smoke and buttermilk fight delta chills. The 
powdered lining of a chicken gizzard will cure 
hives. Red flannel in a hollowed pecan hull dries 
out boils. Rotted apple skins drive away female 
ticks. Bark from a sting-tongue tree cures tooth- 
ache. If the sun sets behind a bank of clouds on 
Sunday, it will rain before Wednesday. A red 
sunset brings wind. When smoke hangs flat and 
geese fly low, it’s about to cloud up. A morning 
shower never lasts long. If the river’s up spirits 
are down. Three months after you hear the 
first katydid, frost will fall.’ She paused to 
catch her breath. 

“T’m going to write all this down,” one of the 
farmers said. 


hey were at Harper’s 
Ferry. As she looked 
down from the rock 
on which they stood 
into the mists 
gathering among 

the trees on the banks, 
she felt that this 

was the finest day 
___ss_——softherwholelife. her whole life. 
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“T think it only applies to Arkansas,” the 
congressman said. 

“Tt’s universal,” Carol replied. 

By this time a number of the men at the bar, 
attracted by the soliloquy, were milling about 
the table in rapt attention. 

“Tell us more!” Leo said. He had the look 
of a man who five minutes before had been 
smitten inescapably by love. 

“Who is she?” one of the milling men 
shouted. ““Who’s that guy with her?” 

“He’s a United States congressman!” Leo 
shouted back. Now there were whispers and 
gestures across the bar, a subtle agitation that 
hummed across the big room and out into the 
street. From everywhere heads craned to get 
a better look. 

At this juncture Carol stood up. 

“Tm afraid Mrs. Hollywell and I have a 
schedule to meet,” Winter said. “I promise you 
we'll be back.” He stood up and took her by 
the arm. They shook hands with their com- 
panions at the table and the throng parted 
deferentially as they walked together into the 
sunlight of the street. From behind them a man 
yelled: “I’m for you, congressman. You’re a 
good ol’ boy!” 

“You better be good to that girl!” Leo 
shouted. 

It was twilight when they reached Harper’s 
Ferry. They checked into a rambling inn on a 
high bluff overlooking that dramatic terrain 
where the Shenandoah meets the Potomac. 
Then they emerged to take a walk. 

It was cold now, and they huddled closely 
together as they strolled down an abrupt way 
leading to the town. No one was in sight. From 
a cluster of houses on the ridge came the smell 
of leaves burning, and out in the distance the 
barking of dogs, and the clanging of an anony- 
mous bell echoed off the very walls of the earth 
down through the empty streets. They walked 
past the stolid buildings of the old village, 
that ghostly concourse across which our deepest 
history had converged: revolution and con- 
spiracy and rebellion, and the drama of blood- 
shed through which this deceptive little point 
between its rivers and mountains had barely 
endured. The moonlit night seemed dark 
in faraway events, and when they reached the 
brick structure where John Brown and his con- 
spirators had finally surrendered to Colonel 
Lee and Lieutenant Stuart, Carol took him by 
the hand. 

“None of this is lost on you, is it?” he said. 

“T hear things out in the gloom.” 

Later they climbed the steps carved from the 
outcroppings of gray mountain rock, past the 
Harper house restored now to its former dis- 
tinction, above the brick church on the bluff 
to a commanding eminence with a view of the 
two rivers. Carol was silent before all of it. 
As she looked down from the reck on which 
they stood into the mists gathering among the 


. trees along the banks, she felt this was the 


finest day of her life. 


Fe ccasionally he angered her, by thoughtless 
acts or his schoolboy’s zeal for facts or even 
by political gestures she deemed amateur- 
ish, but she tried hard to curb those scornful 
impulses which had so long been the best weap- 
ons in her arsenal. She was living from’a new 
catechism, which embraced affection and 
friendship; she must never ignore their love. 
In Washington at Christmastime a vague 
moratorium comes to our politics, all the better 
for its being undeclared, a splendid contrast 
that invests the place and the season with an 
almost tangible mellowness. It is the one time 
in the year during congressional recess when 
its practitioners do not rush home to wave the 
colors or toil for promotion, and for that reason 
if no other it has in those brief days a true 
spirit of community, so absent in its usual 
harassments. It was in just such a mood that 
she sat next to him on a bench beside the 
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reflecting pool of the Lincoln Memorial on 
Christmas morning and watched her son skat- 
ing on the ice. A number of politicians and 
their wives with children similarly occupied 
had strolled by to pass the time, and now as 
Carol gazed across at the procession of bright 
colors whirling across the surface of the pond 
in a chaotic dance, she devoured the invigorat- 
ing chill of the day and felt the pleasure of her 
senses. 

“T hate to confess it, but this is the most 
domestic I’ve ever been in my life.” 

“Are you enjoying it?” 

‘T believe I am.” 

“Carol, I want to have a serious talk with 
you. I’m afraid I’ve been postponing it.” 

“Well, go ahead.” 

“T’m thinking very much about trying for the 
Senate seat.” As he spoke to her of it, an eaves- 
dropper on that morning in the final days of 
the decade might sense how often such con- 
versations had unfolded in that most American 
of cities, the practical confidences exchanged 
then as now between husbands and wives or 
lovers about risks and advancements, about 
moving toward loftier goals, the decision he 
must arrive at being neither more nor less 
indigenous to our politics, but basic to the 
species: the old urge to authority and power. 

She listened for a long time. Finally she said: 
“Well, you’d better be sure.” 

“You can’t ever be sure. You know that, You 
have to gamble sometimes.” 

“Then reasonably sure. You’ve only been 
here two years. Do they really know who you 
are?” 

“They’re beginning to. This situation is de- 
veloping in my favor. It’s all changing. It’s 
easier now for an unknown to take on an en- 
trenched old soldier. If I don’t now it may take 
another twelve years. Maybe never. I may 
have to do it now.” 

“Then let me be frank. Have you grown the 
big head?” 

“T don’t think so.” 

“T wouldn’t want you to do anything hasty. 
Sometimes you’re too impetuous.” 

“Will you stick with me?” 

She looked at him. Her whispered words were 
strangely fragile. “I can’t make that promise 
now.” 

“For a while then?” 

Again she was briefly silent, looking out be- 
yond the Memorial to the hills of Arlington. 

“Ves. 

Suddenly Templeton skated to them, break- 
ing the mood. She was glad for the interruption, 
because the conversation had disturbed her, all 
the more because she had been expecting it for 
a long time. 

“Why do you always sit together and never 
pay attention to anything?” her son asked. 

“We're telling secrets,” Carol said. 


It was early in the new session. Carol and 
Elaine Rossiter were sitting in the House gal- 
lery. They saw Congressman Winter near the 
brass railing behind the Democratic side of the 
floor, waiting for his name in a quorum call. 

They had come that morning because he had 
gotten permission from the Speaker to speak 
for a “long minute” on an issue before the 
House. The question itself was not momentous, 
but when he was recognized shortly before the 
noon break, Carol and Elaine listened very 
closely. 

Halfway through his remarks Carol whis- 
pered, “It’s not very good.” 

“No, it’s not.” 

“Tt’s shrill.” 

The fact that no one in particular was listen- 
ing, neither on the floor nor in the galleries, 
was slightly humiliating to her. She looked at 
Elaine and grimaced. Something between her 
and the congressman was imperceptibly be- 
ginning to change. Certain things about him, 
real or fancied, were beginning to irritate her, 
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She thought of at ihe Serie aah we ‘days 
of confidence and freedom. _ 

“He’s disappointing. He should’ve told me 
what he was going to say.” 

“Forget it,” Elaine said. “It’s not important.” 

Now she blurted to Elaine: ‘“He’s so damna- 
bly self-assured.” 


“You’ve always felt you were slumming with. 


him a little, hayen’t you?” 

Elaine’s words jolted her. “That’s not true.” 

Her companion’s remark, however, made her 
thoughtful. With her strong powers of visualiza- 
tion she knew she was gradually leading her- 
self to an inexplicable fear of her love. None of 
this was happening all of a piece, for she knew 
she cared deeply for him, certainly more deep- 
ly than she ever thought she could care for a 
man. Perhaps her subtle disaffection lay in her 
acknowledgment that she had found a lover 
who was an equal. The uncertainty of his plans, 
the magnitude of the decision he was postpon- 
ing, made her feel he was suddenly equivocal 
toward her, as if he were beginning to take her 
for granted. Or was all this the work of her 
imagination? 

“It’s none of my business, Carol, but you’ve 
changed so much for the better. You're still 
changing. For your own sake see it through.” 


“T know.” 

Yet ever so slowly, one layer at a time, her 
strange aggravation built upon itself like the 
depositing of fine sediments. She seemed un- 
able to check these anonymous grievances; by 
turns she thrived on them and suffered a 
gloomy contrition. 





Washington truth. 
“Sometimes you run 

‘ across the wife of 
a politician who’s 
more interesting than 
her husband, but how 
many can you count?” 
“T don’t know,” said 
Carol. “Three perhaps.” 


ea ennie had voiced the 
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There had been the night when she took sides 
against him before a group of friends and 
strangers. It was after a dinner in Cleveland 
Park. They were discussing a topic of apparent- 
ly little consequence—it concerned a set of min- 
or bills then before the Congress—and she was 
suddenly argumentative about an observation 
of his, intimating that he was not well informed 
on the subject. 

He looked at her bitterly. The hostess 
changed the subject. But later, the first moment 
they were alone, he cornered her in a fierce 
rage. 

“Why did you do that?” 

“T felt the desire to test you, I suppose. I 
can’t explain these things.” 

“You can’t be without attention. You’re a 
performer.” 

“And you? You have your profession and I 
have mine.” 

“Do you realize there’s something in you 
that’s very destructive? There’s something 
dark in you that I can’t deal with.” 

- “You once called it imagination.” 

“Tmagination has its underside.” 

“So does ambition.” 

A few days later there was another episode, 
thoroughly ludicrous, a burlesque of all the 
acrimonious junctures of her life. She was angry 
with him that day because he had just told a 
group of reporters from his home state, when 
they pressed him on the point, that he and Mrs. 
Hollywell were considering marriage. 

“Tt was inexcusable,” she snapped. “You’re 
getting mileage out of me.” 

“T know it. I[shouldn’t have.” 

“It only means you're trying to use me. I 
won’t allow it.” 


sGinctivelss is fee to woo a man whe stood 













next to her. 

With all the empiricisms she had acquired’ 
from the debutante balls and country club | 
dances of her past, she took the man by the 
arm and led him to the bar. A dozen heads” 
turned to observe this spectacle, so fraught with 
hidden meanings for those practitioners of pro- 
vincial statecraft in the crowded room. A mo- 
ment later, only a few feet from Jack Winter, 
she kissed his rival on the cheek for a socetyy 
photographer. 

In much the same spirit, one night when he} 
had flown home on a speaking trip, she ran | 
into a famous novelist from New York who had 
been her dinner partner in the White House) 
some years before. It was an evening in one of | 
the smaller embassies and at first she failed to’ 
remember him, but he confounded her with an’ 
exuberant embrace and reminded her who he | 
was. 

“Of course I remember. But I can’t recall 
whether you were charming or rather trying.” 

“T was trying for you,” he replied, and led her 
by the arm to a quiet corner. 

She proceeded, quite self-consciously, as is 
from some newly remembered obligation, to get 
rather drunk. On the merest caprice she soon 
decided that she would return to her com- 
panion’s hotel if he expressed the interest, 
which she assumed he would, and as inevitably, 
he did. 

The next morning, a little to her surprise and) 
even disappointment, she felt the slightest 
twinge of remorse when she opened the morn. 
ing’s mail and there was a note from Jack Win- 
ter, written at the airport in a hasty scrawl: 



























































This is written in pain and affection. I 
love you, and I’ve assumed what had 
happened with us might last, for the 
good of us both. I’m mystified. I have 
to tell you that some of those things 
which drew me to you now frighten me 
a little. I want very much to include 
you in all of it, in what I am and what 
I might become. 


Sometimes in these days she scanned t 
horizons of herself and recognized the mo 
callow impulses; perhaps her very lovelin 
and invention now, as so often in the past 
exacted their cost in mean little moods of am:| 
biguity toward a man who understood her more 
intimately than any other being she had known} 
Yet these moods, the urge to be honored a é 
transfigured, seemed dictated to her by son 
remote presence far outside herself. . 


| 
| 
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AR ot at all by coincidence, she had a long d | 
cussion with Jennie Grand about associs 


& il 


ing with politicians. |: 
“Look,” Jennie had begun, “sometimes yo 
run across the wife of a politician who’s mo | 
interesting than her husband, but how ma ny) 
can you count?” aT 

“T don’t know. Three perhaps.” 

“Think what these younger wives will be li 
when they pass fifty. Think what it must do t 
them to see their husbands at parties and eve 
where else lying, smiling falsely, telling 
same stories, kissing derrieres. Especially elec 
tioneering husbands. Do you —— a life bh 
rote?” 

“You're being very lordly.” = oF 

“No I’m not. Practicing politics every da 
has got to close off some part of the brain. C 
maybe it’s the heart. People in this count 
don’t treat politicians like human beings. The 
vent all their frustrations on them. They expec} 
them to be the sorriest villains one minute ¢ 
more glamorous than movie stars the next. It 
no Ra so many “oot get shot. Or 
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ferers who found lasting relief with this method. Just look 
at the sample quotes below! They had tried everything from 
antibiotics and X-ray treatments to abrasive soaps, “miracle” 
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blemishes, even chronic acne with the Valmy at-home 
reatment. 


Don’t wait for another ugly blemish. Find out how you, 
too, can have clear skin with Byogenic'™™ care. Just clip 
and mail the coupon below. Complete, illustrated infor- 
mation will be rushed to you FREE. This material is avail- 
able nowhere else and can start you on the road to clear, 
blemish-free skin just like Brenda and thousands more. We 
know we can help you. 
FREE! Find out how BYOGENIC™ skincare can work for you. Clip & mail. 
Crile Valuy Sf a 
285 Change Bridge Rd.,| Pine Brook, N.J. 07058 


Pe ee 


As Miss Valmy says: “‘Beauty begins withdeeply cleansed 
kin. . .”” Her deep cleansing treatment method works for 
every sensitive skin, male or female, young or old. And, 
ithout special diet, pills or medication! 
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Ultra Salon on file in the Valmy Skin Care Salon ne — i 
ange Bridge Rd. 

ace Treatment “‘My daughter sent for your pro- ‘. . .my skin has improved to a Pine Brook, N.J. 07058 | 





point that | cannot believe it... 


gram several weeks ago, and the 
improvement in her complexion 
is remarkable. She looks wonder- 
fui. ..'’ A.H., Hollywood, Calif. 
‘| must express how very pleased 
1 am with your method. For the 
first time in eleven years my com- 


in New York 


in New York visit our scientific skin 
Salon, and discover the new Byo- 
*™ way to possess enchanting skin 
uropean souplesse. Call (212) 581- 
for a private consultation with your 
pwn dermaspecialist. 



















plexion is blemish-free. . ."" 
J.B., Van Nuys, Calif. 





“The improvement has been 
great. Not only is my skin Clearer, 
but it also tooks much younger, 
| can’t thank you enough, as | am 
almost thirty-five and have been 
plagued by mild acne since the 
age of twenty-two...” 

B.R., Highland Hgts, Ky. 






ew York, N. Y.10019 






Other Centres in 
hicago and San Juan, P.R. 





| have had X-rays (as many as | 
can have) the dry ice routine, 
ultra-violet treatments and on 
and on. This is the first time in 
ten years | actually have seen 
some improvement. . .”’ 

R.M., Brainerd, Minn. 


“ . .| would like to comment 
on the success | have had with 
your method, | have only been 
using it for 2 weeks and | can 
tell a big difference, not only on 
the surface, but down deep-where 


it counts...” 
e P.T., Edwardsville, ill. 


Names and addresses available on request. 





Please send me FREE information on how | : 
can have clear glowing skin with Christine ] 
Valmy’s unique Byogenic’’ acne home treat- 
ment method 
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THE PHONE CALL 


ontinued from page 74 


New York into the unpromising dimen- 
sions of this room. 

\m I happy, you ask, and I answer 
that I am not unhappy. And I suppose 
that is the truth. Things have to get 
better, I keep thinking, they’ve spent 
such a long time getting worse. 

You live in Geneva half the year 
now? (God, I have New York in here— 
now Geneva too, with that 


a disadvantage. How I used to hate that 
triumphing over (my elitist expres- 
sion) little people. Did that make us 
big people? You and me, with our fears 
and our chips on the shoulder, batter- 
ing at each other, because we were in- 
capable of admitting anything. And yet 
it was true. It did happen: you loved 
me and I loved you. We defined the 
banality we were so busy resisting. 
‘Will you stay there?,” you ask me. 
“For the moment.” 





huge lake and those moun —_—— 


tains. I see myself wrapped 
in fur, my hair blowing in 
the wind. I think that was a 
scene in some Bergman 
movie I once saw. I see my 
self hurtling the roads of the 
canton—after all, am I not 
experienced, thanks to this 
New England, in all forms 
of winter driving?—a bobbing 
white license plate stamped 
with a blue cross. 

“T have a Volkswagen,” I 
say, still in the subconscious 
track of this thought 


T. 
Ihe memories struggle up 
against me. They are mine, 





I possess them, but many of 
the details are now faded.) 
Why are you calling me 
is a thought that keeps run- 
ning through my head, an 
irrelevant subtitle to all 
these pictures. There is the 
street you lived on with the 
cobblestone sidewalks, and I 
am walking down it to find 
you, past the fat West Side 
ladies taking the spring sun 
on park benches, the warm 
wind lifting the ears of the 
lap-held 
faster, running finally, even 


poodles—walking 


past the stolid doorman, The 
elevator carrying me_ up- 
ward, slowly, because it was 
an old building, a decorous 
one, and because it stopped 
often, opening its doors on 
more park bench ladies, 
their little dogs yipping and 
straining at the leash. 





“Going up, dear?,” they'd 
forward, 
swaying out of the gloom like 
fleshy, pale flowers, and 


ask, hesitating 


then, at my affirmation, they 
would fade back into the 
dark paneled hallways. 
Sometimes you'd be wait- 
ing for me in the half-opened 
door, but I liked it better 
when I could ring the bell 
and spend those intense mo- 
ments waiting coiled to 
throw myself into your arms 
at your answering. And you 
laughing and calling my name, over 
and over, your hands in my hair 
‘How is your wife?” I ask now 
“Fine,” you say emphatically. But 
don’t worry, I won’t get any ideas. I 
never get ideas. Because I never believe 
anything is simple. It never has been. 
We met in the subway. Well. not 
really. We met at a pa a few days 
before, where, you said, I had been very 
rude. I seemed to remember that you 
were arrogant. You were always arro- 
gant. You’re arrogant now, calling me 
like this, catching me at a disadvan- 
tage. It’s the same as being rude to 
waiters and sales clerks. We are all at 
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Coffee Time... 


nothing breath in those days, even a 
rubbery old palm tree. Life was pre- 
cious. We went all the way back down 
to the Village for dinner because we 
felt like dinner in the Village. We al- 
ways did what we felt like doing. We 
sometimes went to see the Turkish 
belly dancers and to eat baklava. Other 
times we had tea in the Palm Court at 
the Plaza or hot dogs at the zoo. We 
went out to Prospect Park to sit in the 
rose arbors and ride on the big carou- 






"Id love 


a little snack 


x 









a Frenchs. 
a iedonuts. 4 } 


When you have coffee, 
when the kids wangle 
cookies, how about a 
snack for me too? 
French's Doggie 
Do*Nuts, made just 
for dogs, like tiny 
bakery-fresh 
doughnuts—yet crisp 
and crunchy. 


French’s®—providers for pets 
for over 70 years. 





“Do you ever come to New York?” 

“Sometimes.” I can hear my upward 
inflection on the word, a spurt of hope. 
Hope for what? 

We would meet after work in those 
old days, at small places, at bars and 
little French restaurants, sometimes at 
“21,” once at a plant shop where you 
bought a tree for the apartment and we 
took it uptown in a taxi, kissing among 
the fronds. It was a palm tree. We set 
it against the French doors to the little 
balcony where you kept the roses in 
summer. You turned on the humidifier 
and I dusted the leaves so that they 
could breathe. I would have denied 


7 to °:’ 






sel. And once we went to a wedding on 
Long Island where the bride and groom 
went away in a seabird and the air was 
filled with colored balloons. We drove 
back to New York at four in the morn- 
ing, in a borrowed Porsche. It was cool 
and the streets were empty, save for 
trucks making early deliveries. 

“Do you keep the apartment?” I ask. 

“Oh yes. We use it when we're in 
New York.” 

On Wednesday nights, I used to ride 
horseback. It was a strange adolescent 
holdover that became in those days 
rather Lawrentian. (I re-read St. Mawr 
on the subway to work). I rode in a 


converted parking garage on the up 
West Side. It was midway in the p 
block, a massive red brick facade v 
a neon sign, PARK STABLES, in; 
roundings of skinny row houses 
wire-fenced lots. You entered thro 
an open garage door and went u 
ramp and into a little glass of 
where you signed a chit to the ef 
that you were taking your life in y 
own hands. Then the man who took 
chit, and the money, looking just 

a parking attendant, we 
ascertain your proficie 
and then bellow into an 
tercom: “Send down P 
cess” or “Send down | 
neer.” You would go wai 
the dirt ring, oddly an; 
by ceiling supports, till P 
cess (a fat palomino) or. 
neer (a ribby bay), or w 
ever, came trotting uy 
down the ramps from uj 
and lower floors, reins tuc 
under stirrup leathers. ¢ 
dient as horses on a carot 






they would trot to the ce 
of the ring and stop. | 


same process went in rey 
at the end of the hour. } 
We, the advanced < 
usually did musical rid 
was always paired wit 
earnest, black-haired 
woman, who rode in ¢ 
jodhpurs and pink an 
sweaters. She was mor 
thusiastic than expert, 
so we were usually ov 
time and out of phase) 
behind the others. Afte’ 
lesson, I would hurry to 
tral Park West and tak 
bus down to your street. 
again I would run, dow 
block, past the d 
(this time partly out o 
barrassment, because i 
late, and this is a long 
ago that I’m talking 
and into the elevator. I 
arrive, flushed with ex 
and reeking of the ker 























they used to keep the 
down. We’d make b 
Alexanders and take a s 
er. And the evening wi 
perfectly, roundly phy 
The sad part was havi 
go home, because, 4 
we're talking about a 
time ago. 


Wen.” he says, “I 


thought Id call you.” 























“Yes. Maybe Ill se 
some time.” And I hat 
self for saying it, tho 
mean your wife and th 
dren too. 

“Yeah,” he says. “ 

The phone dies. I replace the 
er. Two of the children are screz 
and hitting each other rhyt 
with blocks. But I am dazed. N 
this that is so real is lost to me. It 
watching a movie bright with lig! 
movement but without depth. Ar 
it is real. It is mine, but even n) 
colors fade. I think of that E 
artist who used a tempera of hi 
formula, now fading and cra 
that the experts are powerless 
pair. And thus our lives, I think 
dramatically. And then a huge, 
wave sweeps over me and I haif 
for this, my first death. 


me 


LAST OF THE SOUTHERN GIRLS 
inued from page 144 


most ambitious usually have the 
t personal problems. There’s prac- 
ly not a single one of them I can 
to as a human being, and I’ve been 
is town a long time.” 
irol looked distressed. 
y,” she whispered. 
our friend Jack Winter may be an 
btion to you, but give him five or 
ears.” 
at night at dinner she confronted 
Winter with Jennie’s malediction. 
low I really do feel beleaguered,” 
iid. ‘If I agreed with it I’d have to 
off part of my brain. Or is it my 
i?” 
bring it up seriously.” 
‘hen I'll treat it seriously. The fact 
I happen to be in this line of work 
nothing to do with it. I suspect 
1 drive yourself to find faults in me 
were a businessman, or a veteri- 
in, or a music critic.” 
‘hat’s not true.” 
our friend Jennie’s a dilettante, 
tially when it comes to other peo- 
deepest commitments. If you’re 
‘areful, you'll be a dilettante just 
her one of these days. I need you. 
’s more important than the stories 
nave to hear all the time.” 
felt I deserved your reaction.” 
wish you didn’t feel you deserved 
ch,” 
e decided not to see him for three 
ur days. But she missed him. On 
late afternoon of an uncertain 
sh day she went to his offlce. He 
not there. 
‘e's hiding by himself,” his secre- 


“TI don’t 


tary told her. “Do you know he’s mak- 
ing up his mind today?” 

“Oh.” She had completely forgotten. 
“Where is he?” 

“At the Library of Congress.” 

The wind blew in sharp gusts as she 
walked across to the library. She 
climbed the stairs to the gallery of the 
reading hall in the rotunda. She looked 
down at the hundreds of mahogany 
desks arranged concentrically in the 
silent room. 

At last she saw him. He was sitting 
at a desk by himself, reading. His blond 
hair had fallen slightly over his face, 
and his brow was furrowed in concen- 
tration. The sight of him, so alone and 
so small against the monumental back- 
drop of the hall, filled her with melan- 
choly. She felt the candid laughter of 





their first days of love, the complexity 
and the charity of him, and, with pain, 
her own strange hesitations. 

A cloud must have swept the sun, for 
the chamber darkened, casting her 
briefly in shadow, and she thought now 
of the years ahead, the time of growing 
old, the narrowing peripheries of age, 
the death of friends, her own mortality, 
and her son’s. Everything she had 
touched, it seemed to her, had turned 
sour, spectacular beginnings and sorry 
deteriorations: were there seeds of de- 
struction in her that she could not ac- 
knowledge to herself? Out of all her 
years on this earth, from all her ambi- 
tions and imaginings, she had grown 
into a mature woman of distinction and 
complexity. Yet she only knew her si- 
lent plea against the echoes in the ro- 


A 





tunda that day: God, who am I? God, 
what do I want? 

She walked down the stairs into the 
reading room. She circled the long rows 
of desks and stopped behind Jack Win- 
ter. She touched him on the shoulder. 
He looked up in surprise. 

After a pause he said: “Do you want 
a false smile?” 

“Come on outside.” 

“Well.” 

“T’m sorry for all those things.” 

“Then you're forgiven. But don’t 
talk that way again.” 

“What were you reading?” 

“You wouldn’t believe it.” 

“Tell me.” 

“Walt Whitman and the Book of 
Psalms.” 

“Lord God! And so you’ve made up 
your mind.” 

“Yes.” 

“And you and I both knew all along.” 

“Probably so.” 

“And now you want me to help you.” 

“Only if you really want to.” 

“Then I will.” 

“Are you really sure you want to 
stick with me on this, Carol?” 

She embraced him, holding him close 
to her for the briefest moment, then an- 
swering, almost as a sigh: “I think so.” 

He laughed and shook his head. “I 
don’t really believe you, you know. I 
won’t ask for anything in writing. Just 
come back with me now to my place.” 

“Yes,” she said, in a whisper that 
lilted down the breezy hall, then faded 
away. 

In the geometry of American politics 
the task of gaining recognition falls 
heaviest on the newcomer, no matter 
how able or well regarded (continued) 








The Kents: married 4 years, 
2 children, 3 bedrooms, 
I bath and theyd like to 


oP it that way... 


and Trojans help them do_ ... 
just that. 2a 


Family planning should be a family affair... decided 
upon by mutual consent. a 
Before the decision is made though, both partners s 


and of course has no after effects. % 
Ask your pharmacist for TROJANS, brand prophyla¢ 





special Trojan Product Sampler 


, Ao ! 
For a special Trojans Product Sampler including 3 TROJANS, 3 GUARDIAN and 
3 NATURALAMB, mail coupon with $3.00 check or money order made out to 























ATROJAN prewiuu Proouct A TROJAN ® Youngs Drug Products Corporation. Then buy your future Trojans needs from | 
tt iti, — all three your local pharmacist. | 
, <b fe 
» 
cee, & for $3.00 we BPG 
s ; Naturalamb fe STREET be E | 
a 5 ROLLED LUBRICATED SKINS fa city STATE ZIP | 
: 8 a 
> Perc n° THREE PROPHYLACTICS TROJANS Youngs Drug Products Corporation , | 
REE LATEX PROPHYLACTICS ayia arin Henne Freneriaceis 865 Centennial Avenue, Piscataway, New Jersey 08854 | 











\y 


a ata ee 


Mouth Sores 


SOOTHING RELIEF IN SECONDS 





TANAC helps clear up mouth sores, cold sores, 
sun blisters, fever blisters. Helps stop pain, 
Start healing, prevent infection. Can be used 
inside mouth, too. Try TANAC today. Look 
better, feel better tomorrow. 


TAN A » MEDICATED LIQUID 


FOR COLD SORES 
earitis 
MAKING YOUR EARS 
HURT AND ITCH? 


“Earitis’’—annoying pain and itch in your ears 
—is brought on by excess wax. But when you 
try to remove wax with pointed objects, you 
may injure your ears! There's a better, safer 
way to remove excess wax—with AURO Ear 
Drops. When excess wax is gone, pain and 
itch of “Earitis’’ is gone. Get AURO to help 
stop “Earitis.” 


SORE EYES 


MAY MEAN STYES 


Rubbing sore eyes is dangerous. Remem- 
ber...sore eyes may mean styes. Now, 
there's a fast, effective way to help clear 
up the irritating pain of styes...with STYE. 
Contains three medications to quickly 
soothe and relieve painful discomfort and 
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inflammation of styes and minor eyelid 
infections. Ask for STYE. 


PROBLEM 


HAIR? 


Coloring, waving, teasing, spray- 
ing, exposure to sun, wind and 
water, damages the hair structure 
resulting in SPLIT ENDS, BRITTLENESS, 
DULL, LIMP HAIR. Nutri-Tonic Life is 
a special formula for abused and 
damaged hair, soothes and 
smooths roughened abused sur- 
faces in just one application. 
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Helps stop pain on co 
Prescribed by many den\ 
Used by millions. 
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also Calluses. Quick, 
easy, economical. Just 
rub on. Regular and 
large economy jars. At 
drug counters. 
REMOVED BY 
Your money refunded if MOSCO 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 


487. 
> FOOD 


Tr ee ae) ee ee lO 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 item Catalog Free HYPONeX, COPLEY, OH. 44321 





Problem Nails? 


BREAKING - SPLITTING 
CHIPPING - PEELING 


Sally Hansen “Hard as Nails” 


helps make soft nails hard and 
chip resistant. Used like regular 
polish, it brushes on a strong, 
protective coating that helps 
nails grow out long and nat- 
urally beautiful. Available in 23 
fashion shades. 


Sé4 lin Ste 


HARD as NAILS* 


America’s leading nail treatment 





ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 


Now in paperback! 


DAVID. 


“The book 
is bloody 
marvelous.” 


-PETER SELLERS 


$1.75 














SOUTHERN GIRLS continued 


in the best quarters. In the two months 


until the party primary in which he 


was one of several contestants, Con- 
gressman Winter, with a substantial if 
inexperienced personal organization 
behind him, would be faced with the 
enormous need of making himself 
known in environs far removed from 
his own constituency. 

Carol left her son with his father and 
went to the state to help in the cam- 
paign. The novelty of it at first charmed 
her, and with her wide knowledge of 
the calling she became a barometer for 
the candidate and his advisors, and, not 
surprisingly, an attraction in herself. 
She went openly with him and the co- 
teries of preoccupied campaign work- 
ers, and as a matter of course it was 
assumed they were engaged to be mar- 
ried. 

At his first press conference in the 
largest hotel in the capital city she 
stood far off to the side while he read 
a statement and answered questions, 
and when he had finished, a group of 
Washington journalists turned their at- 
tention to her. 

“Mrs. Hollywell, can you tell us why 
you're helping the congressman in this 
campaign?” 

Flashbulbs popped, blinding her for 
the moment, and she squinted out gro- 
tesquely at them, then said: “Because 
he’s so good-looking, but, more impor- 
tant, he deserves the female vote in 
your state because he believes, as most 
Americans now believe, that women de- 
serve a crucial role in running this 
country.” 

“Are there any personal reasons?” 

“Most certainly there are. He’s my 
fiancé.” 

“Have you set a date?” 

“No. The deal is that I won’t marry 
him unless he wins.” 


ES days passed in a flurry of mo- 
tion. The terrain of the state flashed 
before her so swiftly that from one mo- 
ment to the next she was not quite sure 
where she was, or where she had been 
the day before. People she had never 
met appeared from nowhere and brief- 
ly became members of their entourage, 
and he seemed always to be several 
movements ahead of them, rushing 
from one engagement to the next, from 
public meeting to private conference, 
from one interminable coffee party to 
another, so that after a time he became 





Does More Than Help Shrink 
Swelling Of Hemorrhoidal 
Tissues Due To Infection 


Also Gives Prompt, Temporary Relief in Many 
Cases from Pain and Itching in Such Tissues. 


When hemorrhoidal tissues swell, 
become inflamed and infected—it 
can be very painful for the suf- 
ferer. But doctors have found a 
remarkably successful medication 
which is so effective that it ac- 
tually helps shrink swelling of such 
tissues. And it does more. In 
many cases, it also gives prompt 
relief for hours from the pain and 
itching in hemorrhoidal tissues. 
This medication is obtainable 
without a prescription under the 
name—Preparation H®, Tests by 


._ Preparation H. Ointment | 


" Pl ee ne 
a kind of oblong blur, and altho 
was with him every day, she was 
less of him than ever before. 
For several days in a remote 
of the state they had the use o 
vate plane. “Well, what do you t 
he asked, taking her fingers in his 
doing his best to stifle a yawn 
tigue. “Are you happy doing thi 
“Tm so tired I can’t tell.” 
“Do you remember that day ld 
when we drove through Virginia 
bar in Leesburg?” 
“T remember it very well.” 
“It’s not much like that dow 
now. I feel something strange in 
A sourness. I hope it’s not true.”’ 






























































Cz afternoon, after an appe 
in one of the larger country 
where for the first time he was sé 
heckled, they were caught in 
winds, and a bad thunderstorm 
tiny plane bobbed and tossed 2 
the elements. 

She reached across the seat a 
him close to her; yet in the inst 
act of needing him she could nd 
asking herself what she was 
there. Then, when they came ou 
storm a few minutes later, sH 
ashamed she had shown her fe 
gry with herself, and with him f 
jecting her not so much to dange 
but to the discomfort of which th 
recent hazard was but a mo 
component. Never once, even 
awareness of that danger, cou 
keep Washington from her mi 
contrast between the familiar co 
of her whole life there and th 
unsettling experience, their ce 
travels in darkness toward unj 
places, made her sense she haé 
south again to discover somethi 
den in herself. 

She found the going more anf 
difficult. The cities were at lea 
sonable, but in many of the raw ¢ 
towns of the interior the unde 
they had embarked upon bec 
gressively more somber. He was} 
ing harder than she had ever 
man work. She began to wond 
he was doing it, pondered the 
of an ambition that could car 
to the farthest edges of collapse 

Before a nasty crowd in 
dle-sized city he was struck by | 
raw eggs. With mounting horf| 
watched an episode unfold b 
civic club in a town near the sta 
It was a weekly luncheon, (con 


leading doctors on hundr 
patients in New York, Wash 
D.C. and at a large medic 
ter verified Preparation Hig 
similar successful resu 
many cases. 
When you consider Prepar 
offers so many benefits—it’s n 
der millions of sufferers buy Hf 
year to obtain this relief. Se 
doesn’t help you. 
There’s no other formulf 
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Significant savings on stainless place settings! 
An exciting new way to get 1881© Rogers® Stainless 
by Oneida! 


Here’s the beautiful stainless you’ve dreamed of owning— 
8 magnificent pieces, all yours for just $1. Don’t confuse this 
with off-brand, lightweight stainless—this is exquisite quality, 
made by Oneida—America’s largest producer of fine stainless. 


Why this fabulous $1 introductory offer? 


We want to send this magnificent stainless direct to your home 
—so you Can appreciate the exquisite craftsmanship and 
unique value you get through the exclusive Homeward House 
Plan. For just $1, you get: 1 Hollow-Handle Knife, 1 Dinner 
Fork, 1 Salad Fork, 1 Soup Spoon, 2 Teaspoons, 1 Iced Drink 
Spoon, 1 Seafood Fork . . . a full 8-piece setting, not just 5 as 
In most sets. 

Even the finest stores do not regularly offer this elegant 
1881 Rogers® in individual place settings. They're created by 
the same artisans who design Oneida’s finest sterling. Knives 
are heavyweight yet perfectly balanced, with hollow handles 
and serrated blades . . . forks and spoons have perfectly fin- 
ished edges. Luxurious enough for formal dining, yet practical 
enough for everyday use—and dishwasher safe! 


Just the start of significant savings! 

When your introductory place setting arrives, compare it with 
settings of similar fine quality—and check your savings! You'll 
receive another identical 8-piece place setting automatically, 
every 6 weeks. Each setting is sent on approval. You pay only 
after you decide whether you want to keep each shipment 
Cancel anytime. Best of all, each additional 8-piece place set- 
ting is yours for only $5.98 plus shipping and handling. Com- 
plete open stock available through Homeward House. You can 
even add beautiful matching serving pieces through exciting 
bonus offers! 


Complete your set as fast as you want 
—choose from two exciting patterns 


No fixed number of settings to buy—you alone decide how 
many you want, and how fast you want them. Choose 
Montevideo—romantically Spanish, with decorative black cen- 
ter panel and intricate raised scrollwork . . . or Quebec—luxt 
ously traditional, with a delicate floral design. Mail the coupon 
today with just $1 to start your set of stainless by Oneida. 
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—an identical place setting every 6 weeks 
which | may keep for the low Homeward 
House price of just $5.98 plus 98¢ shipping 
and handling (and applicable sales tax). Also 
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SOUTHERN GIRLS continued 


and four or five dozen men sat at two 

mg tables and heard him out in hos- 
tile silence. At last one of them, a twig 
of a man with a reedy mouth, stood up 
and interrupted: 

Who brought this man here?” he de- 
manded. “It’s the duty of every young 
American to die for his country.” 

She saw Jack Winter grasp the rim 
of the podium so hard that his knuckles 


turned white. Then he said calmly, em- 
phasizing each word: 

“Old men babble while young men 
die!” 


From all sides there was an angry 
outcry. Two husky men left their tables 
and approached the candidate menac- 
ingly. The preacher managed to molli- 
fy them. The meeting was adjourned. 

Outside, as they were getting into 


their car, several of the group stood to 
the side and gazed at them with open 


contempt. One of the men brushed past 
her and said: “Slut.” 

In that instant something snapped in 
her. In the car she began to cry. She 
felt like a child, and she wanted to go 
home. The contrast between all that 
Jack Winter was exposing her to here 
and the place in which she had grown 
to maturity,Washington with its settled 
ways and its civilized facades—was be- 
coming too vast a chasm for any act of 
hers to bridge. The rawness and des- 





Why wear more 
- than you have to? 


On light days all you need is the Stayfree* Mini-pad. 


Tampons and napkins were made for 
heavy days. The trouble is, until now, 
youve hadto wear themon light days, too. 
That's why we created the Stayfree Mini- 
pad. The first and only protection made 


especially for light days. 


Its a soft, small absorbent pad. With a 


moisture-proof backing. 


You simply press it against your panties 
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there. 


you need. 


JO ABS< IRBES 7 yruis 


and its adhesive strip keeps it locked 
securely in place. No belts or pins 


Anditdoesn't bulge like a napkin or pinch 
like a tampon. So you hardly know it's 


The Stayfree Mini-pad. Some days, it’s all 


So why wear more than you have to? 


rf-pads 


Adhesive strip locks securely 
_ onto your underwear. 

Moisture-proof backing for 

effective protection. 


peration had surprised and} 
her. Washington at its pinng. 
Washington at its meanest, h]i* 
ed her. i 

The fear that had grown in*r” 
her arrival must have spok}* 
about America. She had not 
to see how fragile it all was,}s' 
pant tensions and antagonisk 
she become too fine to descend 
mire? Had she lost somethin\o’ 
own inheritance? 

She had forgotten the impr 
ment of these small Souther}t' 
She was distributing circularsn’ 
a town when she felt an unjt 
tug on her elbow and a familt" 
said to her: i 

“T never would’ve thought it. b 

Turning, she saw Elaine }s 
notebook in hand, sweating witif 
tain dignity in the dusty count}” 

The sardonic visage of helf 
comforted her. They emf, 
“Elaine, I’m so glad you’re herd 
tell you how out of character yc 
“Where’s Jack?” Elaine asl 
“He’s making a deal with t}/ 
in the Duggett and Perment| 
and Seed Store.” 
“It’s going to be very difficult a 
you know,” Elaine said. i 

“How do you know?” | 

“It’s my job to know. It } 
they’re beginning to gang up « | 

oh | 

“You look tired. It’s the firs'| 
saw a Southern belle with a 
under her eyes.” 

All the travail of the last da 
upon her anew, so that in a gre} 
she described her feelings for 
all the scenes she had witnesse 
her own doubts. 
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5193 5405 


All yardage for size 10, without nap. 
SIMPLICITY +5193 Jacket, 8-16; 
Requires 114 yds. 54” fabric. 
SIMPLICITY +5405 Dress, 7-11, 
$1.00. Requires 214 yds. 60” fabric. 
SIMPLICITY #5422 Jacket and hat 
$1.00. Requires 134 yds. 60” fabric for 
and 14 yd. 54” or 60” fabric for hat. 
SIMPLICITY +5508 Jacket and long 
8-16; $1.00. Requires 134 yds. 36” fab 
jacket, and 3% yds. 36” fabric for ski 
SIMPLICITY #5517 Shirt, 8-16; $1.0 
quires 21% yds. 45” fabric. 
SIMPLICITY #5521 Skirt, 10-18; 
Requires 34 yd. 60” fabric. 
SIMPLICITY +5685 Wrap coat, 
$1.00. Requires 314 yds. 36” fabric. Th 
tern in stores mid-April. 

SIMPLICITY +5190 Coat, 8-18; $1.0 
quires 414 yds. 45” fabric. 

Coat, #5190: Cut muslin pieces for 
Appliqué fabric strips before assemblin, 
fabric (across width) into random stri 
proximately 1144 to 3” wide. Arrange 
according to color preference onto 1 
pieces and pin into place. Be sure sid 
identical. Machine baste strips using 
running stitch. Using various colored th 
satin stitch along edges of strips. Fini 
struction of coat. 

Patterns are available in stores from ce 
coast. To order by mail: Send mone 
and pattern number to Simplicity P: 
Co., Inc. (Dept. LHJ), 200 Madison A) 
New York, N.Y. 10016. (Prices slightl 
er in Canada.) 
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you really want” to see him elected?” 

it a terrible thing to say. Of course I do.” 

2 was a long silence, until finally Elaine said: “I was never 
of you like the others. I respect you, and I understand.” 
erstand what?” 

t there’s a trap in being golden. You learned so much so fast, 
1 got what you wanted so quickly. You never stopped believing 
own wonderment, or that it was enough to carry you where- 
u wanted to go.” 


immense buildings loomed like ghosts all about them. She looked at the 
familiar landmarks; everything was in its place for her. 





























A few days later he was to return home again for a long stay to re-estab- 
lish his law practice. Just before he left he asked her to drive through north- 
ern Virginia once more. As they traveled through the rolling country she 
remembered the pleasure of their journey there almost precisely a year be- 
fore, the splendor of it in the hues of autumn, her own fine mood. Some 
churning awareness of her own transience, of the cataclysms of Her spirit, 
made her look across at him. 

Jack Winter was being kind and thoughtful. He tried for a time to talk 
with her. Her silence made him grow quiet in turn. Now they were in 
Leesburg once again, in the midst of the same Saturday noon bustle and 

movement, and when they drove past the courthouse green there was the 
Jeb Stuart Bar and Grill. 

“Let’s go back in,” he said. “I really could use the prac- 
tice this time.” 

“Please. I couldn’t.” 
“Just a few minutes?” 

“No. Please.” 

By mid-afternoon they reached Harper’s Ferry. She 
stood on the porch of the old inn and looked into the 
darkening valley below. Her first sight of the conflu- 
ence of the Potomac and the Shenandoah had ex- 
hilarated her, but now, in the chill sunlight, the 
whole vista, the sharp waters, the town below the 
bluff, filled her with desolation. 

“Tt’s run by the federal government,” she whis- 
pered to him. “Now it’s only a toy.” 
“Carol, what’s wrong?” 
From somewhere far away she heard his voice. 
He was asking her to marry him. She shook her 
head. 


ne and toil. That’s what all greatness takes.” 


y, three days before it was over, they were at a rally ina 
far from the state capital. The school gymnasium was 
half filled, the heat was so oppressive that her > 
‘lung wetly to her skin. She took a deep breath oe 
tled into a seat near the temporary stage. 
he began the same speech she had sat 

1 on a dozen similar evenings, employing 
ne stories, the same pleas to draw forth 

e, she fell asleep. She awakened with a 
omething was happening, something in- E 
» that pierced her heart, causing her to — ; 
for the sources of her forlorn apprehen- > 
or the first time he had the look of age ¥ 
im. His forehead was lined with effort, his 

gged with weariness, his casual badinage 

ice vanished; he seemed to be pleading in an 
wretched desperation for sustenance. Then she 
into the crowd, at the languid faces in repose, 
less movement of a hundred paper fans, the ex- 
uless disregard, and in that instant, in this sinis- 
n that disgusted her, she knew he was beaten. 


en 


, “Remember all the things we feel 
With Endust® the same about?” She had never heard 
him so beseeching. “You were great 
down there. You have courage.” 

“T don’t.” 

His plea now, like all the guests 


had returned to the capital 
the eve of the election. On the 
al journey into the city she was 


ful. Had sh lined: with : che . ; 
t of te old ee waa tor The dirty undershirt WINS! 


in him? ‘She had labored vali (Because that’s the one we sprayed with Endust,) Sr Fires ews teeed lh ayes eed 
ith him, and now she felt she Old undershirts never die, they just become the same fear she had felt in the air- 
roaching yet another coda, the great dustcloths. Especially when they're fl TH plane in the Sere eae in the des- 
En foryimefanafatbegimine. | SDrayed with Endust, the dust magne. Thot_ Wg |—_Peration nl ng he ha wines 
ould recall the last night in way they pick Up six times more dust and dirt. piece, the only fear she had ever run 
etal: the boisterous scene in And the same thing is true of old diapers, from. It went so deep that she believed 


she would rather always be alone than 
take the smallest chance of begrudging 
her reluctant soul. 
“T’m very sorry,” she whispered. “It’s 
not possible.” 
“Don’t be a fool. Stop looking at the 
stars.” 
“Why should I change? I’ve tried before.” 
“Trust me. You’ll never find anything this good.” 
eltean t.”” 
“Why can’t you?” 
“Because it’s not enough.” 
He leaned down and fiercely took her face in 
his hands. “I knew it when I first met you,” he 


a eee Bees the pillowcases, towels, socks, aprons and sheets. 


m cameras his campaign man- No matter what you use to dust with, use Endust. 
said, “He has taught both 
ds and his enemies the les- 


civility,” and then there was Without Endust® 
idate himself and his conces- : 
had embraced her and said, 

st you won’t be rolling bandages for a 
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ell.” 

lawyer again.” 

d stayed there for a fime to take care of 
r matters remain in defeat. Alone now on 


e ground in Georgetown, she sat quietly in said. 
den of her house, remembering these last “What?” 
h his home state. She had watched Jack “That you'd finally see yourself as unattain- 
row all his ambitions into his quest, and able.” 
at it had done to him: the fixed public face, “Oh?” 
ual erosion of that deep private side she “Tl be back. Things are changing down 
, the terrible fatigue and the pain of loss. there. Does it matter that much to you?’ 
all bound together, she believed she was ‘Nov’ 
, as if no one had ever before discovered it, “Then what’s wrong with being associated with 
t bond of imperfection. Nothing worthwhile a lawyer?” 
ith all his promise, Jack Winter had not en- “Tt’s not that. I can’t leave Washington.” 
e had let her down. He was a loser. Out of all “It’s not Washington,” he replied bitterly. 
pairing thoughts, whirling within her, she resolved that “T’ve got to leave now,” she said. “!’m going to take the 
she must leave him. car and go home. Please don’t stop me.” 
ed He gazed savagely at her for a long time. “Very well.” 
y in late September he took her and her son to the waterfront He went inside and returned with her suitcase. As he put it in the back 
t where they had come before. The skies threatened rain. They seat of the car, she slipped behind the wheel. He leaned down and said, 
“T don’t understand. Have I done anything to make you distrust me?” 


e same table by the broad windows, hearing the boats’ horns 
ight splash of water on the wooden sidings. 

u. know,” he said, “when a man like me is deprived of some- 
truly wants and needs, it’s a form of sickness—almost a physi- 
ess?” 

k of distress surprised her. Her mind dwelled for a moment 
first days together. She put her hand on his. 

was driving them later through the city, past the White 
d Lafayette Square, the rain finally began to fall, mists were 
ong the trees on all sides, and the white exteriors of the 


“NOL? 

“Then sooner or later I suppose you'll catch up with it, if you ever 
decide what it is.” 

Yess 

But already he was coincidental. The car rolled down the grassy drive 
and she caught one last glimpse of him, solitary in the dying afternoon. 
Then she drove home, past the square in Leesburg, past the cemeteries 
and tossing meadows of Virginia, past Arlington and the Monument and 
the memorials, toward the Washington that awaited her. END 
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CRYING 


continued from page 35 


into exhaustion you are relaxed, per- 


haps even serene, and the absence of 


tension may help you to understand 
your problems more clearly.” (Dr. 
Milla Alihan, a Russian-born psychol- 
ogist based in New York.) 

Many 
touched to see a man cry, and feel 2s- 
pecially close to him when he does. But 
most men say that they feel something 
between awkward and threatened when 


women are particula*ly 


a woman cries. Admits one man, “I 
blubber, I collapse. I don’t know why, 
but I just can’t stand the sight of that 
kind of ‘blood.’”’ Another man says, “I 
simply don’t know whether I should 


try to stop her crying, or say, ‘let 1 
all out.’ ” 

Whether it stems from some deep 
seated need to be protected, to be 
“daddy’s little girl” again, or for the 
sheer drama of it, women love to cry 
in a man’s arms. Dr. Casriel says that 
this is natural—that people want the 
physical comfort of another person 
when they cry. (In his group therapy 
sessions, Dr. Casriel encourages a man 
who is crying to do so in the arms of a 
woman, and a woman to cry in the 
arms of a man, so that the experience 
doesn’t echo that of the infant crying 
alone in its crib.) One woman explains 
her need for physical closeness: “When 
I’m upset I want to be held. I want a 
man to allow me to cry in his arms for 
as long as I need to, which may be for 
hours. When I cry with a man I feel 
close to him; I feel IT am making my 
self vulnerably real to him, and show 
ing him my femininity jut lama 
little embarrassed to cry in front of a 
woman. Even though a woman may be 
every bit as understanding as a man, 
she is always reluctant to hold you in 
her arms, for fear of what the physical 
intimacy might imply.” 

“Tt is a relief to weep; grief is satis 
fied and carried off by tears,” wrote 
Ovid 2,000 years ago. Even though 
tears don’t dissolve any of life’s prob 
lems, many people feel that crying has 
a cathartic effect, actually expelling 
a certain amount of pain from the 
body and psyche 

Dr. Ari Kiev, head of the New York 
Hospital-Cornell Program in Social 
Psychiatry, has his own description of 
crying as a catharsis: “The more a per 
son cries and alleviates the pain of the 
thought with tears and body move 
ments and visceral responses, the more 
a person becomes conditioned to the 
painful thought, and getting condi- 
tioned to the thought reduces its pain- 
fulness. Eventually, the person can 
have the thought without the 


crying, 

and eventually he can have hought 
without the pain.” 

In wartime, crying was use a 


therapy to relieve soldiers suffering 
from psychic shock. The soldiers were 


exposed to tear-provoking stimuli, such 
as the smell of ammonia or raw onions, 
and were told to recall their painful 
experiences. Psychiatrist Joost A. M. 
Meerloo, described the results this 
way: “The men had sl 1 a typi- 
eal fright catalepsy, with ri nus- 
cles and staring, dead eyes his 
simple form of mental first aid—induc- 
ing an outburst of tears and crying— 
was for many of tl ve Ca- 
tharsis, th« it nsion 
toward reliei N ided. 
“The best first ai 1int- 
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ing spells and fear-paralysis still is the 
use of tear-provoking ammonia.” 
This is not to suggest that you carry 
a flask of ammonia in your bag or a 
brandy bottle full of it in your brief- 
case. But sometimes a few minutes of 
self-indulgent tears can work wonders. 
The relief you feel after a good cry 
is probably less Freudian than physio- 
logical. The strangling lump in your 
throat isn’t imagined; it’s caused by a 
contraction of your glottis. Sobbing is 
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an involuntary spasm of your dia- 
phragm. Crying excites the body’s res- 
piratory, circulatory, muscular, diges- 
tive, endocrine, and nervous systems, 
so that you may feel more exhausted 
after a ten-minute cry than after a set 
of tennis. 

The philosopher Schopenhauer said 
that weeping springs from a sympathy 
with oneself—and this is universally 
true. Tears of compassion, pity, appre- 
ciation, or empathy, aren’t altruistic 







| 
tears, they’re selfish tears—or, rat 
tears of identification. Sad mo 
make us cry because the characters a 
situations remind us of our own li 
We may go to sad movies to escg 
from our own pain, or to feel sorry } 
someone else, but we are touched 
the movie only because we feel so 
for ourselves—not for Ali MacGraw 

Why does a woman who lost her h 
band and didn’t shed a tear cry liki 
baby two months later while watch 














eee be | 

1? Or a man who has been de- 
ed for months about his job sud- 
start to sob one morning in the 
sr as the water pours down over 
ead? Though these tears may 
ludicrously inappropriate, they 
nly delayed reactions. 

irs can accumulate. A feeling of 
or deprivation may smoulder in 
nconscious for years, to be ignited 
stranger’s casual remark, a film, a 
iar smell, or something that seems 


~ 


equally innocuous. But why do these 
pains lie dormant for so long? Why do 
tears seem to flow only at the moment 
our pain becomes real for us? 
Modern psychotherapists and behav- 
iorists say an unexpressed pain often 
indicates ambivalence toward the pain- 
ful situation or toward the person 
causing the pain. A person may feel 
hurt, but the hurt may be contami- 
nated by feelings of guilt, fear, anger, 
anxiety, frustration, or hatred—feelings 


which interfere with the immediate 
realization and expression of the hurt. 
So a high school biology teacher cries 
for an hour upon hearing that his son 
has been accepted to medical school. 
He says that they are tears of joy, but 
in truth they are the tears he repressed 
25 years ago when his own medical 
school application was rejected. (He 
repressed the tears then to “save face,” 
to show his family and the world that 
the rejection “didn’t matter.) A wom- 
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Wella Kolestral. 
Makes even badly 


damaged hair look 


and feel healthy 
again. 


Wella Kolestral is world famous 
for conditioning badly damaged 
hair. It actually penetrates the 
hair shaft and strengthens it. And 
conditions the scalp at the same 
time. You'll see the results after 
just one application. If over- 
bleaching, over-permanenting, 
or too much sun and wind has 
made your hair dry and brittle, 
Wella Kolestral is the best help 
you can buy. 
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Wella. 


Wella Care Do. 
Makes your hair 
remember the set 
from shampoo to 
shampoo. 


Wella Care Do is the first hair set 
with memory. Whether you use 
a hot comb, rollers, or just set 
your hair with a comb, Wella 
Care Do will hold your set better 
than any other setting lotion can. 
And the more you brush and 
comb, the better your set looks. 
Wella Care Do contains 

a conditioner, so it adds body 
and smooths damage as it sets. 
Regular Hold, Extra Hold, and 
Special Gentle Formula for 
bleached and color treated hair. 


care 


HAIR SET AND CONDITIONER — 


Makes your hair remember the set.™ 





The loveliest hair gets Wella care. 
Ask your hairdresser. 





an gets disproportionately upset when 
her husband tells her that their trip to 
Florida must be postponed. She is cry- 
ing over the time when, as a six-year- 
old, her parents left her with friends to 


go off to Miami for three weeks. Even- 
tually, our tears catch up with us. 
A common instance of delayed tears 
is delayed mourning, in which a person 
shows no grief at the death of the loved 
one, but expresses it months, or even 
years, later. New York psychiatrist Dr. 
Phyllis Greenacre explains that de- 
layed mourning indicates a “more than 
ordinarily ambivalent” relationship of 


the lost person to the mourner. “The 
death of the person arouses especially 
strong guilt feelings, which threaten to 
overcome feelings of sorrow. Both feel- 
ings, guilt and sorrow, are repressed 
with the aid of various defense mech- 
anisms.” 

Consider the situation of Susan S., 
whose father died the day she left for 
college. She cried no tears until nine 
years later. “I was on a first date with 
a man I had just met. I was sitting in 
his living room reading a short story 
he had written, and something in the 
story reminded me of my father. I sud- 
denly started crying, and I couldn’t 
stop. I’d had no idea of what was in- 
side of me. These were the mourning 
tears I had never allowed myself, be- 
cause of the guilt of having left my 
father the day he died.” 

Tears of “joy” are paradoxical, too. 
Next time you cry for joy, or laugh 
through your tears, ask yourself if you 
don’t feel—along with the joy—relief 
from past pain, memory of past depri- 
vation, anxiety over future loss, or a 
bittersweet awareness of the imperma- 
nence of all joy. We cry at the happy 
ending of a movie only because we 
want our own lives to have a happy 
ending, and we feel deprived of the 
happiness we witness on the screen. 

Is crying ever bad? Crocodile tears 
certainly are, and so are manipulative 
tears, wrung out to cause a reaction in 
others. But all other tears are a clue to 
our feelings, and if we pay attention we 
can always learn from them. END 





SISTERS 


continued from page 92 


and watched her get dressed up to go 
out. Oh, did I feel like a little sister! 

Joan is very sweet, very considerate 
—especially about remembering birth- 
days. She keeps a list of everyone’s 
birthday posted in her bathroom. She 
is godmother to my oldest son, Bruce, 
and I’m godmother to her oldest 
daughter Kara. Each of us has three 
children: I have Bruce, 13, Mark, 11, 
and Allen, 4. Joan has Kara, 13, Ted, 
Jr., 11, and Patrick, 5. We didn’t plan 
it that way, but our children are almost 
the same ages. Joan is a better mother 
than I am because the time she spends 
with her children she spends more con- 
structively. She realizes that there are 
great demands on her time made by 
public life and she makes every mo- 
ment count. We even wear each 
other’s clothes in a pinch; mine always 
fit her, but I can have trouble getting 
into some of hers—I have a harder 
time keeping my weight down than 
she does. 

Whenever Joan comes to see me 
here in Houston, some of my friends 
are nervous about meeting her. They’l! 
say, “What is she (continued) 
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SISTERS continued 


like?” or “What should I say to her?” 
[ tell them that Joan is great and not 
to worry, they'll just love her—and 
they always do. The one thing about 
Joan that surprises everyone is that 
she really is nice—beautiful and nice. 
She’s a great asset to Ted, I think. 
She’s also good about keeping up he} 
piano playing, which she does very 
well. We both like to take long walks 
Ted and Joan walk a lot too. 

In fact, when we finish these 
interviews Joan and I wiil 

go for a walk if it isn’t rain- 

ing. That may not sound too 

exciting, but Joan and I have 

a ball together—no matter 

what we do. I’d rather be 

with Joan than with any 


other woman I know. 


Kelly Lee and Jamie Lee 
Curtis are the daughters of 
actor Tony Curtis and his 
first wife 
Leigh. The girls were inter 


actress Janet 


viewed and photographed at 
the Los Angeles home of 
their mother, now married 
to stock Robert 
Brandt 


broker 


JAMIE TALKS ABOUT KELLY 


I think Kelly and I are 
more like friends than sis 
ters. Kelly was always the 
one I looked up to; she was 
always “my big sister,” es 
pecially when I was in gram 
mar school and she was up 
in high school—that made a 
big difference. Once in a 
while—not a whole lot—I'd 
borrow her clothes, but now 
I don’t borrow them any- 
more, We just don’t like the 
same things. Mother used 
to dress us alike, so probably 
that’s why we try to dress 
differently now. Kelly likes 
old-fashioned clothes; I’m 
more mod. She always 
dressed perfectly, like a doll: 
I felt sloppy beside her 
When we were young, we 
used to have this huge bed- 
room with a partition down 
the middle—her side ... my 
side then we had con- 
necting bedrooms, and now 
we each have our own rooms 





and we respect each | 
other’s privacy. We don’t 
like the same guys. I like 


the clean cut types. Kelly 
likes beards and stuff. I like 
Neil Diamond and she likes 
far-out rock groups. Ten 

years from now I picture 

Kelly as an artist. I used to 

think she’d be a model, but models have 


about 19 people hanging around and 
Kelly is rather shy and I don’t think 
she’d like all those people around 
So no think she’ll be an artist be- 
cause an st paints alone. Kelly is 
the kind irl who likes one best 
friend. Me, I] groups! 
KELLY TALKS ABOUT JAMIE 
Jamie and [ are very different. but 


she is fun to be with. Oh. 
but Jamie is 


re we argue, 
nuch better arguer than 


I am, so sometu just give in. She’s 
rather dramatic, she’l! probably be an 
actress. She’s not at all shy. She’s a 
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Perspirant 


stronger athlete than I am, but she’s 
graceful. Jamie’s down-to-earth about 
most things, even food: she’s happy 
with a hamburger and a Coke; I like 
more exotic things. She used to use me 
as her model for everything because 
I’m older than she is, but now I find 
nyself copying her sometimes. We are 
both ve 
games—you know, Scrabble or Monop- 


ry competitive, especially in box 


oly—we both want to win. Jamie used 
to take advantage of being the younger 


Haver. The twins posed for and spoke 
to the JOURNAL at home in Hollywood. 


KATY TALKS ABOUT LAURIE 


Laurie and I are fraternal twins, but 
she’s much more self-confident. Of- 
ten we like the same boys, but I don’t 
tell her because it might make her feel 
funny about liking him. We’re very 
careful about each other’s feelings. 
Laurie plays the piano beautifully. I 
think she’ll be an actress—stage, not 





Yo know 

perspire. The kids. 

The nine-t st 
‘til you're blue in the 
Tension. Heat. Exercise. 
Relax. Hour after Hour® Anti; 


figh all three kinds\ 
“>of perspiration wetness; 


. 


sister to get her own way, but not any 
more. We used to take guitar lessons 
together, tennis lessons together, piano 
and stuff. She kept on with the guitar, 
but I just like to paint. I used to call 
her “‘Thron”—short for “Jamiethron,” 
a name I made up for her. Now I just 
call her “J” and she calls me “K.” 
Right now, because of our age differ- 
ence, Jamie is neither my confidante, 
nor my closest friend, but I know that 
later she will be. I like her a lot. 


Laurie and Katy MacMurray are 
the daughters of actor Fred MacMur- 
ray and his wife, former actress June 


raneer 


HOUR 





films. She’s already decided to go to 
college—probably in England—to study 
Shakespearean drama. Laurie is more 
casual about things than I am—even 
in her dress. She has long hair—mine’s 
short. We have separate friends and 
friends in common, but Laurie is my 
best friend—even though we have some 
arguments. She loves to play tennis, 
but she barely gets the ball over the 
net. I needlepoint, but she says needle- 
pointing makes her nervous. Maybe it’s 
because we are twins, but lots of times 
we will have the exact same thought at 
the exact same time. We know other 
twins, and it’s the same for them. I’ll 


be sitting across the room from La 
and she can signal me something 
Till be thinking exactly what she 
signaling. Laurie is so good at thi 
my thoughts that sometimes I tell 
she’s wrong because I don’t want 
to know what I’m really think 
When we were younger, I was mi 
taller and thinner than she was- 
were called Mutt & Jeff. But Lat 
got to be almost as tall as I ama 
weigh only six pounds more. In sc 
her worst subject is nee 
mine is Spanish. She’ 
great poetry writer. S 
show me something if 
thinks it’s good, but I 
pry. How do I picture Lai 
ten years from now? S 
have a husband and fi 
six children. t 


LAURIE TALKS ABOUT 4 


Katy is three minute 
er than I am. I have 
eyes; she has blue 
She’s more of a loner the 
am, more introverted. 
parties I’ll try to get her 
of her corner and into} 
group. Katy is very 
doorsy. We have a rij 
and she loves it there. 
used to have 250 hea, 
Angus cattle at the ra! 
and she took them to e¢| 
shows—she just loves f 
kind of stuff. We both} 
juniors at Marymount { 
we have quite a bit of ha 
work—so much homew 
that Katy had to give uff 
swim team; she didn’t | 
time for both swimming 
homework. We used to 
alike, when we were sif) 
but now that we don’ 






























Funny, but when we dr@ 
alike there was lots of 
petition between usay 
there is none. Katy’? 
don’t have many fights 
we have rules. I stay ip 
room and work, writin 
etry or reading or listenify, 
stereo. My room is myfg 
ritory—you must knoch} 
fore entering. Katy dijy 
stay in her room like fj 


spends a lot of time jw 
him. Mom and I are a 
together. Katy went of;, 
the Disney Studios to }} 
Dad make his new 1 
Charlie and the Ang 
didn’t go. Katy love 
roast, horseback 1 
swimming, and needle 
When one of us likes 
and discovers that the other on¢ 


like him? But nothing has bj" 
problem ... yet. I can tell you tkf™ 


Nancy and Christina (Tina) § 
are the daughters of Frank Sinai} 
his first wife Nancy. Tina and ] 
who’s married to producer Huglt 
bert, were interviewed and t 
graphed at the Lamberts’ beach¥*w 
at Malibu, Calif. vk 


YCY TALKS ABOUT TINA 

‘ina is more aggressive than I am, 
ce of a fighter. She is more open, 
-e honest about her emotions, too. 
’s always been “baby sister” to me; 
member I used to help my mother 
nge her diapers. . . . She is eight 
rs younger than I am. Today, our 
difference isn’t as important as it 
d to be, we are more like two women 
ier than older or younger sister. 
h of us has her own sense of self, 
we are dependent on the family. 
know we have a whole loving fami- 
ehind us and with this kind of back- 
we can be independent. I think 
a has had the biggest cross to bear, 
1g a Sinatra. First she was Frank 
atra’s daughter, then she was Nan- 
, sister, then Frank, Jr.’s sister—so 
t when she decided to go out into the 
w business world it was most diffi- 
- for her. But she asserted herself, 
her own apartment, went to acting 
ses, did some film work, and now 
wants to produce a film. When you 
the daughter of a famous person, 
ryone expects too much of you. ‘Tina 
lized this and decided to try for her 
1 identity—and she’s made it. She 
es a lot—some men of whom I don’t 
rove, but I never say so. There’s 
ESP in this family that is remark- 
» I can go a long time without see- 
Tina, and when I call her or she 
s me it turns out to be a call at a 
y important time and the call has 
ch meaning. Tina travels quite a bit 
| so do I, so we don’t see each other 
often as people think—but it’s great 
>n we do. Tina’s an honest, beautiful 
son, and next to my husband Hugh 
s my best friend. 


A TALKS ABOUT NANCY 
id Nancy tell you that we were 
born under the same sign—Gemi- 
But we are different. I say what I 
k, without worrying how other peo- 
will react .. . Nancy camouflages 
motions. She was always a little 
r to me, but I went away to Eu- 
for almost two years—and when I 
e back, we seemed to be more like 
Is. Once, in her “little mother” 
, she really clobbered me because I 
arguing with Mother—and Nancy 
*t like it. I was a little unhappy 
m Nancy became a blonde: I feel 
> if you are dark haired, that’s the 
you should stay. As far as weight 
, we’re complete opposites: Nan- 
‘an’t gain weight and I have to be 
careful about what I eat. Nancy 
a great marriage now with Hugh, 
} before, when she was dating, I 





1973 Teacher of 
the Year Award 


JOURNAL is proud to announce 
t it has again joined with Ency- 
aedia Britannica Companies and 
Council of Chief State School Off.- | 

in search of the Teacher of the 
r. Nominees are chosen from out- | 
ding elementary or secondary 
sroom teachers. This year’s five 

‘hlists are: Mrs. Marita H. Eng of 
sonville, Fla.; Mrs. Thelma Patel 

oodmere, N.Y.: Mrs. Sarah E. 
vey of Raleigh, N.C.; Mr. John A. 
worth of Bend, Oreg.; Mrs. Mary 
zabeth C. Brown of Houston, Tex. 
» winner will be announced in the 
y issue of the JOURNAL. 











didn’t approve of some of the men she 
went out with—but I never said any- 
thing until they broke up. Until a ro- 
mance is over, you never care what 
people think of the guy you’re going 
with, so it’s no good telling them. I 
think I’m the lucky Sinatra in one way: 
I’m the sturdy one. I can work harder 
than Nancy because work doesn’t take 
as much out of me as it does her. Nan- 
cy takes after my mother in temper- 
ament. I’m like my father. I used to 


Petite Fleur 
French Clutch $8.50. 


Parfait Topper 
French Clutch $9. 





call Nancy ‘“Nudgka”; she called me 
“T.” JT think Nancy is so great—she 
could do so much more. She can do 
anything, but she has to live her own 
life the way she wants to live it. What 
do I wish for Nancy? Ten pounds, three 
babies, and the happiest time of her life. 


Zsa Zsa and Eva Gabor are the most 
famous of the Gabor family, which also 
includes their mother, Jolie Gabor, and 
a third sister, Magda. Zsa Zsa and Eva 






Sr 








— — 


were photographed and interviewed in 
Zsa Zsa’s home in Bel-Air, Calif. 


ZSA ZSA LKS ABOUT EVA 

You k darling, this is the first 
time Ey ve had our photo- 
graphs tz n together since we were 
little child \bably thought 
I'd forgot that—well, I didn’t. Look, 
here is a photograph of F ind Magda 
and me when re children in Hun 
gary. Eva s ere (continued) 





There’s nothing like a 
Buxton to hold treasured 
i sentiments. Inside each Buxton, 
practical space aplenty for photos, 
cards, cash, keys and more. | 
Spring, the fashion emphasi 
white. The cool, n 
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Toppers combine sherbet colors 

with Creamy Cowhide. While 
the perky daisies on the 

Petite Fleur French (lutch take 


a spring bow in fresh, new, 
White-on-white grai 
Matching accessories from 


cowhide. 
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The Holding Company 
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SISTERS continued 


lovely children, but I tell her, ““Don’t 
be silly, we are lovelier now.” But of 
course we were lovely children, darling, 
we were such beautiful girls that our fa- 
ther challenged any man who looked 
at us to a duel. We haven’t had our pic- 
ture taken together before now .. . not 
because we don’t like each other but be- 
cause we’ve been too busy, thank God! 
30th of us were either working, travel- 
ing, or married. Eva has always wanted 
to be an actress ... when she was four 
years old she would dress up and play 
act. When she came to Hollywood she 
had dreams of becoming an immediate 
star, but she wasn’t. Those ridiculous 
people! One producer refused her a 
part because she wasn’t pretty enough. 
Ridiculous! She is gorgeous! She even 
tually worked at all the studios she 
wanted to work at. You know, darling, 
Eva and I have never worked in a movie 
together, but then I never wanted to be 
an actress; I acted out of sheer neces 
sity because I didn’t want to be kept by 
aman... it is better I should keep him 
Eva and I are closer than most people 
CrUUey 
hospital I was there every morning at 
4 A.M. to take care of her. That’s how 
close we really are. I never have so 


. When she was sick in the 


much happiness—or unhappiness—than 
when I am with Eva. 


EVA TALKS ABOUT ZSA ZSA: 
It is ridiculous that the press has 
tried to create a feud between Zsa Zsa 


and me. We truly adore one another 








We fight because all sisters fight. You 
only fight with people you love. Id kill 
anyone who said anything bad to me 
about Zsa Zsa. And Zsa Zsa would 
never say anything bad about me be- 
hind my back. Anything critical she 
has to say she tells me straight to my 
face. And, darling, she does that some- 
times—quite often. Zsa Zsa has faultless 
taste—that is why I had my sable coat 
made exactly like hers. When I go to a 
party that I think Zsa Zsa is also going 
to, I always call her first to see if she 
is going and if she is wearing her sable 
coat. She gets first rejection, darling. 
If she doesn’t wear her coat, then I 
wear mine. I love to talk with Zsa Zsa 
on the phone. We must talk a dozen 
times a day. We both love to wear jew- 
elry, and why not? If you have beauti- 
ful jewels, you should flaunt them. I 
used to keep my jewelry in a safe-de- 
posit box at the bank, but I would grow 
lonesome for it because I only had 
visiting privileges at the bank. Right 
now, this is one of the few times that 
both Zsa Zsa and I have found ourselves 
single at the same time. Think about 
that! That is very surprising. Zsa Zsa 
says she’ll never marry again. I tell her 
not to say that. Who can tell what will 
happen tomorrow? Zsa Zsa is a wonder- 
ful sister and I wouldn’t trade her in 
for anyone in the world. We still enjoy 
each other—and we enjoy Mama and 
Magda, too. Zsa Zsa says that she is 
glad that there is more than one Gabor 
in the world. She is so right, darling, it 
just wouldn’t be right if there was only 
one Gabor. END 
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After vacuuming with Sears Powermate attachment. 


If you waut a really powerful vacuum, 
here’s why you should come to Sears. 


"he Powermate is a canister 


and upright in one. 


ily beats deep-down dirt 
rugs. (Look at the actual 





Powermate results verified t 
Good Housekeeping Institute 






unretouched photos above. ) 

Has the most powerful motor 
we've ever had on any vacuum 
cleaner—upright or canister. 

Adjusts to 3 carpet heights— 
even shag—with the touch ofa toe. 
7 cleaning attachments, too. 

At most Sears, Roebuck and Co. 
stores or through the catalog. 


The Powermate. 
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TABLES: DOUBLE DRESSING 


continued from page 99 


Your cloth should be made to fit 
your table, so the first step is to mea- 
sure the diameter of the table top and 
its height from the floor. Use a yard- 
stick or folding carpenters’ rule, and 
be sure your measurements are accu- 
rate. 

To-the-floor tablecloths (table skirts) 

Before you can estimate the yardage 
required, you should know how large 
the cloth must be, the width of the fab- 
ric it will be made from, and the size 
of the pattern repeat, if any. To deter- 
mine the size of the finished cloth, use 
this formula: 2 x height of table top 
from floor + diameter of table = di- 
ameter of cloth. Your cloth will be a 
large circle, but it must be cut from a 
large square, and to make a square 
large enough, you'll have to seam to- 
gether widths of fabric. To find out 
just how many, divide the diameter of 
the cloth by the width of the fabric, 
counting any portion of a width as a 
full width. Each width will have to be 
as long as the diameter of the cloth, 
so convert this length into feet or yards 
(for example, if you want to make a 
90” diameter cloth, each width must 
be 214 yds. long), and multiply by the 
number of widths to find the total yard- 
age. This will be enough fabric for an 
unpatterned cloth; if you’re using a 
patterned fabric, add one pattern re- 
peat for each width over one, so you 
can be sure of matching the pattern at 
the seams. Selvages are used as seam 
allowance when joining widths. No 
allowance is made for a hem; your 
cloth will be edged with jumbo welting 
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For energy and stamina, 
one important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 
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or faced with wide bias tape or iH 
facing. To estimate the quanf 
needed, multiply the diameter by 3) | 


Select your fabric. Moires, dama 
printed failles, sturdy chintzessk 
heavier the fabric, the more gracet} 
it hangs. If you wish, you may line y 
cloth with muslin or lining sateen. | 
ure the yardage for the lining in J 
same way you figured yardage for 
cloth. 

If you’ve chosen an unpatterned | 
ric, cut all widths the same lengtlf 
the diameter of the cloth. If only 
widths are required, slit the sec 
width in half lengthwise, and join 
half width, selvage to selvage, to € 
side of the full center width. This e 
inates an unattractive seam 1 
through the center of the cloth. If 
are using a patterned fabric, cut f 
first width to the proper length, buif” 
fore cutting additional lengths, mi 
the pattern along the selvage edge 
the join will be practically invis 
Again, if only two widths are requif, 
the second is slit in half lengthy)" 
and a half width joined to each sid 
a full width, selvage to selvage. , 

When widths have been joined, 
joined widths to the length of the § 
width so you have a neat square. Fy” 
seams open and flat; spread your sq¥ 
out on a large table or on the floor. - 
the center; mark it with chalk. 

Cut a length of cord several in 
longer than the distance from the 


point as possible. Measure out aff 
the cord one half the diameter of » 
cloth, and make a knot at this p 





not, and insert the tack at the 
enter of the cloth. Have someone 
t in place, while you use this im- 
sed compass to inscribe a circle 
.e cloth. Pull the cord out full 
n, without stretching it, and hold 
encil straight. Inscribing a full 
may be difficult. You can in- 
. just one quarter of it, then by 
ig the cloth in quarters, cut the 
» circle at one time, following 
inscribed line. 
your cloth is to be lined, join the 
is for the lining, and cut it to the 
size as the cloth. Pin raw edges 
»th and lining together, face to 
and machine stitch 34” in from 
dge, almost all the way around; 
about 15” open so you can turn 
loth right side out. Before you 
it, press the seam open, then trim 
to the stitching. Turn right side 
titch opening closed by hand, and 
entire cloth carefully, so that 
s does not show. If your cloth is 
faced, stitch on the wide bias tape 
»m facing by machine, following 
eam allowance on the tape, press 
eam, turn up, pin, and stitch by 
_ If the finish is to be jumbo welt- 
»in the welting to the cloth, with 
»dges matching raw edge of cloth. 
it neatly where it meets. Then, 
line stitch together. Turn raw 
up under cloth and run a row of 
‘ine stitching along the allowance 
e welting to hold it in place. 





































Short table squares 
ain, you must know how large you 
the finished cloth to be before you 
stimate yardage. Decide how far 
you want the straight sides of 
cloth to drop (the points will hang 
farther), and use this formula: 2 
pth of drop + diameter of table = 
f cloth. Estimate yardage in same 
las for large, to-the-floor cloth. If 
re using a bordered fabric, try to 
e the border design (which isn’t 
ficult if the border is printed on 
edges of the fabric). But you must 
e this first, so that you can esti- 
yardages correctly. If your cloth 
e plain and unbordered, add suf- 
it yardage to allow a 3” wide hem. 
m borders from fabric and reserve 
Seam widths to make square 
(follow directions given for seam- 
idths for a to-the-floor cloth). 
up hem by hand, or, if you’re us- 
decorative border, make the bor- 
nd stitch it to the cloth. 
a shirred border, such as the one 
2 rose-patterned cloth, seam to- 
tr the borders you’ve cut off and 
ved. Press the seams open and flat, 
nder the raw edges at each side 
ess them down. Gather both 
of the strips, running your 
es about 14” in from the edge. 
nis gathered border to the cloth, 
“hpping one end with the beginning 
next at the corners (see photo- 
,. 
fabric has a border that would 
etter quilted, join the strips, press 
ams flat, then cut strips to the 
Z f the cloth. Pin these in place 
‘hb stitching, so that you can match 
Jaitre at the corners (see photo- 
). Baste padding back of this bor- 
and machine stitch to outline 
ns of the design. Turn up the bot- 
aw edge of the border, and baste. 
ace the underside of the cloth so 
_dne padding is covered. END 


159 


1s nin eedhimh tack aeonel | 








Not that everyone thinks the Con- 
tour Chair Lounge is ugly, mind you. 
Folks across the country have been 
buying them for, maybe, twenty-five 
years. And there must be a million 
families now who bought them be- 
cause they liked their looks. . .and 
later discovered they had bought not 
just another pretty piece for the living 
room or den. . .but almost a new way 
of life, 

How important can a mere chair be 
to your life style? For the answer to 
that, you'll have to look beyond the 
usual ideas of what a chair should look 
like, What you really must consider is 
what it was made to do for you. 





Picture that conventional easy chair 
in your living room or den. Then try to 
figure out how you can rest your head. 
By slouching down so you're resting 
the bulk of your body weight on your 
spine? That's not going to be com- 
fortable for very long. 

What do you do with your legs? 
Cross them? Then recross them? Rest 
them on the cocktail table? On an- 
other chair? Or onan ottoman? All 
of these positions tend to restrict cir- 
culation or result in the concentration 
of an undue proportion of your weight 
on a single area of your body. None of 
them can have you comfortable for 


lemons . 224 aS 
oe \ 





CONTOUR IS THE WORLD'S ONLY 
“YOU” SHAPED CHAIR. 

Man has been making chairs of 
every description for thousands of 
years. But not until recent times has 
Sane taciinaht ne making a chair that 


will conform to the contours of the 
human form, Not until Contour Chair 
designed its chair lounge with you in 
mind was there any form of seating 
that takes into account the way nature 
had fashioned your body, 

Contour® provides full support to your 
head in any position. 

Because the Contour Chair Lounge 
is available in a size that is compatible 
with your height, because it curves to 
provide gentle support for your head 
and neck, there is no longer the need 
for tensing your neck muscles while 
you're trying to relax. And this sup- 
port is maintained in any chair posi- 
tion — upright, fully reclined .. . and 
in all positions in between. 
Contour®provides gentle support for 
the small of your back. 

In addition to relieving you of the 
usual body weight pressures on the 
lower back and thighs, the ‘’kidney 
roll’’ design feature provides gentle 
support for the small of the back. 





In Upright Position — only 31.4% of body 
weight supported by hip area, 


In Semi-Upright Position — only 32.8% of 
body weight supported by hip area. 


In Reclining Position — only 23.8% of body 
weight supported by hip area, 


Contour®elevates your knees in a 
floating’ position, raises and supports 
your legs. 


In a Contour Chair Lounge, the legs 7 


are always fully supported and com- 
fortably raised. . .even above the body 
level, . . and for as long as you may de- 
sire. 

Choice of single or two-seater Cuddler™ 
models available with automatic push- 
button position changer, au tomatically 
changes your body position from “head 
high” to ‘‘feet- 
up’ without 





















The Story of the 
gly Chair. 


THE CHAIR LOUNGE THAT HELPS PEOPLE FEEL BEAUTIFUL! 


Contour Chair Lounges come in your 
choice of a wide range of colors, 
fabrics and styles. 
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Abas Cnaddlen 
(COMFORT 
FOR TWO) 


<The Cimberba 
(WINGS & 
SKIRT) 






“Dauish Modo > LE 


CONTOURA® 






ee <Fane Leary! 


IN MINK 


SPECIAL OFFER e 


If you purchase a ContourBeudale 
or Contour®Power Slidé&Push Button 
Positioner when installed on purchase 
of any new Contour chair, you will re- 
ceive a $50 US. SAVINGS BOND. 

Mi V r June 17, 1973, 


(AIL THIS 
AT OH TODAY! 


Ge FREE illustrated book- 
fet and full information, PLUS 
a $50 U.S. SAVINGS BOND 
f lication Certificate, 


CONTOUR SALES, INC., Dept. LJ173 
5200 VIRGINIA AVE. 
ST, LOUIS, MO. 63111 














[= Send me your free booklet, “How 
to get the most out of sitting.’” No 
obligation, of course, 





C Send certificate entitling me to 
$50 U.S. Savings Bond as adver- 
tised above, 
Name 


Address 


City, State, Zip Code 








SPENDING YOUR MONEY 


rom page 40 


ind multiply by 120% If your 1972 
taxable income exceeds the resulting 
figure by $3,000 or more, you can use 
income eraging—and save. 

lo illustrate: Let us say your tax- 
able incomes for the years 1968-71 


were $7,000, $6,500, $7,000 and $7,500 
and your 1972 taxable income was 
$13,000. The total of your 1968-/1 in- 
come comes to $28,000. Di 
vide by 4 and you get $7,000 
Multiply this amount by 
120%, and you get 8 400 
You are 


for income averaging be 


therefore eligible 
cause your income ol 
$13,000 is more than $3,000 
above $8,400 

Figure this out at once. Tf 
you find you are eligible | 
consult a responsible profes 
sional tax adviser to make 
sure you use the break prop 
erly and that you derive 
your maximum benefit from 
it 

Below is a quick guide 
prepared by Leon Gold 


chief tax expert of the Re 


search Institute of America 
to help show you whether 
you can benefit from mMncome 
averaging. This guide as 
sumes that you are a mat 
ried person filing a_ joint 
return for 1972. The aver 
age is for your base period 
of 1968-71, and the income 
is the minimum you need 


for 1972 in order for you 





to save at least $100 in 
taxes 
If Your You Save 
Average Is $100-plus Alt 
$ 4,000 $ 11,333 
6,000 11,333 
8.000 15,333 
10,000 19,3383 
12.000 19.333 
14.000 22.500 
16,000 22 500 
18.000 26,500 
20.000 31.333 
25 000 55.333 | 
| 
30.000 13.333 | 
36.000 19 000 
LO f 5.333 | 
0.000 69,000 
60,001 9,333 
90.00 125.000 
(1). OOK 145.000 
200,001 no savings | 
possibl | 


uSEé your own Cc 
tion with volunte 
lid for a loc 


itable or educational 


i ¢ le- 
duction 31 gi: il, repair 
and You ure the 
costs ap} » cl ita use 
of your car e sal ) rule 
given for deter I is ir car 
as a medical expense de 

Calculate how many n yu 
the car for charitable OSes 
multiply the total by 6¢ : - he 
total comes to 3,500 miles. Multi; 
6¢. The total, $210, is y leduction 
is a charitable contribution in 1972. 
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You can also add to this mileage al- 
lowance any parking fees and tolls at- 
tributable to charitable travel. 

You cannot claim a charitable de- 
duction for depreciation and insurance 
in 1972 on your car, however. 


Did you install special equipment in 
your home on doctor’s orders last year 
—an air conditioner in your bedroom 
to alleviate an allergy, an elevator, or 


a bathroom on a lower floor? 





If so, and if you have a physician’s 
statement that the equipment was 
recommended as part of your medical 
care, you can deduct the cost of the 
equipment (less any salvage value) 
and its operating expenses from your 
1972 income tax report. Remember, 
however, that no medical expense de- 
duction will be allowed to the extent 
that the expenditure adds to the value 
of your house: If you spent $2,000 to 
uir condition your home for medical 
reasons and this raised the value of 
your house by $1,200, your income tax 
deduction for 1972 is $800 ($2,000 less 
31.200.) 


Are you a divorced mother of a de- 
pendent child fighting over which one 
of you is entitled to the $750 depend- 
ency deduction for your child in 1972? 


This can be a most unpleasant, costly 
—and unnecessary—argument. Here 
are the income tax facts to guide you 
in saving money, time, and heartache. 

If you, the mother, had custody of 
your child for most of 1972, you gen- 
erally will get the $750 dependency 











These rules apply only in ‘ 
where both of you together furnish 
more than half of your child’s to 
support for 1972, and where your ch 
was in the custody of one or both: 
you for more than half of 1972. T 
rules would not apply if your chilé 
grandparents contributed 75 percent 
your child’s total support, or if ye 
child was in the custody of his grar 
parents for seven months of 1972. 





—— 





deduction. But your former husband 
can have the deduction if either (1) 
he contributed at least $600 to your 
child’s support during the year, and 
your divorce decree or your written 
agreement provides that he gets the 
deduction, or (2) your former husband 
contributed $1,200 or more for your 
child’s support during 1972 and you, 
the parent having custody, can’t prove 
that you contributed more. 

If you claim that you contributed 
more than your husband did, then 
each of you is entitled to an itemized 
statement of the expenses claimed by 
the other parent. 



























father contributes at leider 
is $600 for each one of yi 
Ae children during the year, 
can take the dependency ¢ 
| ductions without worryif: 
that the Treasury will dh 
ject. 

‘ 
Which one of you is & 
titled to the deductions }}i 
‘ your child’s medical ¢; 
penses and for child ce 
costs? 


You are—JF you get the « 
pendency deduction. W 
gets these valuable ded 
tions rests on who gf 
the dependency deductio }; 
Keep this in mind bef 
you make any agreemelp' 
about dependency dedi 
tions. 


customers, employes, 
last year? 


If so, he is entitled to at 
deduction of up to $2% 
donee—except that the lin}, 


employe’s service or 
achievements is $100. 


and bus fares going ba 
and forth from the air & 
minal to your hotel? I 
you spend more on cab fa 
to get to and from the offi€ 
of your customers? 


If so, you have a major ¢ 
duction for traveling ¢ 
penses away from how 
These fares are proper } 
come tax deductions on yé 
1972 return. 





Are you aware of the 
common errors of American taxpa 
—any of which will flag your return } 
examination if you commit them? “{)) 
Here they are: failing to attach 
your Forms W-2; giving an incompl 
address or an incorrect Social See 
ity number; not checking the corr}: 
blocks indicating your filing status;1 
checking correctly the blocks for y 
personal exemptions and listing of y 
dependents; incompletely listing y 
itemized deductions; using the wrd 
line to list your income, deduction, 
tax items; failing to sign your ret 
Remember and be forewarned!  &! 


. 
| 










1ULD TEACHERS SPANK KIDS? continued from page 79 


to the ACLU, “unfortunately, a 
prity of the general public still 
rds the use of violent bodily pun- 
ent in schools as a legitimate, 
ssary, desirable practice. A 1970 
lp Poll found that 62 percent of 
people surveyed favored ‘spanking 
similar forms of physical punish- 
t’ in the lower grades. In the same 
53 percent said that discipline in 


1 


schools was ‘not strict enough.’ 
at according to the 1972 report of 


” 


EA task force on corporal punish- 


t, “It is likely ... that most parents 


all for corporal punishment really 
that they want the school to edu- 


their child by any means neces- 


... School people are responsible 


gh, however, to recognize that few 


ats mean they prefer corporal pun- 


ent to other forms of discipline. 


T 


its may request corporal punish- 


> only because the school offers 


t 


r 
’ 


her alternative to suspension.”’ 
national drive agafnst corporal 





punishment was announced last spring 
by the ACLU and the American Ortho- 
psychiatric Association (an organiza- 
tion of psychologists, pediatricians, so- 
cfal workers, and other professionals 
concerned with incipient mental and 
behavioral disorders). More than 50 
national organizations are joining the 
drive And in its task force report, the 
NEA stated that it “takes an official 
position opposing the infliction of 
physical pain upon children for the 
purposes of discipline and calls for a 
time schedule for its elimination in all 
schools.” 

“Schools are the last place where 
people can legally be beaten,” says 
Carolyn Schumacher, president of the 
Pittsburgh Committee to Abolish Cor- 
poral Punishment. “It has been 100 
years or more since wives and sailors 
were legally allowed to be flogged.” 

Is it perhaps time, then, to retire the 
paddle, the stick, the fist, and the belt 
from our schools as well? END 


UNTOUCHABLE BABY” continued from page 84 


it comes. If this baby dies now, 
oing to tear up a lot of people, 


eas if he had died when he was 
months old—well, that would have 


bad, too, but at that time he 


*t developed a personality or es 


hed any relationships. Or people 
ay, ‘Suppose you keep him alive. 


; genetically defective, and if he 


es and has children, this disease 
@ pyopagated and you'll be doing 
at disservice to the human race. 
*t subscribe to either argument,” 


Nilson said with conviction. 


: 


| 


Wilson also sees David’s forced 
o»nment as a source of trouble lat- 
. “So much of our psychological 
being is based on direct physical 
ct with people around us that not 
~ that capability precludes any 
f normal reaction or relationship. 
» this child is an infant, his devel- 
ntal stage is rather solitary—as it 
h most babies. He does need con- 

ith the parents—especially the 
er—and to a very acceptable de- 
that’s possible with this Isolator 

. You can pick him up ‘and cud- 
im, you can change his diaper, and 
ban play with hime He seems to 
accepted this. He seems to have 


identified, certain motions and actions 
with affection, and he does very wells 
But what happens when he gefs a little 
older, when he starts to become social? 
Small children enjoy physical contact 
when they play. David never could. 
Children, being what they are, will soon 
reject him if he cannot participate in 
their games The most a rejected child 
can do is sit on the sidelines and watch, 
which is less than satisfactory. Then 
begins some of the psychopathology.” 

David’s room is on the second floor of 
the hospital. Dr. Wilson and I went up 
the stairs, down the long hall and 
through a set of green double doors. 
Above the doors is a sign that reads 
RESEARCH. Blocking the entrance to 
David’s room is a small wooden gate— 
to keep out other children in the ward. 
We passed through a group of children 
already gathered there and finally 
walked into David’s bright, cheery 
room. A nurse was cleaning the baby 
through the wall of the capsule. Dr. 
Wilson walked over to the bubble, 
placed his hands inside the soft, black 
gloves, and stretched out his arms to 
the baby. David stared, hesitated, then 
smiled, laughed, and threw himself into 
his godfather’s waiting arms. END 





Oh, girls! I made a mistake with the check. I should have sub- 
| tracted the tax before I added the tip and divided by eleven.” 





Furniture for the non-conformist. 


Pernice NAL mr Meee) ee Cur Mee aC Mme cila hb y 
of tables, sofas and chairs isn’t for modern you could never be mistaken 
everyone. You'll need a flair for for a traditionalist. For folders of 
modern elegance. If you Lane furniture send 25¢ 
have it, you'll respond to The Lane. Co., Inc., 

Dept. T03, Altavista, Vir- 


mightily to the sparkle ® 
of mirror-bright chrome, zl j F eo ginia 24517. In Canada, , 
the warmth of brass, the Knechtel Furniture Ltd. 


For a “Triad Ill” dealer, phone free: 800-243-6000. (In Conn., 1-800-882-6500). 














Johnny was born with cerebral palsy. ¢ He needs crutches, braces, a wheel- 


chair. @ He needs physical therapy . . . and speech therapy. @ With your 
help, we can give all of this to him. 


Give to Easter Seals @ March 1 — April 22 











SPECIAL OFFER FOR 
CONTACT LENS WEARERS 


Now at last there is a way to properly care for contact lenses without fuss or 
bother. Lensine. The unique three-in-one solution which eliminates the need 
for separate wetting, cleaning, and soaking solutions. And all it costs is 
twenty-five cents to help get you started. Lensine’s special offer is being 
made at this time so that you can find out how convenient it is to use Lensine. 
And how remarkably effective. Imagine! One solution that does it all. Wets 
soaks, cleans—just the way your eye doctor recommends—without having to 
use three different solutions. And that’s not all. With this special offer you 
also get Lensine’s exclusive lens case in which you can store or soak your 
contact lenses. Don’t wait. Send now for this very special offer. Lensine, plus 
a brand new fresh soak and store case. Just 25¢. Write to: Lensine, Dept. L-5, 
660 North Wabash, Chicago, Illinois 60611. 
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What is this ingenious 
9 minute waist shaper plan? 


It's based on a patented 1 pound waist slim- 
ming exerciser. You lie on your back on the floor, 
wherever and whenever you wish—even while 
watching TV. And doing just one enjoyable, rhyth- 
mic, continuous movement only 5 minutes a day, 
you are able to work all your body muscles in one 
coordinated movement. That’s all there is to it. 

The Weider Plan is much safer than strenuous 
gym workouts and is designed to produce a slim- 
mer waistline faster than time-consuming jogging 
or any other sport. 

Forget sauna wraps, inflated pants, or weight 
belts. The Reader's Digest (September, 1971) has 
exposed all these ‘‘effortless exercisers” as 
frauds. As Dr. Kenneth Rose, Chairman of the 
AMA Committee on Fitness, explains: ‘You have 
to work off the inches." And that’s what this plan 
is all about...but the “work” you do is easy and 
pleasant 


How much can you 
expect to iose in 14 days? 


You can lose up to 4” off your waistline and 
about 10 pounds of excess weight in just 14 days. 
You see, your waist area performs the least work 
of your body. And because it is usually the most 
neglected, fat. easily accumulates there, giving 
you a flabby, weak, distorted midsection. 

But the rhythmical, continuous movement of 
the 5 minute Slimmer makes up for all the years 
you have neglected your body. This concentrated 
exercise speeds up your body’s metabolism, and 


utilizes your reserve fat to create an oxidation 
process that burns up excess fat in your body 
cells. It also helps to release excess water trapped 
there, too. The results are fantasti ally rapid 
waistline losses and a younger looking body 
for you. i 

And remember, the Weider 5 Minute Slimming 
Plan also strengthens your heart, lungs, and helps 
improve your digestion and stamina. It delivers 


a lot for just 5 minutes of enjoyable 


Expert testimonials 


“The finest, thought out waist-slimming plan ever.” 


Exercise. 


gerous straining motions are virtually eliminated while the slimming 
and reshaping of the waistline is taking place 
GERALD KLAZ, M.D., Dire f Vi al Group 
“No other exerciser | know of is so accurately based on physiolo 
ical and medical principles. It burns up excess body weight and reduc 
the waistline without any strain to the hear 
PIERRE GRAVEL, D.C., Pres. Canadian Cour ; f 
“My waist measurement went down 4” in just 18 days, and | feel more 


energetic than | have in years. It sure beats working out in gyms with 
heavy equipment.” 


“Because the exercises are carried out while lying on the back, dan- | 
’ i 
ey vital organs | 


M HANLEY, Att 







77002. 


Comfortable Sandal 

s You'll forget you're wearing shoes with this 
/ good-looking sandal. “Heather” comes with 
' soft cushioned insoles and a one-inch heel. 
Sizes 4 through 12. Narrow, medium or wide 
widths. Available in white, bone or black 
glove-soft leather. Send $9.95 plus 75c post- 
age for each pair. Sizes 10% to 12, $1 extra. 
Immediate delivery. Prompt refund if not de- 
lighted. Free brochure. Order from Sofwear 
' Shoes, Dept. H, 1711 Main, Houston, Texas 
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lost 6 inches 


off my waistline 
in only 21 days 








Living Proof 
f 


Gi 





BEFORE 


WAIST 26” 


BETTY NOLES LOST 9 LBS. 


* 


BEFORE 


WAIST 28” 


EVE HARDIN LOST 12 LBS. 


ra 





BEFORE 


WAIST 40” 


JANET HOUTE LOST 80 LBS. 
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doing just one five minute exercise—and didn’t 
even have to give up eating the foods | love.” 


“| never thought it would happen to me... but it did. | got fat. 

\ “As a former fashion model, |’d always taken pretty good care of 
myself because if | didn’t look good, | didn’t work. But when | got 
married, and didn’t need a job, it was a different story. 

“For about 5 years | neglected my body, and ended up a mess. And worst 
of all, | looked about 10 years older than | really was. So | decided that 
it was time to do something drastic. | tried a few of those ‘effortless 
exercisers’ but, of course, they didn't do a thing 

“Then | heard about Joe Weider's 5 Minute Slimming Plan. After just 
21 days on the plan, my weight dropped from 143 Ibs. to 129. And my 
waist went from a sloppy 31” to a nice, trim 25”, just about what it was 
when | was modeling. | can’t thank the Weider 5 Minute Slimming Plan 
j enough. It gave me back my youth.” Aleta Hopkins 


of Fantastic Results 


o minute 


waist slimmer 
4 This is not another “gimmick” reducer. 


Forget all those “Effortless Gimmick Exercisers.” They 

never work and have been exposed as frauds. The only 
| way to lose inches and pounds is through exercise and 
4 you might as well be doing the one revolutionary exercise 

that's the easiest, safest, fastest and most effective. Try 

it for three days—if you do not see immediate measure- 

able waistline and weight losses return it for a full refund. 
Mail coupon and start slimming instantly. 


mr alerts re grt 


ae FREE » 
| TRIAL 
OFFER ! 


dé 
In this handy pocket size 
wallet is the undisputed and 
most ingenious waist slimmer i 
ever created. Take it anywhere. 
It weighs only 1 pound. i 


Joe Weider, Dept. LHJ-3 I 
“3S” Minute Waist Shaper, 

21100 Erwin Street, i 
Woodland Hills, Ca. 91364 

Dear Joe: Rush me your 5 minute Waist Shaper and i 
Slimmers Course in plain wrapper, with your money 
back guarantee offer! 
| ENCLOSE $9.95 FOR THE ABOVE. 

() CASH (J CHECK [ MONEY ORDER 
Send $1.00 extra for Air-Mail. (No COD's Accepted) 
Calif. residents add 5% sales tax. ($10.50) 










AFTE 


R 
WAIST 23” 






















AFTER 3 

14 6 

DAYS i \ 
A 


AFTER 


WAIST 25” 


Name 


AFTER 
6 Address __. 
MONTHS City 
State _ 





AFTER 


IN CANADA: “5” Minute Waist Slimmer Plan, 
WAIST 31” 


2875 Bates Road, Montreal, Quebec 


ME EE EE ee ee ee 
Pat, Pend. © 1973 Body Persuasion System. Inc. 






























Good-bye tarnish 
Gorham silverware drawer pad of soft 
Pacific Silvercloth keeps your silver- 
ware neat, clean and handy. It ab- 
sorbs all the tarnish and folds over at 
the top, eliminating dust. No hurry-u 
cleaning to face when guests are e 
pected. 14x12x21,4 inches, holds 10 
pieces. $5.98. Jumbo size, 1714x14 
2% inches, holds 120 pieces. $6.984 
Add 95¢ postage. Holiday Gifts, Dept 
1703-D, Wheatridge, CO 80033. 





i 
Sys: 
ee, 


Puzzled 
Over what to give? Why not have @ 
favorite photo blown up into a big 
black and white jigsaw puzzle. Come 
mounted on heavy board in easy-t 
assemble pieces. Original photo 1 

turned. Send black and white or coidE 
photo. Fun for all ages. 8x10 i 
$2.99; 11x14 in., $3.99; 12x18 i 
$4.99. Full color 8x10 in., $5.98 
Photo Poster, Dept. X309, 210 
23rd St., New York, NY 10010. 


ready to cook or freeze. Make a 
stack 4-in. patties as thick or thin 
you please. Reusable, pop-off p 


tic disks separate each. Avoca a 
Patti-stacker comes with 8 dis y 
$6.95 plus 85¢ postage. 24 ex y er 
disks, $1.79. Catalog, 25¢. Houses hah 
Minnel, Dept. 633E, Deerpath Roall 
Batavia, IL 60510. Ri 
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—— take that ugly 





THIGHS, NECK, LEGS, WAISTLINE — 


ALL OVER. 


Without putting down — 
your knife and fork 


WHAT A BLESSED WAY THERE NOW IS TO GET RID OF 
# POUND AFTER POUND OF UGLY FAT - WITHOUT SUFFER- 
ING FROM STARVATION DIETING HUNGER. INSTEAD YOU 
EAT DELICIOUS SENSIBLE FOODS YOU LOVE AND ENJOY 


WHILE YOU TAKE OFF THAT UNSIGHTLY FAT. 


Here now comes a thnilling plan that 
helps you get rid of 7, 15, 20 pounds or 
more of ugly fat without suffering through 
periods of starvation dieting. It is a plan 
that helps promote a feeling of satisfac- 
tion aid wararietig fullness while you 
lose pound after pound of unsightly fat. 


You Don’t Punish Yourself 
You Don’t Deny Yourself 


You don’t go around starving one single 
day. In fact, the meals you eat are nutri- 
tious and satisfying. You satisfy your ap- 
petite. You go on eating three satisfying, 
sensible meals a day, plus ‘tween meal 
and “midnight” snacks. You eat foods you 
love and enjoy. 

That’s why the 1-2-3 Plan of reducing 
is such a comforting way to take off pounds 
of excess, undesirable fat. 


No Strenuous, 
Over-Taxing Exercises 


This is, too, a plan for those men and 
women who don’t like to think of the 
dangers and discomforts of back-breaking 
exercises. The procedure is very simple. 
But, to put it to work for you, you ought 
to know a few simple facts. Read the 
Plan carefully. 


Take Off That Fat 
... But Do It A Little Smarter 


Don’t be ashamed by that fat. Don’t go 
around hungry. Don’t break your back 
exercising. In fact, you will be amazed 
at the way pound after pound of fat ac- 
tually disappears by following the more 
enjoyable. more sensible, wonderful t-2-3 
REDUCING PLAN. It is often referred 
to as the “Automatic” Reducing Plan. 


Why Do You Go On 
Straining Your Will Power? 


Laboratory science has perfected a tiny 
pre-meal tablet with a plan that helps 
you lose what you want to lose. . . 5, 10, 
20 or more pounds . . . without feeling 
“starved or deprived” periods. No longer 
will you be the prisoner of a dreadful un- 
controllable appetite and lackadaisical 
will power. And here’s why: 


The 1-2-3 REDUCING PLAN 
Counteracts Hunger 


Part of what we call the “magic” is a 
tablet which you take a half-hour or so 
before your regular meals. It combines a 
pure vegetable extract that has no calo- 
ries and starts acting to give you the feel- 
ing of a contented, full stomach. This is 
a wonderful plus for those people who 
have big, bad appetites. 


Important Vitamins 
Included 


You get a wide range of vitamins includ- 
ing Vitamin A, Vitamin B1, Vitamin B2, 
Vitamin B6, Vitamin E and Vitamin B12 
- to help prevent nutnitional deficiencies 
lacking from the foods you miss. 


So, Lose Ugly Fat and... 


Don’t go to bed hungry. Eat plenty of 
delicious foods - and slim down. Remem- 
ber, you can satisfy your appetite and 
remove pounds and inches - at thighs, 
waistline, neck, legs - all over! 

The 1-2-3 plan is a must for you. Start 
now to lose that fat and have a trimmer, 
er figure. Prove to yourself at our 
risk. 





The 1-2-3 Reducing Plan 
Acts As an Appetite Appeaser. 
Actually, the 1-2-3 Reducing Plan helps 
give you the “will power” you need to 
avoid those foods that turn into fat. 

It’s a thrilling plan with an ingredient 
that acts asa beneficial appetite appeaser. 
This puts a “halter” on excessive cravings 
for candy, sweets, tasty cakes, rich gravies 
- all kinds of high-fat, high calorie foods. 
So you crave less, want less - eat less - lose 
fatty excess weight. By following the 
Plan you lose weight Automatically. 







aun @at the Foods you like 


LIKE 


@ VEAL SCALLOPINI @ STEAK 
e LAMB e ROAST BEEF @ ROAST 


CHICKEN @ BURGERS e FRANKS 
—even desserts and ‘tween meal snacks. 


Ironclad 

Money Back Guarantee 
Results with this plan have been so won- 
derful that we dare make this liberal offer. 

Follow the 1-2-3 plan as directed. If you 
are not 100% satisfied with the results of 
your first package — if you don’t take off 
pound after pound - easily, without ex- 
cessive hunger, craving, and giving up 
delicious foods that you can eat on this 
plan - the cost of your first package will 
be refunded - no questions asked. You 
are the sole judge. 


MAILTHIS NO RISK COUPON TODAY - NOW! 


seg eee eee e@2 Be ew ee eB eB Oe eB Oe ew ew Ow ew BT eS SC eT SO SSS SS SS SS SS 


1-2-3 COMPANY 


_____ 42 tablets @ $3.00 
Name 


Address 


[_] Cash enclosed 


1807 AGLEN STREET, DEPT. 1533 
ROSEVILLE, MINNESOTA 55113 


Please rush at once your 1-2-3 Reducing Plan on the gu: 
that I must lose flabby, excess fat, from the very first packa th 


out starvation dieting or back-breaking exercises, withou g 
up delicious foods like veal scallopini, steak, lamb, roast bee!, roast 


chicken, etc. Please send the supply indicated below 


City State 
we Money Order [| Check enclosed 


ha 


105 tablets @ $5.00 


Zip 


leeeweew eee ew ee eee eee eee ee eee 























'Natuval aeaictics from France. 
Available only through this direct-by-mail offer. 


Complete line of 110 products. 


Free 
Catalog 


Free 
Samples 


send today 


Yves Rocher products are a whole new dis- 
covery. There are products of camomile, 
strawberry, linden, sage, almond, cucum- 
ber and avocado, There are rich moistur- 
izers, velvety creams, sleek oils, pamper- 
ing cleansers, 
makeups, refreshing masques and haunt- 
ing perfumes. 


satiny lotions, exquisite 


Nvres Mocher the largest maker of natural cosmetics in all France 


Yves Rocher Ltd. e 


410 North Michigan Avenue e 


Chicago, Illinois 60611 


Please send me—FREE & without obligation—your big catalog (‘The Yves Rocher 
Guide to Natural Beauty’') and samples of your natural cosmetics 


{] Mrs. 


243116 





{| Miss 


Please Print 





Address 





City 











REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in 
medical journals—safely and permanently 
removes all unwanted hair from face, arms, 
legs and body. This is the only instrument 
with special U.S. patented safety feature that 
destroys the hair root without puncturing 
skin. Automatic ‘tweezer-like’ action gives 
safe and permanent results. Clinically tested— 
recommended by dermatologists. $16.95 ppd. 
14 DAY MONEY BACK GUARANTEE 
Send check or M.O. 
GENERAL MEDICAL CO., Dept. LJ-34 
5701 W. Adams Bivd., Los Angeles, CA 90016 


Mfr. of Professional & Home Electrolysis Equipment 





ADJUSTABLE 


T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
Or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 714 to 8% ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 





ers! 
Made in U.S.A, 
$12.95 
We ship im 94 oe 
Extension for higher celling, 
add $1.00 


Write for FREE catalog 
Moliday Gifts 


Dept. 1703-A 
Wheatridge, Colo. 80033 
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SEAL-A-MEAL 


This appliance is a compact little unit that her- 
metically seals food in special patented cooking 
pouches to freeze and store for future use. Put 
food in pouch, hang on special hooks in unit, 
close lid and electronically heated rods seal 
the food in. All you do when you're ready to eat 
it, is drop the bag in boiling water and when it 
has heated, open the bag and serve. This meth- 
od of storing saves freezer space as you can 
store them flat .. . one on top of the other. It’s 
great for keeping left-overs, or preparing whole 
meals in advance. Saves time, work and money. 
Chrome and white and comes with 9 (assorted 
sizes) bags. 
$17.95 plus $1.50 P&H. 


Extra Bags [31 assorted] $2.50 
Ill. Res. add 5% Tax. Gift Catalog .25¢ 


HOUSE OF MINNEL 


Deerpath Road Dept. 633 Batavia, IL 60510 








apes 
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CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and we'll 


print it! Any slogan, Seasons Greetings, your favorite 
hobby, sport or club, etc. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
washable, paint will not run or fade. Colors are navy 


blue or powder blue. Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides. 
We shin In 48 hours! 

Sweatshirt die 


Fessvecveces $4.95 Postpaid 
T-shirt . 


.+.$3.50 Postpaid 


HOLIDAY GIFTS 
WHEATRIDGE, COLORADO 80033 


DEPT. 1703-8 
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GETTING UP? 


Cushion-Lift® 
Chair has 
finger tip 
controlled 
power seat to 
aid in standing 
and sitting. 













Provides help, 
comfort and 
independ ence 








Write for information 
ORTHO-KINETICS, INC., Dept. LHJ, 
P.0. Box 436 Waukesha, Wisconsin 53186 
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20 ALMOST-RARE 
AMPS 
Cure RS mW 
Most a Half-Century Old 
We'd like to send you a score of Postage Stamps from na- 
tions overrun by invaders in the 19th and 20th Century and 
never freed again — stamps so appealing that experienced 
and beginning collectors alike will want them! When these 
are gone no more will be available. And from our 
Approval Service we'll include 110 additional stamps from 
Britain’s Lost Empire, (alone worth over $3 at catalog 
prices!), plus an Illustrated Album and other unusual 
stamps for Free Examination. You can keep the Album and 
110 British Empire Stamps as an Introductory Bonus 
should you buy $1 worth from our approval selection! Or 
return album and 110 Stamps with selection and buy noth- 
ing. Cancel service anytime. But in either case, the valuable 
Lost Nations Stamps are yours to keep FREE — as an in- 
troduction to the World’s Most Rewarding Hobby. Send 
10c for mailing today while supplies last! 
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FULL COLOR 


16 WALLET SIZE 
3—5 x 7 ENLS. 
ONESx10ENL. 9 =~ 


from any color photo (8x10 or smaller), 
color neg., or slide (ret. 
Black and white photo bargains: 

25 WALLET SIZE with $1 Send any photo (8x10 or 

FREE 5x7 Enlargement smaller) or neg. (ret.) 

Finest quality photographic paper. Add 25¢ per selection for post- 

age and handling, and add’! 50¢ extra for First Class Service. 
Satisfaction guaranteed or money back 


Quality Values 552-P, New Rochelle, N.Y. 10804 









POSTER SIZE 


A great gift or gag idea. Ideal 
room decoration . . . Perfect for 


parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 


mailed in tube. 


142 FT x2FT $2.50 

3FTx 4FT $7.50 

RUSH SERVICE, Posters 

only. Shipped 1st class in 

1 day. Add $2.00 per poster 

ordered. No slides. 
PHOTO JIGSAW PUZZLE from any photo | 
1x 1% Ft.—$4.49, 8x10” —$2.49, 11x14”—$3.49 

Your original returned undamaged. Add 50c for postage and 


handling for EACH item ordered N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.D.) to: 


PHOTO POSTER, INC. 
Dept.LH373, 210 E. 23 St., New York, N.Y. 10010 


Look who’s in our 
50 stamps-for-10¢. 


Woodrow Wilson and Patrick 
Henry ... both these $1 U.S. 
stamps plus 48 different, sel- 
dom-seen stamps from around 
the world. Just to get your 
name for our mailing list. 
Also, free, most wonderful 
catalog of stamp offers in 
America. Send 10¢ to: 
LITTLETON STAMP CO. 
Dept. TD-11 

Littleton, New Hampshire 03561 











only 10¢ 


Uncirculated nickel sil- 
ver dollar m inted in 
i 1960 to com: 
50th Anniver: 
Republic of China (Formosa) ... only one 
a customer . a beautiful coin and only 10¢, 
You will also receive the most wonderf\ il cata- 
log of coin offers in America. Just send 10¢ to: 


LITTLETON COIN CO., Dept. C-26 
Littleton, New Hampshire 03561 








KENMORE CO., Milford LN-308, N.Hamp. 03055 








PRIZE — 
| WINNER | 








Baby’s first shoes 
Why not have them bronze-plat 


solid metal for a beautiful, fo 
memory. Reasonable, too, just $7 
a pair. Also portrait stands (sho! 
TV lamps, bookends, and at | 
savings. Ideal family gifts, espe 
ly for proud grandparents. Sen¢ 
money. For full details, money-s@ 
certificate and postpaid mailer, ) 
to American Bronzing, Box 6504 
Bexley, OH 43209. ; 


TIFFANY WALL 


Back to yesteryear wit) 
woven wicker shaded J 
pended from an anglet 
and a 9 ft. rattan cha 
pletely wired, shade 

high. Painted { 























yel . Breen, pink, 

plus $1.00 blue or black add $f 
postage } up to 100 watt bull 
are Send ae for 
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DO YOU WANT | 
Ruins Health, Happi 
the Drinking Cycle 
... INEXPENSIVELY! 
ALCOREM, 
that promotes aversion (¢| 
ward ALL intoxicating d 
classed as a Treatment 6 
it IS a recognized metho} 
drawal of alcohol. Inte: 
ing cycle and causes mar 
from liquor. May be taken in secret. New Al 
eliminates desire for more alcohol for va 
ARANTEED Pure. Aversion treatmg 
ized by Medical Authority. Comes ready “ 
ple instructions included. 7 
One happy ALCOKEM user writes: ** ! 
helped my husband. I would not take @ 
dollars for what it did for him. Send a | 
at OREM for my daughter's husband.) 
F. , Louisville, Ky. As an additional help¥ 
FREE! 21 PINKIES with order of AL( 
Special Formula capsules to help Prevent VQ? 
plex Deficiency. Also WEIGHT CHART to gu d 
drinker to proper weight. 
DO NOT DELAY e ORDER NEW ALCORH 
SATISFACTION OR MONEY BACK, 
ALCOREM, PINKIES, Weight Chart in pla 
Pay postman -95 plus C.O.D.and postage. 
$2.00 in C.O.D. & postage, send $11.95 wi 
Known world wide since 19. 


MIDWEST HEALTH AIDS - DEPT. 
154 EAST ERIE STREET © CHICAGO, ILLINOE 


Tomy EE sa 
COLOR Sty 4 
SPECIAL! 36 Black & White onl f 


Our New Technology gives 
beautiful professional style 
silk-finish COLOR Wallet 
Photos, from Polaroid color 
print, photo (5’x7” or small- 
er),.neg. or slide. SPECIAL 
36 Black & White, $1. Orig. 
returned unharmed. GUAR! 
Add 35¢ for shipping 
ROXANNE STUDIOS, Box1012 
L.I.C., N.Y. 11101, Dept. LH-30 


300 PAID ous rh 


~ YOUR child’s photo may be worth up to 
® win the Front Cover Prize Award! Na 
tisers want children’s photos, babies 
19 for use in magazines, newspapers, | 
By ~ photo for our approval. Print child’s, moe 
, fe Ss.address on back. Returned promptly. 


216 Pico Blvd., D 
CPR, ine. Santa Monica, 7 
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IMAKE EXTRA MON 
sal eG a aed 


ALL OCCASION * BIRTHDAY + GET W 
‘DEBORA TU ee Cs ae 


No Experience Needed 

Increase your income. Organizations, 

dividuals, shut-ins—all can succeed.’ 

a ae o ee Banus 

rite today for salable Samples 

ise proval for 30 day trial, FREE Col 
i) Mim alog, Sales Guide, Party Plan anda 12 
SELLERS tails. FREE Gift with Sirst_¢ order. ‘ 
ra 


mg 
LEIA Address ; BS 
iit, City. State, Zip b Code 





pot fair 

icky”’ is the saucy name of this 
ely fashionable shoe sandal that 
atures a wonderfully wide criss- 
ssed vamp. Comfortable cush- 
ied insoles will make your feet say 
hhh, 114-in. heel is just right for 
y occasion. White, bone or navy 
nkled patent. Sizes 4 through 12. 
0.95 plus 75¢ hdlg. Please add $1 
tra. for sizes 1014-12. Sofwear 
oes, Dept. LJ-3, 1711 Main, Hous- 
1, TX 77002. 
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BL BRAUN 4 
47h GORGE 
COLORADO SANGS / 
COLORADO 
63+ 0609 


et on roamin’ holidays 
ere’s no worry about wondering if 
ur dog or cat has a special Life- 
re ID Tag to assure its safe re- 
‘mh. Pet’s name, your name, address 
& hone number are engraved on 
iinless steel lifetime identification 
x. Comes with hook for easy at- 
shment to pet's collar. Specify dog 
om $1 each. Send your order to 
liday Gifts, Dept. 1703-C, Wheat- 
ge, CO 80033. 





r-Loks 

e ingenious elastic tabs fit right 
r the ends of ear pieces to keep 
r eyeglasses from annoying slip- 
g and sliding. Tabs fit all plastic 

es to hold glasses right in place. 
at in winter for cold-nose sliding, 
in summer for perspiration-nose 
ping. 3 pairs, $2. For 5 pairs, $3. 
say Products, Dept. LHJ-E1, 13 
st 36th St., New York, NY 10018. 





New. A remarkable breakthrough in weight reduction. 


REDUCE WHILE YOU SLEE 


Guaranteed to take 1 to 3 inches off your waist, 
tummy, hips, buttocks or thighs in one week or your money refunded. 


No strenuous Exercises. No Special Diets. 


oa 
al 


Now there’s a dramatic new way 
to effortlessly trim that ‘problem 
middle section”? of your body while 
you sleep. Slumber-Shapers;" made 
from a new miracle fabric; Isosauna- 
trex that works on three specific 
weight reducing principles. 


lsosaunatrex. The miracle ‘'3-layer 
fabric’ behind Slumber-Shapers’ 


sensational fat-reducing effectiveness. 


How it works. 


1. Close-celled 
structure creates a 
snug comfortable 
feeling of warmth 

and support to break 
down water-filled cells. 


3. 4-way stretch, 
double-knit nylon 
conforms to your 
figure to isometrically 
tone up muscles. 






PAAARAPH 


AANAANANAN 


2. Waffle-textured 
material works on 
fatty tissue with 

every movement. 


Trims your appearance as it works. 


Because Slumber-Shapers hug your 
body with a 4-way contour hugging 
stretch fit, it works on fatty tis- 
sue with the slightest movement of 
your body. They can be worn as an 
undergarment to slim you during the 
day. Nobody will know you’re wear- 
ing them. They will instantly trim the 
appearance of your waist, hips, tum- 
my, buttocks or thighs to give you a 
shapely figure while they’re going to 
work melting away those ugly excess 
pounds and flabby inches. 


art a 


a. $5.00 AT CATALOG PRICES! 
Get this incredible collection of genuine 


postage stamps from 88 DIFFERENT COUN- 
PRES! Exotic lands, from Afghanistan to 
a 


mbia, North Pole to South Pole, British, 
French, Portuguese, Spanish Colonies. Old 
19th Century Stamps. New Issues, Airmails, 
Commemoratives, Moon and Outer Space 
stamps, plus many more. 

Also, other exciting stamps to examine 
free. Buy any or none, return balance, cancel 
service anytime—but this valuable collection 
(plus Wonderful Illustrated Catalog) are 
yours to keep. Send only 10¢ — TODAY! 


H.E.HARRIS, Dept.S-134, Boston, Mass.02117 


No awkward wraps, messy creams, 
or solutions. Nothing to inflate. 


Because Slumber-Shapers are a 
completely new weight-reducing dis- 
covery, old fashioned wraps, creams, 
solutions, and inflatable systems are 
a thing of the past. There’s nothing to 
puncture, nothing to apply, no time- 
consuming preparation. Slip them on 
in seconds. 


Last a lifetime. 


Slumber-Shapers are virtually inde- 
structible, flame-resistant, and won’t 
mildew. They’re completely washable 
and rapid drying. Once you’ve bought 
your Slumber-Shapers you’ll never 





have to buy another pair. You can 
look forward to a lifetime of weight- 


reducing slumber. 
panic 
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Amazing 7 day free trial. e 


Must takel.. .2...or 3 inches 
off your waist, hips, tummy, 
buttocks or thighs in one week. 
Or you pay nothing at all! 

Yet the whole packaged Slum- # 
ber-Shapers Kit, including your #% 
Slumber-Shapers, a suplemen-: # 
tal exercise booklet, and diet # 
plan (in case you want to lose #% 
weight even more rapidly) 
costs only $14.98. 
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SLUMBER-SHAPERS, INC. ~~ 


90 Beacom Blvd., Miami, Florida 33135 


Please send me............ Slumber-Shapers Kits along with complete, easy to use instructions, in 


Long Line 
O $14.98 





1 

¢ 

t 

é 

é 

5 

i I understand that if I am not completely satisfied the first time I use Slumber-Shapers I may 

o return them within 7 days for a complete refund. For each Slumber-Shapers Kit and complete 

é instructions I enclose................ (please enclose $ 1.00 to cover postage and handling. For rush 
delivery add $1.00.) inOcheck 0 money order 1 Bank Americard 0 Master Charge, Interbank 

i No. (apears above your name) ......................000. 

i 

4 


BccOneen Dior ce ona onnccddetenhtWekenicieannsaattanens et: 


Waist size (men/women).................... Hips......... 





Fla. State Residents Add 4% Sales tax. 


NEW ... CUSHIONED 
BOTTLE CAP STOOLS 





Comfortable, useful Pop Art Stools in exact 

bottle Cap replica. Great household item. Sturdy 

1” chrome legs. 1 per carton. Available in 

Budweiser, Schlitz, Pabst. Kiddie Stool in Pep- 

si and 7 Up only. 30 Bar Stool — $12.95 
23 Utility Stool — $11.95 

12” Kiddie Stool — $9.95 All stools Ppd. 


WRIGHT BROTHERS, INC. 
P.O. Box 122- Dept. &3 - Oak Lawn, Ill. 60453 





Short Line 
0 11.98 


Thigh 
O $9.98 





GADD iss sscncatreeneen 


(no COD’s) 


extra scrubbing power. Make big profits 
— plus free prizes and big bonuses. 
No money needed! No risk! 
& R E E Sample of the finest dish cloth 
you've ever used. 

Your group spends no money — not one penny! 
Send name and address and name of your organization 
today for full information and free samples. 


SOUTHERN FLAVORING © DEPT. (C159, BEDFORD, VA. 24523 
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Being near 
doesn't necessarily mean being close. 
But lying in bed fretting over it 
isn’t going to change one thing. 
Insights might. 
Insights is a new Doubleday book club. 
It was created specifically to deal 
with the emotional conflicts of men 
and women in the 70’s. 
Each month Insights will send you 
an Advance Announcement describing 
newly listed books as well as 
the psychological classics that deal 
with personal exploration and potentials. 
You gain insights into yourself 
and have the fun of discovering 
what other people are all about as well. 
Choose any 3 books for $1.00* and 
select 4 more within the next two years, 
-_ all at substantial discounts. 
So start taking down walls 

this minute and begin to build 

a more pleasurable life today. 


| 

) 

| START 

| BUILDING 

| A LIFE 

| INSTEAD 
OFA 
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$8.50 6940 $6.95 0745 





Not available in Canada 


3 for 1.00° 


when you join 


sights| A DOUBLEDAY BOOK CLUB 


| 

I 

| 

| 

| Dept. CL 727, Garden City, N.Y. 11530 

| Please accept my application for membership in the Insights Book Club and send me 

| the 3 books whose numbers | have printed in the boxes below. Bill me only $1 plus ship- 

| ping and handling for all 3. 

| About every 4 weeks send me the Insights Magazine describing the Featured Selection 
and Alternate choices. If | wish to receive the Featured Selection, | need do nothing, it 

| will be shipped to me automatically. Whenever | prefer an alternate, or no book at all, | 
will notify you the date specified returning the convenient form always provided. 

Il fy you by th f by ing th ys provided. | 

| need take only 4 Selections or Alternates during the next two years, and may resign any 

| time thereafter. The prices of books offered will average 30% below the prices of pub- 
lishers’ editions, plus a modest charge for shipping and handling. NO-RISK GUARANTEE: 

| If not delighted, | may return the introductory package within 10 days. Membership will 

| be cancelled—! will owe nothing. 

| 

| 

| 

J 

| 

| 

I 

| 

| 

| 
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STRANGE 
LOVES wer 
marta A 
Sy ion SiBM HDs) 
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8318 $12.50 5595 $15.00 : 3210 $10.00 
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Parchologieal bers 


Nathaniel Branden 





8334 $7.95 


Dr. Joyce Brothers A I if ; 
| SS g A ‘o 
| ee , oe 
D Sensitivity @ é gers ( our 
MARRIAGE Noe a eae 
tote ft) AL ; ee 
ha) me Aono « artmners: > wn 
| e Marriage Aveo saris ert Bind shine 
{ - | with bets fw 
The Brothers System for and its sending work. aye 
‘ Liberated Love & Marnage Alternatives lipiliepeics atone 
reactants Met Mi Lo 4 
8326 $6.95 8367 $9.90 3293 $6.95 7443 $7.95 4234 $7.95 1982 $6.95 


Mr. 
Ms. — 
(Please Print) 
Address 
City 4 oe ee ; 
plus shipping and handling 
State Zip Insights offers its own complete 
. Members accepted in U.S.A. and Canada only. Canadian Members will be serviced from hardbound editions, sometimes ai- 
Toronto. Offer slightly different in Canada. INQ tered in size to fit special presses 
Lie ese ee ee ee eee and save members more, 
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Sophia Loren: What She Goes Complete in This Issue: New Novel 
Through to Have Her Babies Of a Wife’s Search for Her Identity 
BURLINGAME 
MAR 23 1973 
LIBRARY / 





enting Heart Attacks 
nda Johnson Robb 


First Photos: 
- Sophia Loren 


or’s Guide to 
& Female Baldness 


mee 





And Her Baby Son 


me Me 


Bet anc outages because your hairdresser Spends ole 
/ Se The ce UTA Ko conk out will be your hair. 














ee 


ee 
| 
a 
oe 
& 





Oi 








b> pane Ne aa he ob Z eee Ee ; a z re 
Lady on the left has nothing on her mop. ...ready, set, go. The dusting race is on. 
Lady on the right sprays her mop with 
Endust 
BURLINGAME 
MAR 28 1973 


The dirty dust mop H@ 


Because that’s the mop 
sprayed with Endust. 

It picked up 6 times 
more dust and dirt 
than the plain mop. 

Endust turns any 
mop or dust cloth into 
a dust magnet, so dust 
can’t scatter. 

Why knock yourself 
out pushing dust 
around? Pick it up, 
with Endust. 
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he Last Tango Is the Last 

Straw. It’s been an age since 

I’ve heard and read such ex- 
travagant twaddle about a movie as 
we’ve had shoveled on us about Last 
Tango in Paris. This movie is the 
year’s most over-publicized ripoff. A 
few parts of Last Tango in Paris are 
compelling, but it’s most often dull 
and too often pointless—a movie 
that’s saved from being common- 
place by Marlon Brando’s striking 
performance. The director, Bernardo 
Bertolucci, did better with an earlier 
movie, The Conformist. 

Despite all the rumors you may 
have heard, Marlon Brando is prac- 
tically never naked on screen. When 
he is naked, you see less of him than 
you would if you met him on the 
beach. Maria Schneider, a girl of 20 
who is rather overripe, does appear 
in healthy, naked shamelessness. But 
there’s nothing newsworthy about 
that. And there’s nothing new about 
aman giving a woman a bath: we’ve 
had that kind of scene in mediocre 
movies like Superfly. As for Brando 
making love (or pretending to), 
movies have been far more explicit 
than this for years. The first time 
Brando takes Miss Schneider in this 
movie, he doesn’t even remove his 
overcoat! 

Last Tango in Paris is the story 
of a middle-aged man who meets a 
girl of 20. For a few days they share 
a secret and insulated sex life in an 
empty apartment. (Miss Schneider, 
who offscreen seems bored by the 
whole thing, speculates that these 
scenes are the result of Mr. Berto- 
lucci living out his own fantasies. ) 
The scenes are well done, thanks to 
Bertolucci’s understanding and pho- 
tography, and to the overwhelming 
presence of Brando. But, when 
Brando is not on the screen—which 


prove — ven > ecco nnene 
, 
b 


5 
i 


(em wee 


inderella unwinds (in 35 mm) 











3 Downe Publishing, Inc., New York, . 
é matter at the Post Office Department, Ottawa 
85 , All other countries: One year $8.94, Downe 
Avenue, New York, N.Y, 10022. 
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! C with P,. Charming in the Walt Disney movie classic reissued this month . . 
down pat... Robert Redford impresses as Jeremiah Johnson . . 








BY GENE SHALIT 


the mov- 
Then we 
watches while we 


seems about half the time 
ie virtually vanishes. 
glance at our 
watch a sub-plot: a dull fellow 
played by Jean-Pierre Léaud is 
making a movie of Miss Schneider, 
and proposes marriage to her. It is 
one long who-cares? What is admira- 
ble about Last Tango in Paris. is 
Brando’s performance—angry or 
puzzled, weeping or sensual; the 
wallowing music by Gato Barbieri, 
transforming the future into the im- 
mediate past; and the photography 
a glow of brown and tan and or- 
ange that fills the screen with a per- 
vasive golden dusk. I have seen the 
movie twice, and I have not heard 
a single line of dialogue that is mem- 
orable. As for the violent ending, I 
find it preposterous. Still, Last Tan- 
go in Paris will be one of the most 
talked about movies of the year, and 
it will make a lot of money. It ought 
to: In many cities, theaters are 
charging five dollars entrance fee! 
Now that’s what I call obscene! 


If people heading for Last Tango 
should watch their steps, they can 
be happily carefree when they waltz 
into Cinderella. The Disney classic 

ranking after Snow White and 
Pinocchio—is reissued this month 
for the Easter holidays, and children 
are in for a treat—even if they’ve 
seen it before. (Since when did a 
child want to hear or see a fairy tale 
just once?) They’ll wriggle happily 
in their seats over the plump and 
bumbling Fairy Godmother who 
wand-ers absentmindedly through 
the wrong magic before she gets it 
straightened out in the nick of time 
after time. They’ll love the frantic 
mice, cringe from the wicked sisters, 
and wide-eye at Disney’s star show- 
er of starlight that unreals the film 
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. Elvis Presley stars on TV with his mike 
.and Judy and her pals return to TV in The Wizard of Oz. 
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into a never land of ever happily af- 
terness. Try to get your children to 
let you come along. . . . And don’t 
you miss Lord Laurence Olivier and 
non-Lord Michael Caine teeming in 
Sleuth, the deliciously mysterious 
movie based on the Broadway hit. 
This bafler is filled with puzzles, 
mazes, backtracks, U-turns, figure- 
eights and intellectual double-cross- 
es—enough astonishments to keep 
the average mystery writer plotted 
for a year. But this is not average, 
which is why it is one of the screen’s 
most satisfying entertainments... . 

I don’t know of any other actor 
who has a more fervent following 
among women than Robert Redford. 
And among actors, I don’t know any- 
one who gives me such an impres- 
sion of knowing what he is doing— 
of being in control and command of 
himself. He is almost never seen on 
TV talk shows because non-actor 
Redford is not a talky, look-at-me 
person, and his private self is not 
the public’s affair. On screen, Rob- 
ert Redford knows what he’s doing, 
and he does it beautifully—most re- 
cently in a movie called Jeremiah 
Johnson. In this one I feel that he’s 
revealing a deep sense of himself. 
Jeremiah Johnson is set in Utah in 
the 1800’s. Redford, in the title role, 
leaves his lowland town life for a 
solitary existence high in the Rock- 
ies—a “Mountain Man” melding 
with nature. At the beginning it 
doesn’t work: the mountain is not 
hospitable. Then Redford stumbles 
on an old bushy-bearded bear hunt- 
er, endearingly portrayed by Will 
Geer, who invites Redford to spend 
the winter in his cabin. He calls 
Redford ‘‘Pilgrim,” and he teaches 
him how to get along: to hunt, 
make tools, survive. Spring comes. 
Redford goes. (continued ) 
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Find out how to buy 
decorate with, and care 
for fine furniture. Senc¢ 
$2, and we'll send you 
over 100 pages of h 

ful information on roof 
planning, color coordina: 
tion, and illustrations 0! 
Thomasville furniture 
for every room. Write 


Thomasville Furniture 
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Chateau Provence: 
Country furniture with an authentic French accent 


In the French Chateaux regions, many of the great 
country houses have retained their original 18th century 
furnishings. This furniture, handmade by meticulous cabi- 
netmakers, is the model for our Chateau Provence collection. 

Thomasville craftsmen have captured the bold styling, 
the deep carving, and the naturally distressed finish so typ- 
ical of French country furniture. This kind of care and 


Chateau Provence collection. It includes 23 occasional 
pieces plus a wide assortment of bedroom and dining room 

suites. It’s almost like a tour of the Ché x Country. 
For the names of dealers near you, call this toll-free 
number any time: 800-243-6000. (In Conn., 800-882-6500.) Be 

sure to ask for Thomasville Chateau Provence dealers. 
The sofa and chair are part of Thomasville’s large 
selection of made-to-order uphol- 


attention to historical detail creates 
“that Thomasville look” . stered furniture. The luxuriou: 
Spend a few minutes with a Thom- Vi EY carpet styling is called Armstro! 


asville dealer, enjoying the entire 


“Solitaire” 


FURNITURE 
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OMEN IN THE ECON- 

WV OMY. The JOURNAL has 

been very much involved in 

the past few months in an exciting 
and meaningful campaign in behalf 
of women. It started September 21st 
°72, at an all-day symposium in 
San Francisco called “Women in the 
Economy,” co-sponsored by Ladies’ 
Home Journal, National BankAmer- 
icard Inc., and Bank of America. 
Purpose of the meeting: to examine 
the problems and progress of women 
in the American economy, and to 
meet head-on criticism about sex dis- 
crimination in jobs, credit, etc. One 
of the few men onstage that day 
(NBI president Dee Hock and I 
made token appearances) was Her- 
bert Stein, chairman of President 
Nixon’s Council of Economic Ad- 
visers, who gave the keynote address 
and who referred to an announce- 
ment by the President in the October 
Journal of the formation of an Ad- 


visory Committee on the Economic 
Role of Women. (The Journal’s Le- 
nore Hers} iS appointed to the 
committe: wary 

IT WAS USNESS- 
RAISING DA lerated by 
Yvonne Brat! : 
Congresswomar 

and Lenore He! 200 delegates 
representing a cross on of wi 

en from the Bay Area, listened to na 


tionally prominent women experts 
including Congresswoman Martha 
Griffiths (D., Mich.) , Liz Carpenter, 
former White House press secretary, 





and Esther Peterson, former Assis- 
tant Sec’y of Labor. The delegates 
all had a chance to speak up, too, 
and National BankAmericard_in- 
dicated that it would make some 
specific recommendations to _ its 
members about issuing National 
BankAmericard to women. To or- 
der a copy of the entire proceed- 
ings—a landmark document in the 
economic equality of women—send 
$1 (check or money order) to 
“Women and the Economy,” P.O. 
Box 26673, San Francisco, Cal. 
94126. 


AS WE GO TO PRESS, an equally 
exciting second symposium, “‘Wom- 
en as Economic Equals” is being 
formed. It will be held on March 
21st, at the Shoreham Hotel in 
Washington, D.C., with an all-star 
cast including Secretary of Defense 
Elliot Richardson, Counsellor to the 
President Anne Armstrong, Con- 
gresswoman Martha Griffiths, Mrs. 
Jayne Baker Spain, Vice-Chairman 
of the U.S. Civil Service Commis- 
sion, Dr. Bernice Sandler, Executive 
Associate of the Association of 
American Colleges, and Dr. Jua- 
nita M. Kreps, Professor of Eco- 
nomics at Duke University. The 
Journal, National BankAmericard, 
and six Maryland and Virginia 
banks are sponsoring the day, so 
ratch your 
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WHAT’S HAPPENING continued 


And for the rest of Jeremiah John- 
son, we watch him grow into a leg- 
end. What touched me about Jere- 
miah Johnson was its poetic, almost 
languid motion, as if everything 
were happening at half pace. Red- 
ford often speaks in an archaic style, 
but it always seemed natural to me. 
And maybe that’s the secret—Red- 
ford had taken a legend, and given 
it a light and a life of reality. 


The Small Screen Scene 


April television is a cross between 
Easter and programs for children 


who'll be on vacation. On Easter 


Sunday itself, ABC brings you A 
Man Named John devoted to an in- 
cident in the life of Good Pope John 
X XIII in the days before he became 
Pope. It was World War II. He was 
Papal Nuncio to Turkey (neutral 
in that war). A steamship of Jewish 
children who had escaped from the 
Nazis sought refuge in Turkey. John 
beguiled the Nazis into believing 
that the children were Catholic, and 
their lives were saved (ABC, April 
22)... . NBC pays its homage to 
the season with a super film called 
Upon This Rock (Apr. 17). It won 


| a prize at the Venice Film Festival 


(what film hasn’t?) in 1970. I’m as- 


| sured that this was the first time a 


TV film crew and actors were per- 
mitted into St. Peter’s Basilica to 
televise everything from Michelan- 
gelo’s dome to the necropolis be- 
neath the main altar. You’ll see Sir 
Ralph Richardson, Dame _ Edith 
Evans, Orson Welles as Michelan- 
gelo, and Dirk Bogarde. 

Popular pop music Specials pop 
up this month, with two NBC supers 
on a single night, April 4: Ann- 
Margret descends with a lavish show 
based on her extravagant nightclub 
act, Elvis Presley sings through a 90- 
minute concert, Aloha from Hawaii. 

The Most Successful Movie ever 
shown on television is The Wizard of 
Oz. No other movie has been shown 
so often with such consistently enor- 
mous audience attraction. CBS first 
brought Judy Garland over the rain- 
bow in 1956. That was November, 
when people were thinking Christ- 
mas, and the film attracted about 
45 million people. CBS brought it 
back in 1959, and 58 percent of all 
people watching TV were watching 
this movie— about 56 million people. 
Altogether, CBS showed The Wiz- 
ard of Oz nine times in 11 years, and 
the audience never dipped below 45 
million. It soared to nearly 60 mil- 
lion in 1964. NBC took it over in 
1969, and moved it from the mid- 
winter holiday period when ratings 
are higher (when winter cold comes, 
people don’t go out) , to spring show- 
ings—March and April. NBC has 
never “protected” the movie. That is, 
it has not shown the film early on 
Saturday or Sunday evening when 
it is not up against significant TV 
competition from the other net- 
works. Last year, NBC showed it on 
a Tuesday, of all times, and it still 
wound up with an audience of 42 
million. This year, NBC is showing 
The Wizard of Oz when it should be 
shown, on Sunday night (April 8). 
That ought to bring out the big 
numbers, so number your children 
among them. It’]] be a treat. END 
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Solarian 
byArmstrong 


The sunny floor that shines 
without waxing 


Armstrong developed Solarian especially for 
people who like bright, shiny floors—but don’t like 
the waxing it takes to keep them that way. 

Solarian gives you the shine—without the wax- 
ing. Its special Mirabond”™ wear surface has a shine 
of its own and keeps its high gloss—without waxing— 
far longer than an ordinary vinyl floor. 


Of course, any floor shines brightest when it’s 
clean; and that’s another plus for the Mirabond sur- 
face. Most spills, dirt-—even black heel marks—come 
up easily. Sponge-mopping with a mild detergent is 
all it takes to keep Solarian sparkling bright. 

Eventually, heavy-traffic areas may begin to show 
a reduction in gloss. So in case you need it, your Arm- 
strong retailer can supply a special Solarian” Floor 
Finish that you can use occasionally to touch up the 
shine in these areas. 

See all the designs and colors at an Armstrong 
authorized ‘‘Floor Fashion Center®”’ or other floor- 
ing stores that carry Solarian. They’re in the Yellow 
Pages. Or, for our free color brochure, write Arm- 
strong, 7304 King St., Lancaster, PA 17604. 
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Midol does so much 
good forme _ 
at menstrual time... 





...and I used to think 
it was just for cramps 


You know how itis when menstrual 
time is getting close. One by one, 
you start feeling those annoying 
discomforts that make up the total 
menstrual picture. That uncomfort- 
able feeling. Low backache. Head- 
ache. The pain of periodic cramps. 
All leading to a tense, irritable 
feeling. 

You're grouchy and grumpy 
with everyone around you. You 
become difficult to live with—and 
you know it. That’s when MIDoL 
does so much to relieve your men- 
strual problems. 





The medically-approved ingredi- 
ent in MIDOL relieves pain of low 
4 backache and headache—to help 

soothe accompanying irritability. 
i And the exclusive MipoL formula 
helps stop cramps with an anti- 
spasmodic—an ingredient you don’t 
get with ordinary pain relievers. 
1 a MIpboL takes you through the un- 
easy menstrual period feeling more 
like yourself 
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— This Spring- 
Make your whole house 
-smell as clean as it looks. 


Clean away bullt-up odors 
dS YOu tackle built-up dirt. Get LYSOL DEODORIZING CLEANER... 


[It does more than just clean. It deodorizes as 

it cleans. It wipes out odors as it wipes out dirt 

because it kills germs that cause odors. A big 

help to you at spring cleaning time...all 
| through the year. Use it in the kitchen. Use it 
all over the house. 
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explains 
microwave 
flavor. 


Q. Is there any change in 
flavor because of the rapid 
way microwave energy 
cooks food? Cookbook 
writer, Myra Waldo. 

- No. Foods cooked by 
microwave energy 
generally taste the same 
as when cooked conven- 
tionally. Some people say 
foods cooked in a micro- 
wave oven taste fresher 
because faster cooking 
time retains more of the 
natural moisture in food. 

General Electric 
markets two complete 
microwave cooking cen- 
ters, (Model J896 and 
Model J856) plus a coun- 
tertop portable microwave 
oven (Model JET80). And 

Er GE's Customer 
Care Service 
Everywhere 
goes with every 
microwave oven we sell. 

If you'd like to know 
more about microwave 
cooking, write: General 
Electric, Dept. M.O., 
Appliance Park Bldg. #4, 
Louisville, Kentucky 
40225. 


SERVICE Vv 
EVERY WHERE 








Microwa is. 
another re hy C 
America’s #! 
appliance value. | 
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CAN THIS 
MARRIAGE 


BE SAVED? 


BY DOROTHY CAMERON DISNEY 


Rex and Roxanne lived together happily for 
eight months. Then they got married and everything began 
to fall apart. By Dorothy Cameron Disney. 


ing together is essentially the 
same as being married. In this 
case, Rex and Roxanne simply 
didn’t know what marriage was all 
about. Each had failed in a previous 
marriage. Neither wanted a second 
failure, so they thought they could 
avoid trouble by living together 
without being tied down. After a 
time they told themselves, “Isn’t this 
easy! We're not having any trouble. 
We’re ready to marry.” They dis- 
covered they were wrong. They had 
only been putting half of themselves 
into the relationship. They had 
learned nothing about the richness 
of complete dedication to each 
other. Fortunately, a marriage 
counselor was able to put them on 
the right track. Without that help, 
they would undoubtedly have got- 
ten a second divorce and decided 
that “Nobody can really succeed in 
marriage.” But marriage is really not 
that difficult, and it’s immensely 
satisfying—if two people work at it 
wholeheartedly._The counselor in 
this case was Dr. Samuel McDill. 
PAUL POPENOE, Sc.D., 

Founder and Chairman of the 
Board of the American Institute 

of Family Relations. 


ine men and women think liv- 


Roxanne talks first 


“Rex and I lived together for eight 
months before we got married four 
months ago,” said 28-year-old Rox- 
anne, an airline stewardess who 
wore her hair in tight blonde braids. 
“That’s a year in all, a whole year. 

“We aren’t kids. Rex is forty-one. 
This is a second marriage for us 
both. I thought marriage would 
bring us closer. It didn’t. We are 
steadily growing apart. We are los- 
ing each other. 

“TI realize that many couples 
would envy Rex and me. Our life- 
style does seem glamorous, I admit. 
Rex earns $18,000 a year in the ad- 
vertising business, and I average 
$800 a month. We rent a furnished 
duplex—with a swimming pool, a 
sauna, and maid service provided 
by the management. I fly eighty 
10urs a month at the most, and on 
long trips my flying time adds up 
juickly. Most days I laze around 
the apartment with nothing to do 


ies is based on information from the files of the American In 
| Organization with a staff of 70 counselors. It is the oldest 
fi 


4 drawn from counselors’ reports o 


except listen to the stereo or lie on 
the deck and improve my suntan. 
I don’t even cook. We go out at 
least five evenings a week. As a rule, 
Rex invites business guests, and 
charges the tab to his expense ac- 
count. Because of my airline job we 
also travel a great deal. We were 
married in Acapulco. The next week 
we went to the Virgin Islands so Rex 
could attend a golf tournament. 

“Rex asked me to marry him on 
a moving escalator at the Los An- 
geles Airport. I had just come in 
from a trip to Kansas City. I had 
gone to visit my youngest sister and 
her new baby, and I had to stay 
three extra weeks when the baby 
died. 

“TI was pleased to see Rex at the 
gate, but I will never know why he 
chose to propose in public. It seemed 
to me that he was taking a lot for 
granted. I wish he had waited until 
we were alone and he could have tak- 
en me in his arms. He had spoiled 
what could have been a thrilling 
memory. 

“Rex has no idea how I felt about 
the way he proposed. I’m sure he 
wouldn’t understand if I told him. 
Whenever I try to talk to him about 
my feelings, he invariably turns me 
off. He looks around for his pipe 
and his lighter and tells me the 
latest joke he’s heard. I get furious- 
ly angry. I screech and yell. I don’t 
blame him for being disgusted, but 
I do blame him for walking out of 
the room. Why can’t he sit down a 
minute while we talk things 
through? When he ignores me that 
way, when he patronizes me in 
front of company, I feel demeaned 
and insulted. 

“Rex says I overreact to every- 
thing. Maybe he’s right. But how 
can I be different if he won’t let me 
explain my feelings? 

“A week after our trip to Boston, 
he changed to a better job without 
saying a word to me. His old firm 
gave a going-away cocktail party 
for him. I rearranged my flying 
schedule in order to attend, but Rex 
said that wives weren’t expected at 
the party. I was disappointed but 
resigned until I telephoned the wife 
of one of his associates about an- 
other matter and found out that she 
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was going. I told Rex about it. 
said that a few wives might be c¢ 
ing, but that he would be too b 
to waste time entertaining me. 

“IT couldn’t understand why 
would be unwelcome at a pa 
given in my husband’s honor. I y 
his wife—his bride—and I f 
entitled to hear his old friends c 
gratulate him. Maybe it was fo 
ish, but I put on a new dress 4 
went to the party with the ot 
wife. We purposely arrived late 
we couldn’t be accused of spoi 
anything. Her husband joined us 
the door and swept her off te 
group of friends. 

“T had spotted Rex at once gz 
I’m fairly sure he had seen me., 
was buying drinks for six people 
his table. He had his arm aro 
one of the junior secretaries—a 
little redhead—and was urging 
to share a cocktail with him, sip 
sip, the way he had once done v 
me. 

“T forced myself to stroll over 
the table. Rex didn’t move his 4 
from around that redhead until t 
very last minute. Then he gave r 
an impersonal, annoyed little smi 
As he started on the introductioz 
one of the other men pulled up 
chair for me, but I said I had a ta 
waiting and walked out. Rex did 
get home till morning. 

“When I first met Rex, I had j 
gone through a divorce and I w 
disillusioned with marriage. I 
been married to Ralph for fe 
years. During that time, I mature 
but he didn’t. Ralph and I ste 
off as an unusually unsophisticat 
couple from a very small, very col 
servative town. I was as sexua 
uninformed as a bride could 
Would you believe that, because 
had read how women in labor 
ways received an enema _ befe 
childbirth, I supposed that tbe 
babies were delivered throughs 
rectum! God help me, but that w 
the extent of my ignorance. Ralj 
wasn’t much wiser, sexually. 

“I worked in our town’s o 
bank so Ralph could afford to e 
roll part time at the state unive 
sity, 50 miles away. It was my ide 
that he attend college. Later 
jumped at the chance to become 
stewardess with an airline based i 
the university town. My paren 
and in-laws vigorously disappro’ 
of the move. 

“TI later discovered that Ralp 
also disapproved of my new j 
and new contacts. He soon droppe 

out of school and took a low-payir 
job as a salesman. Whenever I cam 
home from a flight, he griped 
his job was dull and unrewardins 
that everybody else had all the 
Yet when I suggested that we us ' 
my airline privileges to take an in 
teresting trip, he wouldn’t do it. He 
preferred to sit home and feel sorry 
for himself. 

“Our sex life virtually disaq 
peared. Toward the end of our 
marriage, we went three months and: 
four days without intercours e.| 
Shortly afterwards I asked for 
divorce. Strange as it may seem 
Ralph was shocked by my request 
He declared that he (continued 
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‘Love-Pat’ is the creamed powder makeup that gives your face the best of 

everything. The velvety finish of powder. The color and coverage you expect 
only fromaliquid makeup. That’s because ‘Love-Pat’— unlike ordinary pressed 
powders — is laced with creamy moisturizers. So you won't look dry or ‘powdery.’ 
It’s the powder that makes you look luscious! 
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IARR?}? continued 
yas with me, and that I would 
py with hin would quit my 
line job ed. By then I knew 
that the new experiences I was having 
and the new people I was meeting were 
more important to me than Ralph. 
“After the divorce, I moved to the 
West Coast. It took me quite a while to 
casualness of California 
restricted 


adjust to the 
after leaving such a narrow, 
world. Often I was very lonesome. But 
when I met Rex, who was introduced 
to me by another stewardess, my whole 
life changed. 

opposite of 


“Rex was the complete 


Ralph in every way. He was a spectac- 


ular lover, considerate, tender, yet 
ardent. He was hard-working and 


ambitious, but full of gaiety and fun. I 
soon decided that I was more deeply in 
Sex 
was spontaneous and natural. I wanted 
Rex as much 

“Eventually, Rex moved his things 


love than I’d ever been in my life 


as he wanted me. 

into my apartment, and we later moved 
to the duplex. We often talked 
marriage and discussed the number of 


about 


children we wanted. I told him I 
wanted three children. Rex always 
laughed and said one child would be 
plenty. He now says the one child he 
had in mind was me, his child wife. 
“Four months probably isn’t very 
long to be a test of marriage, but we 


are almost never alone together. Rex 


actually spends more time with his 


new boss than he spends with me. They 
play golf 


clubhouse 


and hold conferences in the 
bar every Saturday. Unless 
a child, 
I grow closer to each other, 
much future for us.” 


I can have and unless Rex and 


I don’t see 


Rex’s turn to talk 


“T don’t want to lose my wife, but 
neither do I want to lose all my free- 
dom,” said 41-year-old Rex, a tall, fair- 


haired man with neatly trimmed side- 


burns and mustache. “I can’t see why 


those two objectives are incompatible. 

“Obviously I’m proud of Roxanne or 
I wouldn't have married her. Com- 
pared to my first wife, she is an angel. 
Roxanne is sweet and retiring and 
eager for me to shine. Or 
used to be that way. 


“She used to listen to my 


rather, she 


advice and 
follow my suggestions to the letter. She 
didn’t nag, criticize, or lose her temper. 
Nowadays she is absurdly possessive 
and demanding. When I took my pres- 
ent job, Roxanne insisted on attending 
a party I had specially asked her to 
The affair was hosted by a few 
special cronies in my old firm. Most of 


skip. 


the guys knew I had been forced out 


of the agency during a reorganization 


drive anted the old gang to remem- 
ber me as a free spirit. Frankly, I didn’t 
want to be seen as a newly married 
guy with my wife attached to me like 
a Siamese twin or did I want to run 
the risk Roxanne might discover 
the circumstances of my job change— 
that I hadn but had been pres- 


sured out 

“T’'d told th t Roxanne was 
on a flight. By popping up 
a liar out of me. I felt like a fool, and 
I admit I acted like one. I drank much 
too much. I don’t remember half the 
things that happened that night. When 
I got home, Roxanne awaited me in a 
smoldering rage. Maybe she was justi- 
fied, but I was in no mood to be pushed 
into apologies and explanations. 


she made 
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“TI remained a bachelor until I was 
30. My father died after years of 
illness while I was still in high school. 
He didn’t leave a penny of insurance. 
I was determined never to put a wom- 
an in a position like my mother’s. I 
every conceivable type of life 
insurance. I enjoyed my bachelor life 
and thought that maturity would guide 
me to the right woman when the time 
came [for marriage. 

“My first wife Pauline was a beauty 


carry 





The most extraordinary 
children’s shoe gua 


who came from a rich family. She was 
already working for my old firm when 
I joined it. Unfortunately, she had a 
monumental ego. All my friends de- 
tested her, men and women alike. She 
spelled out everyone’s errors, including 
my own, and she was almost always 
correct in her evaluation. 

“She sensed the company’s coming 
reorganization well before it happened, 
and predicted that the New York 
office would win control of the firm. 


As usual, she guessed right. Immedi- 
ately after our divorce Pauline got her- 
self transferred to the East Coast. A 
few months later, she had the nerve to 
phone and offer me a transfer so I 
could become her assistant. I said I 
preferred to take my chances in Cali- 


enough to hold the two of us. 
“Before I met Roxanne, I rattled 


lot of girls. But I quickly discovered 


fornia. New York City wouldn’t be big 


around town for a year or so, dating a fi 
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If you're not 100% satisfied with the way Keds 


New Super Champs wear, we'll give you your . 
moncy back. Or a new pele of Seis Seer 
Whichever you want. . 
You just simply mail them along with your 
sales slip to: Mr. Robert M. Chase, Director of © 
Quality Control, Keds Factory, 58 Maple ee _ 
Naugatuck, Conn. 06770. é 
He'll send you a check for the amount on your 
sales slip (excluding taxes of course). Or, if you pre- 
fer, a new pair of the same size Super ae 
It’s as simple as that. 























jat I had outgrown my taste for 
vachelorhood. I wanted permanence 
nd stability. Roxanne was a contrast 
‘io Pauline in every way. She was lov- 
‘ble and agreeable. I decided at once 
at she was the girl for me. 

“Last summer when she was gone 
or three weeks, I wandered around 
ike a lost soul. When I met her at the 
irport, I surprised her with a wedding 
jing. 

| “I want to stick with Roxanne, but 


Tough, all-nylon stitching 
stead of the normal cotton stitching. 


kproof heel and arch cushion 
protect the foot. 





per-type sole edge 
rotrudes out to 
protect fabric. 


I want our marriage to be cheerful. I 
don’t burden Roxanne with my busi- 
ness troubles, even when she asks to 
hear them. I got my fill of unwelcome 
advice from my first wife. 

“At the age of forty-one, I’ve learned 
something about myself. I’m not a 
brain. My talent is getting along with 
people and helping them get along 
with each other. But my talent re- 
quires stamina and youth. In twenty 
years, no employer will want me to 

















as 


Keds New Sener Champ 


Available in three widths for the best possible fit. 


sweep out the office. It’s time I start- 
ed thinking about financial security. 
Roxanne thinks she wants a baby. I’m 
too old to be the father of an infant. 
I can’t picture myself walking the floor 
at night with a colicky baby when I 
would rather be out table-hopping. But 
I need a wife and a home. Without 
them, I’d probably kill myself leaping 
from bar to bar. 

“Fortunately, people seem to take 
to me. It’s always been that way. I 


The reason we can give it. 


Hypalon-coated counter 
for better fit and longer wear. 


ull cushioned insole. 


Sta-Kleen® insole 
prevents dirt from seeping in. 


Strong polyester laces. 


# Ultradurable crepe-type 
rubber outsole. 


-Heavy-gauge, scuff-resistant rubber toe cap. 


A product of 


ST 
UNIROYAL 
aoe 


worked my way through college. I had 
much less money than the other stu- 
dents, but I belonged to the best frater- 
nity. I wanted to go on for an advanced 
degree, but I couldn’t afford it. So I 
went into advertising, where my natu- 
ral gregariousness would be an asset. 

“I landed my present job because 
I had once done a social favor for my 
present boss. He came from North 
Dakota just last year to seek a more 
stimulating line of business. Through 
friends, I got him a membership at my 
golf club. When he heard I was look- 
ing for a job, he immediately made me 
an offer at a higher salary. On the sur- 
face, the job sounded great, but un- 
happily my boss is still a farmer at 
heart. He gets lonesome and looks to 
me for guidance. He needs a lot of my 
attention. We play golf every weekend. 
I tried to persuade Roxanne to take 
golf lessons, but she disliked the game 
and she also disliked my boss’s wife. 
I didn’t press the issue. 

“IT don’t bother Roxanne with my 
business worries. It’s unfair of her to 
burden me with her petty worries and 
desires. She should realize that, for 
the most part, we have it pretty 
damned soft. We certainly don’t need 
a baby to complicate our existence.” 


The counselor speaks 

“Tt isn’t my job to give orders to 
clients,” the counselor said. “I tried 
to help Roxanne and Rex see why their 
relationship had soured so rapidly. 

“They were an interesting pair to 
counsel. Psychological tests showed 
that both were unusually strong and 
stubborn individuals. This came as a 
surprise to them. Roxanne fancied her- 
self as very feminine. Rex pictured her 
in a similar light. ‘Cute’ was his fa- 
vorite word for her, and she considered 
the word descriptive as well as flatter- 
ing. 

“Apparently it didn’t occur to either 
of them that Roxanne had broken 
sharply with her family and had defied 
all the customs and traditions of her 
girlhood. If she had been submissive 
and weak, she would have kept her 
job in the hometown bank, Jet Ralph 
seek his own pace, and been content to 
rock along with him. 

“Roxanne pictured Rex as a kind 
of surrogate father—ever patient and 
polite—a man who had long ago con- 
quered personal worries and was now 
in a position to protect a wife. Rox- 
anne’s illusion, of course, was based 
on Rex’s unwillingness to discuss his 
problems with her. “Rex tried to avoid 
unpleasant which is 
impossible in a real marriage. 

“Roxanne and Rex had no real mar- 
riage. Each had a false image of the 
other. In my office, they spoke honestly 
to each other for the first time. 

“For the first time Rex learned to 
listen to Roxanne. He suffered from 
a peculiar type of psychological deaf- 
ness—in children, it’s known as ‘mother 
deafness’—and as a result he was lit- 
erally unable to hear many of Rox- 
anne’s pleas and complaints. Rex prob- 
ably acquired the deafness during his 
first marriage, when he trained himself 
to stop listening to Pauline. Rex was 
also filled with hidden fears—fear of 
poverty, fear of failure, and in 
tense fear of growing old. 


conversations, 


“As soon as Roxanne and Rex 
learned to look behind the glossy im- 
ages they presented, they began to 


ntinued) 


communicate on a truthful, (c¢ 


1] 











yne had too much spare time “Their marriage is greatly improved. 


i unds, too many hours to devote Some months ago we dropped our 

e] heir mari- brooding and self-pity. They in- counseling sessions. However, Roxanne 

ficu solved. Rox- sted their savings in the purchase and Rex still have two unsolved prob- 

ne bec 10ore patient and of a six-unit apartment house, and lems. Rex still worries about their fi- 

amen she was informed of nowadays Roxanne is busy keeping nancial security, and Roxanne is still 
R ess problems. He became their tenants happy. She hasn’t taken childless. 

more tolerant of her previously in- golf lessons, but she does find time to “It is impossible for any counselor 

explicable temper outbursts, her in take the boss’s wife out to lunch oc- to predict the future of any marriage. 

clination to cling to him in public, and casionally if Rex suggests it. Rex also But I wouldn’t be surprised if one of 

her desire for recognition as a wife irinks less, and he and Roxanne spend these days Roxanne and Rex called at 

“On the practical side, the igreed nore evenings at home the Institute again.” END 








This is the time of year I really enj 

joy my vacation—not taking it, jus} 

dreaming about it! 
ee 

It seems to me that some peopl 

who are cheerful all the time aren’) 

very happy. 
Sl ead 


Sometimes the quickest way to gé 


where you’re going is to stand stil 
—@—__ : 

If nature had had the money, I 

bet she’d have done a lot of thing 


differently. 

= ee 
What passes for talk on most tall 
shows would be considered idk 
chatter in your own living room. 


—$—— 


When the sale says “prices slasheé 

15% to 25%,” nothing I want 

ever in the 25% group. 
es ae 


There’s an awfully fine line betvgar 
helping people and interfering i 
their lives. 


—_$_—___ 


When I’m shopping for clothes, 
know what I don’t like—but I’n 
darned if I can figure out what 
like! 


SE —— 


If you can’t say something nicé 
about someone, you’ve got the mak 
ings of a successful book. 


——_—_——_—_ 


Wouldn’t you think TV cameras ir 
banks and stores would cause wom 
en to have second thoughts abou 
wearing curlers in their hair in pub 
lic? 

Saas — 


'UNIROYAL | 
Ea 


Even at the volume kids play them 
ene there’s more to a lot of songs today 
than meets the ear. 


ne 


Why is it when I’m on time, the 
meeting is late starting—but if lm 
late, the meeting is on time? 


—————__ 


If you look around at the people 
who make it in this world because 


of notoriety, you have to conclude 
ve bes Peony ft ae that the wages of sin are higher thar 


La wi, , 3 
For the store neGresf you, ee U ase i i Sea | i) saa islle Leather Uppersionly the going rate for virtue. 
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BY BERYL PFIZER 


lust as I want to walk faster, most 
if the shoes they’re making seem 
esigned to slow you up. 


————< > 


y the time I feel like planning din- 
her, it’s usually too late to cook any 
f the things I plan to have. 


——— 


‘d like to get a revealing bathing 
uit this year, but I wish it would 
eveal someone else’s figure! 


————_>——__—_ 


| love honey, and I know it must be 
ood for you. After all, did you ever 
ee a sick bee? 


—_——.———. 


‘rying to mold a child’s character 
3 like building a sandcastle .. . 
ust as you get it the way you'd like 
t, a wave comes in and washes it 
way. 


En 


f my income were divided into one 
f those pies showing what share 
@@ where, the piece that’s left for 
ne wouldn’t even be worth serving! 


— — —<——— 


“here are more ideas whose time 
1as gone, than ideas whose time has 
1ot yet come. 


———o 


Aaybe it’s because no one’s whis- 
ering anymore, but I haven’t heard 
. good secret in an awfully long 
me. 


+. 


don’t pass on many handy kitchen 
ints, but here’s one I have to tell 
rou. The best way to deal with the 
roblem of draining spinach is to 
ift bunches of it out of the pan with 
hopsticks. 


et 


have some things in my house I’m 
ot crazy about, but I try to think 
f them as future antiques. 


ees 


fe world won’t finally be perfect 

til everyone in it can take a show- 
r at the same time and have plenty 
f hot water. 


a 


ost of the poets who waxed lyrical 
About April did so before Income 


: x Day fell right in the middle of 
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New Step Saver with 
Self-Stripping Action 
means floor care will 
never be the same. 


It cleans, shines and strips everytime 
you damp mop...ends buildup. 





Self-Stripping Action begins as you apply 


a fresh coat of Step Saver. The old coat 
of Step Saver then starts at once to 


dissolve, loosening the dirt, grime, even 


black heel marks that are trapped there. 





Then your mop collects it. And you rinse 
it away. 





ned Sa 


Your floor looks, 
clean without buildup. 


feels, even smelis shiny 


Cleaning, shining, 
stripping, Johnson’s 
new Step Saver does all 
three jobs while you 
damp mop. 

And because of Step 
Saver’s unique Self- 
Stripping Action, you 
can use it as often as 
you like without 
buildup. 

New Step Saver 
may not make damp 
mopping fun, but it can 
make it the only flocr 
care job you'll ever 
have to do again. 


New from 
Johnson wax 
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nds Pea ach Cold Cream 
yeaches and cream. 


fragrance of peaches 
in ite as country cream. 
A «perience to cleanse, oy 
pu rskin. Delicious! = vO 


Dermatologist test 
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Doctor, | 
! MAKE ME 
BEAUTIFUL! | 


BY JAMES W. SMITH, M.D., 


AND SAMM SINCLAIR BAKER 


Is thinning hair a problem to you or to someone you know? Then } 
read what this noted plastic surgeon has to say about the remedies f 
male and female baldness. Third installment of an engrossing new boa 


hakespeare—who was bald him- 
S self—appears to have been cor- 
rect when he wrote “[ Father | 
Time himself is bald and therefore 
to the world’s end will have bald fol- 
lowers.”” For the man or woman who 
is bald, or losing hair rapidly, this 
can be a serious problem. For wom- 
en especially, bald spots can stir 
panic. 

While hair still cannot be “grown” 
on a bald head, some form of cover- 
age is available by means of hair 
transplants or with ingeniously de- 
signed hair pieces and wigs that give 
a more natural appearance. If you 
are an acceptable patient, your hair 
can be transplanted from one area 
of your scalp to another by a quali- 
fied plastic surgeon or dermatolo- 
gist. Hair cannot yet be transplanted 
effectively from one person’s scalp 
to that of another. 

What corrective action you take 
must be based on how much you 
mind your baldness. Practically all 
women with a hair problem want to 
do something about it. Since it is 
estimated that up to 70 percent of 
men become bald to some extent, 
and that more women than is gen- 
erally realized suffer from this prob- 
lem. the subiect has drawn much 
medical attention—with very specific 
advances. 


Will Lotions Grow Hair? 

Some tonics, lotions, and other 
preparations can be helpful in re- 
moving and relieving dandruff, 
cleaning the hair and scalp, condi- 
tioning the hair, and combating ex- 
cess dryness or oiliness. It is good 
hygiene to shampoo weekly, to use 
moisturizing creams or lotions on 
your scalp if it is too dry, to prevent 
dandruff or get rid of it. But these 
preparations and procedures neither 
prevent hair from falling out nor 
promote the growth of new hair on 
a bald area. No relationship has 
been established between dandruff 
and hair loss. 

Massage machines or other gadg- 
ets such as “ultraviolet” devices 
don’t help. Nor will changing your 
diet, eating “health foods,” apply- 
ing “organic preparations” to your 
scalp, gulping an alphabet of vita- 
mins, or applying heat or cold treat- 
ments, grow hair on a bald spot, or 
keep your hair from falling out. 
Much, but not all baldness can be 
traced to heredity. Many theories 


have been advanced and innum# 
able researchers are working on ff 
problem, but to date, and in the fo} 

seeable future, no cosmetic prepail 
tion will grow hair on a bald spot} 

Despite all these clear negativ} 
there is no need to despair if part 
or extensive baldness worries yij 
What You Can Do 

First you should see a dermato 
gist or other qualified physician. T 
expert will diagnose whether ye 
hair loss is simply a manifestati 
of common baldness (alopecia), 
if some medical condition is invol 
that can be treated and corrected 

An overactive thyroid can res 
in hair that is thin and fine. 
underactive thyroid can promd¢ 
sparseness and coarseness of- t 
hair. Pregnancy, menstruation, t 
Pill, and other such factors se 
times bring about hair loss (usual 
temporarily). Fungus diseases, 
docrine or hormone imbalances, bé 
terial invasion, anemia, and. 
illnesses may also be factors. 

The appearance of round bé 
spots up to about an inch in dia 
eter on the scalp is a condition t 
often affects and frightens wo 
as well as men. This is a fairly co} 
mon and usually temporary dis 
der. Extreme tension, stress, a 
excessive nervousness may be ca 
tive factors. The dermatolog 
should be consulted at once so t 
he can inspect and diagnose t 
problem. Generally he can bring t 
hair back more quickly by applyi 
certain acids, or by giving inijectie 
of a specific cortisone medicati¢ 

Aside from medical treatment 
specific iJlmesses or irregulariti 
great advances have been made 
covering the bald areas. This can 
done most simply with hair pied 
and wigs, now more cleverly 4G 
signed than ever before. 

A hair piece has its drawbacks,| 
course. It must be attached and q 
tached and kept clean, and your o 
hair must be trimmed frequently 
conform to it. You will always® 
some concern about the hair pié 
slipping or coming off—and abou} 
possible “‘artificial” look. 

Some men and women much p 
fer to have their bald areas cover 
with their own hair. This is now pi 
sible for many people through hi 
transplants, strip grafts, and scz 

(continue 
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Color that becomes part of you 

(not the other way around!)— 

© that’s what you get with 

: qnic- Nice ’n Easy, from Clairol. 
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i lets yuh conceal, to change a little or a ‘ 

! lot, choose Nice’n Easy, ae 
for beautiful coverage, Orne ‘ 
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April—thank goodness! For a few dreary months there, it 
seemed like it would never arrive. Now that we’re finally getting 
a taste of the lovely springtime, here are some ideas on making 
your hair lovely too. 


If a steam-heated winter has dried out your hair, you can give 
it new life with Vitapointe. It’s Clairol’s extra-light white cream, 
that vanished into your hair. All you see is results. Dry hair will 
be silkier—stubborn hair will be more manageable—lifeless hair 
will start to glow. Now, what more can you ask? 


Spring givin’ you ideas of maybe changing your hair color? 
Oh, go ahead and try it! You can shampoo new color in with 
Nice ’n Easy—the world’s largest-selling haircolor. 


Spring haircolor should be fresh—and stay fresh. Shampooing 
needn’t dull your new spring haircolor. Not if you’re careful to 
avoid harsh shampoos, and use Clairol Shampoo for color care. 
There’s a formula just for you—blue for blondes, green for bru- 
nettes and red shades. It’s especially gentle, to protect your deli- 
cate color. And its reconditioners help give body and check 
dryness. You might say Clairol Shampoo for color care under- 
stands colored hair. 


Don't dim the fresh, spring look of your hair. Now there’s a 
hairspray so clear and sheer, it won’t dim your new hair color. 
New clear-formula Miss Clairol Hair Spray was specially devel- 
oped for haircoloring users. It won’t “dirty” blonde shades, won’t 
“brass up” red shades, won’t “muddy” brunette shades. It’s nat- 
urai looking—while it gives you all the holding power you need. 


This is the season for free-flowing hair styles. And one of the 
easiest ways to get them is with Clairol’s powerful Air Brush. 
Soft, warm air blown through this styling dryer gives your hair a 
fullness and style that’s great for today’s look. Whether it’s giant 
waves or flipped ends, the Air Brush styles your hair just the way 
you want it, quickly and easily. Go from wet to wonderful in just 
minutes... with the Clairol Air Brush. 


And while you're walking in the sun, how about a nifty little 
tote-bag to carry everything your heart desires! Clairol is offer- 
ing a pretty, tailored bag called the “Sunshine Bag”—for which 
you might expect to pay up to $8.00—for just $1.50. The tote is 
tan canvas with a status-y red-and-green stripe on the side, and 
it has binding and handles of dark brown, leather-look vinyl. 
Not too small, not too klutzy—it’s a just-right 10” x 12”. Send 
your name and address, with a check for $1.50, to Joan Clair, 
P.O. Box 1020A, Yonkers, N.Y. 10701. We’ll send the bag out 
to you by return mail. 


Nice ’n Easy, Vitapointe, Colorfast Shampoo, Miss Clairol, Clairol Air Brush 
are registered trademarks of Clairol Inc., 345 Park Avenue, New York, N.Y. 


MAKE ME BEAUTIFUL continued 


flaps—procedures that are available 
through the experienced dermatologist 
or plastic surgeon. 


Hair Transplants 

Hair transplants have been proven 
successful in the great majority of cases 
over the past 20 years. In effect, tiny 
plugs of scalp containing about a dozen 
hairs and the supporting skin contain- 
ing the hair follicles and some fat are 
removed from the patient’s hairbearing 
area (the donor site) and transplanted 
to a bald spot (the receiver site). Some, 
but not all, of the hairs in each plug 
will survive in the new site. Faint scars 
may remain on the scalp but are gen- 
erally concealed by the hair. 

As with practically any medical pro- 
cedure, there are limitations you should 
know about. The most common ques- 
tions about hair transplants are an- 
swered in the following section. 


“Can anyone have a transplant ?”’ 

There are limitations. The head must 
contain sufficient hair to provide 
enough donor plugs to cover the bald 
areas—and still leave enough covering 
hair in the growth areas. When a donor 
plug is removed, the defect that re- 
mains must be concealed by the re- 
maining surrounding hair. Totally de- 
nuding a hair-growing spot would leave 
a bald place with possible visible scars 
at the donor site. Without hair follicles, 
no hair will grow. 

To accept you as a patient, the phy- 
sician must find your general physical 
and emotional health satisfactory. He 
will consider such things as your blood 
sugar level and blood count, your 
wound-healing history, existence of 
scars (especially important with dark- 
skinned patients), and other factors. 
You must understand what results you 
may or may not expect, the time and 
patience required, the care you must 
take after surgery, the cost, and your 
appearance during healing stages. 

You must react favorably on all these 
points. In short, you must want the 
hair transplants badly enough to put 
up with the attendant inconveniences 
and discomfort. 





a? ka Ore EEX xo ae 
“Can I ree a full headeat hair?” 

Your age and the characteristics of 
your baldness are vital influences o 
whether hair transplants will alleviate 
your condition. Hair taken from loca 
tions where, with time, baldness wi 
eventually appear cannot be trans 
planted satisfactorily. Such hair has a 
limited life and is predestined to fal 
out. Hair follicles at other sites, such as 
the back and sides of the head, usuall 
don’t have this limited life span and 
will continue to live when transplanted 

In short, the transplanted hair wil 
resume the same natural growth char§ 
acteristics in the new location that it 
would have in its former site if not re 
moved. The probable life span of the 
donor hair, its color, angle of growt 
thickness, curliness, and other vari 
ations must be considered in planning 
the transplant. There may be slight 
differences in the hair growing on dif- 
ferent parts of your scalp. 

For women, who usually develop just 
a few bald spots or thinning areas sur. 
rounded by abundant hair, transplants 
can be a special blessing. Hair can prob 
ably be taken from an area of thick 
growth to fill in the sparse spots. How- 
ever, if a great deal of a woman’s scalp) 
is denuded by baldness, she’ll probably 
have to wear wigs or hair pieces. 


“How much does it cost ?”’ 

Costs vary according to the physician 
and the geographical area; generally 
they run from $10 to $25 per plug. The 
full cost depends on how many individ- 
ual plug transplants are required 
Thus, individual patients may pay fron 
a few hundred dollars to several thou- 
sand. 


“How long does it take ?”” 

The length of time depends on ho 
many hair transplants you need for th 
desired coverage. Great expertise a 
care are required in removing the hair- 
growing plugs correctly. | 

A special surgical “punch” removes) 
the skin plug from the recipient (bate 
spot (this plug is discarded). The hair 
growing plug that has been prepared is 
then set into its new position, revi 
ing the skin plug. 

(continued on page 126) 


“Hand over two club steaks, a package of artichoke hearts, 





a pound of grapes, and a package of cigarettes.” 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


King Size; 21 mg. “tar”, 1.4 mg. nicotine; 100 mm: 20 mg. “tar”, 1.4 mg. nicotine; av. per cigarette, FTC Report Aug. 1 
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This is the last time 
oucan take a Beautyrest 
Overnight Vacation 


for °89”°- 


If you see a Beautyrest’ Back Care, buy it. 
When they're gone, we won't be making any more at 
this price. 
So here's your big chance to experience the 
deep relaxing sleep of a Beautyrest at a very low price. 
And a chance for our individually pocketed 
and compressed coils to push up and take the strain 
off your muscles. 
So you can wake up tomorrow feeling like 
you ve been on an Overnight Vacation. 
For only $89.95, Twin, or $99.95 Double. 
Mattress or Foundation. On a Queen Set it’s $259.95. 
On a King Set it’s $389.95. 
Or, take our new“extra support” Beautyrest 
Overnight Vacation anytime for $109.95: 
For those of youwho  —- a 
ons want extra firm support, we = 
made the Beautyrest Back 
Care II. 
Inside there are hundreds of extra firm 
Beautyrest coils. 
And outside a luxurious damask cover. 
ze Allsupported bya solid foundation. 
Ss Ae) afl Look for this display at 
<==, leading dealers to see the 
=~ full Beautyrest line. 
ie egies you can select the 
firmness that’s right for you. 
Before you go on vacation. 


Beautyrest by Simmons 9 

















“Twin size, mattress or foundation. Prices suggested except in Fair Trade States. 
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Patchwork Place Mats. 


<a 


and Pillows : 


By Dorothy Lambert Brightbill 
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| aan = ta em 
| se pl nat ar nillow kits give a popular and attractive look at little expense and won’t take weeks to make! The place mats finish to about 121% by 
| 7 ere are igh pre-cut square patches for four mats with plain red broadcloth for lining and for the napkins. These are our own rectangular napkins 
the place mats. We find them more practical than the usual squares. The pillow kits come with 80 pre-cut square patches for three pillows as shown oF 


pes shown. If you want rectangular shaped patches cut the squares in half. For triangular shapes fold squares in half diagonally and cut. 








out coupon and enclose Check items desired: 


oT EST SETS | Fill 
= = : ; { { check or money order. Sorry _Kit 61678 Set of 4 place mats and napkins @ $7.98 each 


we are unable to handle Cana plus .35 postage $ 


dian or foreign orders 






Ladies’ Home Journal 
Dept. 2758 4500 N.W. 135th 
Street, Miami, Florida 33954 


s about 14 
The rectangular 


_Kit 61677 Patchwork pillow kit set @ $7.98 each 
plus .35 postage a 
__61014 Colorful catalog of exciting needlework and 
other easy-to-make kits @ .35 each 5 ee Bs 
For great make-it ideas—LADIES’ HOME JOURNAL 
NEEDLE & CRAFT Issues @ $1.25 each 


al a —— 
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| pillow is about 11 by 


1A 











-61655 NEW Spring '73 61563 WINTER '72 


| 
| 
| 
| 
| 
| 
| 
14 inches and the | New ideas in crafts, stencilling, Needlework—AMERICAN 
i 1d pillow j« 9 HOME CRAFTS Magazine @ $1.25 each 
round pillow is 12 Ban Wkinaricar 61681 NEW Spring 73 —__61597 Winter ’72 = 
nches in diameter. | Acct. Nc Sales tax if applicable 
| 
| 
| 
| 
| 
| 
| 
1 


You may use your charge card 
for any purchase over $4.98 


Kit includes red 
broadcloth backing for 
three pillows (no 


pillow forms tn kit) 


Good thru Total enclosed es 
Master Charge 
Acct. t - - a —<—$—<—$—_—_—_—__— — 

print name 

Good thru 

‘ \ address 

Interbank No 
(Find above your nam 





city ‘state zip code 


Send C.0.D. | enclose $2 goodwill deposit and will pay postman balance plus all postal charges. 








[CD || 5 C00 Tenens 62 enol epost ane wil pay penta Balance lu al ostl GNOMES: 


Photograph by Ben $ a =—— : 
30 aii laa ag FOR MANY OTHE EASY.TO-DO NEEDLEWORK KITS ORDER CATALOG #61014 IN COUPON | 








Available direct from the publisher. 
New edition of the world famous Encyclopaedia Britannica. 


PUBLISHER’S 30th ANNIVERSARY 
LIMITED TIME 


BONUS OFFER! 


Accept this 


*69.50 DICTIONARY-FREE 


with the latest Edition of 





ENCYCLOPAEDIA BRITANNICA 


in the Anniversary Binding 










You automatically 
get the complete 
15 volume 

Britannica Junior 


You get all volumes now—plus the exciting FREE BONUS— 
pay later on easy Book a Month Payment Plan. 


Yes, the latest edition of Britannica—the 
greatest treasury of knowledge ever published 
—is now available on a remarkable Publisher's 
30th Anniversary offer. Under the terms of this 
limited offer, you not only automatically re- 
ceive the latest edition of the 15-volume 
Britannica Junior—but as an added bonus you 
also receive the beautiful $69.50 Webster's 
Third New Irternational Dictionary. All this 
when you choose the ‘‘24-volume” Anniver- 
sary Binding of Encyclopaedia Britannica. 
This complete program will be placed in your 
home NOW. You pay later on convenient bud- 
get terms. It’s as easy as buying a book a 
month. 

Britannica Junior is a big, 15-volume set writ- 
ten, illustrated, and indexed especially for 
children in grade school and junior high. 
Carefully matched to school subjects as a 
homework reference, it’s rich in picture inter- 
est, and is easy to read and understand. And 
it leads right into Encyclopaedia Britannica. 


Encyclopaedia Britannica Offers Thousands 
of Subjects of Practical Value. The new edi- 
tion of Britannica has special articles on 
household budgets, interior decorating, medi- 
cine, health, home remodeling, child care and 
much more . . . useful information that can 
save you many dollars. 


New Edition is Profusely Illustrated. The new 
Encyclopaedia Britannica offers over 22,000 
magnificent illustrations—thousands in vivid 
color. But it does not merely show “‘attractive 
pictures’—it is the work of 10,400 of the 
world’s great authorities. 


Essential for Homework. For students, Bri- 
tannica is indispensable. It is the finest, most 
complete reference published in America. It 
helps develop the active, alert minds that 
bring success in school and later life. 


FREE Preview Booklet plus FREE Quiz Book. 
May we send you, free and without obligation, 
our colorful Preview Booklet which pictures 


A MESSAGE FROM THE PUBLISHER 


Since the publication of the first edition 
of Britannica in 1768, new knowledge 
has been amassed at undreamed-of rates. 
New specialties have evolved which tend 
to fence areas of knowledge and their 
specialists into smaller confines. The re- 
sult has been an increasing difficulty in 
communicating and understanding. 

I believe the latest edition of the 
Britannica takes a giant step towards 
alleviating this difficulty and in making 
learning and knowledge available to 
more people everywhere. 





In celebrating my 30th year as both 
Publisher and Chairman of the Board of 
Encyclopaedia Britannica, I would like 
to extend to you an invitation to learn 
more about Britannica and the world of 
information it can make available to you. 
Let me mail you the Preview Booklet. 

I invite you to join in this occasion. 
Nothing would please me more than to 
give you the opportunity of showing 
you how Britannica can enrich the lives 
of you and your family. 
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Webster’s Third New 
INTERNATIONAL DICTIONARY 
Unabridged with 7-Language Dictionary 


Here in 3 volumes is the most complete, 
authoritative, up-to-date dictionary avail- 
able today. This is the one and only com- 
plete new unabridged edition by 
MERRIAM-WEBSTER. This is not to 
be confused with other dictionaries which 
use the “Webster” name, but in no way 
compare with the true Merriam-Websier. 
The unique 7-language supplement trans- 
lates English into six languages and also 
translates them back into English. 


e 450,000 total entries 

e over 100,000 new words and meanings 
e over 200,000 usage examples 

300,000 detailed illustrations 


and describes the latest edition of Encyclo- 
paedia Britannica? We will also send you, 
free, Britannica’s brand new Quiz Book. It 
gives records in sports; interesting facts about 
movie, theater and radio personalities; spot- 
lights little Known facts about well known 
people in politics and religion. A fabulous 
source of provocative reading and great fun 
at social gatherings. Just as the Preview 
Booklet shows the broad scope of Britannica 
in full color, so this exciting paperbound Quiz 
Book projects the fun and practical value of 
the world of information contained in the 
magnificent latest edition. In addition to these 
two free books we'll also give you details on 
how you Can receive the complete 15 volume 
Britannica Junior included automatically. For 
information on the complete program, just mail 
the attached postage-free reply card today. 


FREE! 









eracees Mail Card now 
nm | a OF 
ae PREVIEW 
B 2 Mecting te BOOKLET 
ceamiiccees = plus... 
re Brand New 
tomorrow QUIZ 
; BOOK 


and complete 
details on this 
remarkable offer: 


It card is detached, write to Encyclopaedia Britannica, Dept. 822-D, 425 N. Michigan Ave., Chicago, I//. 606717. 


Let me mail you this Britannica Preview Booklet and Extra Gift FREE! 
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Children and multiple vitamin supplements . 
controversy over pain relievers continues.. 
. and what is the evidence? 


than others.. 


There’s a way to make vitamins fun 
for children to take. Admittedly, it’s 
best for a child to get all his vita- 
mins from good balanced meals, 
but that’s not always possible. Pals® 
came into being to help mothers 
make sure that their children get a 
large portion of the Recommended 
Dietary Allowance of ten important 
vitamins children need for good 
nutrition. Pals makes it fun, too, 
with tablets in six shapes, six fla- 
vors and six colors. But even more 
than that—tthere’s the Pals Club™, 
Membership in this club encour 
ages children to be concerned with 
good nutrition, ecology and good 
citizenship. Each member re- 
ceives a membership certificate, a 
membership patch for his jacket, 
a Pals educational activity book— 
and surprise mailings throughout 
the year. If you'd like to enroll your 
child in the Pals Club, plus get a 
three weeks’ supply of Pals vita- 
mins, and a coupon worth 25¢ to- 
ward your next bottle, just send $1 
with your child’s name, birthdate, 
address and zip code to: MEDICINE 
CHEST, P.O. Box 950, Yonkers, 
New York 10701. (Coupon void 
where taxed, regulated or pro- 
hibited.) 


Flak, fiction and fact about pain 
relievers. Everybody’s got an opin- 
ion on pain relievers. That includes 
government agencies, consumer 
groups, drug manufacturers and 
everybody who has ever taken a 
pain reliever. These opinions vary 
considerably. 


What’s behind the confusion? One 
of the problems has been the diffi- 
culty of comparing the relative 
merits of the major pain relievers 
on the market—to separate adver- 
tising slogans from fact. Let’s ex- 
amine a slogan, then survey the 
scientific evidence upon which it is 
based. Take, for instance, this 
slogan.. 


Excedrin® is signifi peas more ef- 
fective for relief ea than ine 
common spirin ft Sted J ust 
adve! y ISitb d 
actual evids } 1a lk ‘S of 
Excedrii lical researc! 
studies Je evidence 
support i of superiority 
over the comim< irin table 
Excedrin meets aspirin head-or 
one study. A study j 

pared common aspirin ta 
Excedrin. The test fecan, wit 
administration of one or the ot 
pain reliever. Then, after a suitab 
time for effects to become appa 
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.. confusion and 
.are some better 


ent, tooth pain was experimentally 
induced. 

The people who were given aspi- 
rin felt the pain at a much lower in- 
tensity of stimulation than those 
who were given Excedrin. A greater 
intensity of stimulation was needed 
before those who had taken Exced- 
rin felt the pain. The results indi- 
cated a marked superiority of Ex- 
cedrin over aspirin in preventing 
pain. A second study also commis- 
sioned by the makers of Excedrin 
corroborated these findings. 


Another study is made. This second 
study was conducted by two doctors 
at a leading metropolitan hospital. 
The pathological pain used to com- 
pare the relative potency of the 
common aspirin tablet and Exced- 
rin was the pain that follows child- 
birth, medically termed post- 
partum pain. Only those patients 
who indicated they felt moderate 
or severe pain were included in 
this study. 

Excedrin and aspirin were com- 
pared, but at various dosage levels. 
One, two, and four tablet levels of 
each medication were compared 
using a placebo (or “sugar pill’) as 
a control medication. A control 
medication is used to determine 
how many subjects get relief with- 
out active medication, a fact that 
has to be reflected in the results 
of a controlled study. After the 
patients received a like number of 
unmarked tablets, they were inter- 
viewed about “Dain response” at 
hourly intervals for five hours. 


What did the patients say? The re- 
sults in this study indicated that 
Excedrin was significantly more ef- 
fective than common aspirin in re- 
lieving pain. The doctors reported 
this evidence to the American 
Society of Clinical Pharmacology 
and Chemotherapy meeting in At- 
lantic City on May 3, 1969. 


Best of ail! Both of these research 
studies indicated that Excedrin was 
significantly more effective than 
common aspirin. It is recom- 


mended that you try Excedrin for 
yourself. Keep a bottle of Excedrin 
vith the new safety cap in your 


medicine chest. Try its effective- 
ness next time you have a head- 
ache or other minor pain. 


E !-Myers Company hopes you 
nave found this informative type of 
ertising both interesting and 
‘Ipful. © 1973 Bristol-Myers Co. 





HOW TO 
PREVENT. BEAR 
APTACKS 2 


In an article begun shortly before her father’s death, President Lyndon B. 
Johnson’s daughter tells how her family faces the threat of heart disease 


and what your family can do, too. 


H eart disease strikes a vulnerable 
chord in the Johnson clan. In 
my father’s family, most of the 
males have died of heart disease be- 
fore 65, as he did last January 22, 
after three major attacks, the first 
of which he had at the age of 47. 

While the sadness of my father’s 
death will linger with me as long 
as I live, I am very grateful for the 
17 years of usefulness that he en- 
joyed after his first massive attack 
in 1955. We lived through that—and 
we learned from it. Now I am trying 
to apply some of the education we 
got in those 17 last years of Daddy’s 
life to my own small family of two 
children and a strong husband who 
enjoys football and tennis, and who 
is a round-the-clock student at the 
University of Virginia Law School. 

Actually, long before my father’s 
death I began to be concerned about 
my own chance of developing heart 
problems, and an even greater con- 
cern for the future of my husband 
and children. It happens that the 
immediate past president of the 
American Heart Association, Dr. 
Willis Hurst, was Daddy’s family 
doctor, and for the past year I have 
been plying Dr. Hurst and his asso- 
ciates with questions. 

Is there anything I can do to pre- 
vent heart problems from afflicting 
the Robb family? As the menu plan- 
ner and chief shopper, what foods 
should I try to include or avoid? 
What kind of eating guidance should 
I be giving our two daughters? 
“Clean plate awards” were the order 
of the day in my childhood, but 
since then I have been educated to 
the fact that compulsory over-stuff- 
ing can be a danger. In the same 
manner, I always thought that an 
egg a day, like an apple a day, was 
a standard nutritional basic. But 
now I know that eggs are high in 
cholesterol, a fat-like substance, and 
for most of us should be limited to 
a few a week. 

A high cholesterol level may cause 
hardening of the arteries, which re- 
duces the flow of blood to the heart 
muscle and thus sets the stage for 
a heart attack. Animal fats also 
contain a high proportion of sat- 
urated fats, so that a homemaker 
like myself should try to trim ex- 
cess fat on meat, and increase meals 
of fish and poultry. I know it’s hard 
to change eating habits overnight— 
and in our family, we do love good 
beef—but I can and have switched 
from butter to margarine made out 














































BY LYNDA 
JOHNSON 
ROBB 


of a polyunsaturated vegetable oi 
The improved food labeling regulai 
tions introduced this year by the 
Food and Drug Administration wi 
make it easier for a food shopper ta 
know just how much fat and choles 
terol are in each package. Now the 
trick is to get into the habit of read 
ing labels! 

I’ve also started to give the chil- 
dren low-fat milk, and to watch thei 
use of the salt shaker. (I always 
dumped large quantities of salt o 
all my food as a child.) Some sal 
I know, is fine—particularly if yo 
live in a hot climate. But excess salt 
retains body fluids and can be bad 
for you if your blood pressure tends 
to be high. It’s not the occasional 
spicing of food that’s bad, but the 
lifelong habits that you start in your 
childhood. 

Do fat people actually have a 
greater chance of heart disease? To 
my surprise, the doctors tell me it 
not just the extra weight that is the 
important factor, but the conditions 
that accompany it, such as high 
blood pressure. However, carryjpg 
around a lot of poundage is in itSr 
a strain on the heart. Most people 
reach their normal adult weight be- 
tween 21 and 25. With each year, 
find it a harder battle to maintain: 
weight—and I’m told that if I eat the 
same number of calories over the 
next ten years, I will probably gain 
between ten and 15 pounds! That’s 
enough to jar anyone on each birth- 
day. 

Then there’s the whole matter of 
smoking. Smoking is still a question- 
mark area. I have never smoked, but 
not for any self-righteous reasons; 
I have just never enjoyed it—al- 
though perhaps all the adult conver- 
sation about the dangers of smoking 
to heart patients made me more cau- 
tious. The average age of the be- 
ginning smoker gets lower every 
year. The death rate among men is 
50 to 200 percent higher for heavy 
cigarette smokers than for nonsmok- 
ers. I know there is debate over the ¥ 
effects of smoking. And some peo- 
ple would rather indulge in its 
pleasures and tension-relieving sida 
effects. But it’s clear that nobody 
says smoking improves the odds in 
your favor, so in our family, I don’t 
smoke—and hope I’ll be an example | 
to my children. 

What are my own chances of hav- | 
ing a heart attack? Fortunately, as 
a woman, I- face better odds than I 

(continued on page 125) 








If our hand wash agitator can mr a 
this Pucci scarf, it can ins Sei Ts oe : 


From now until May 15th, Westinghouse has an ex- 
traordinary offer on an extraordinary washing ma- 
chine.The Westinghouse Extra Action LASOOP Washer. 
When you buy it at participating dealers, we'll give 
_ youfreeour specially designed hand wash agitator 
that washes so gently it can even wash this deli- 
>). cate Pucci scarf. Your cashmere sweaters. Or 
most anything you have to hand wash. 
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even give you a Pucci scarf. 
But having a washing machine that can do 


Westinghouse washer. There's another side, 
for laundry problems that are anything but 


‘= And just to prove what we're saying, we'll 


your hand washing for you is only part of the - 
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Feeling like a “has-been” 

At one time I was a celebrity. Peo- 
ple everywhere knew my name. To- 
day I am a “has-been.” I have tried 
to face up to my present situation, 
but I still think of how it used to be 
and I get terribly upset. I know this 
is not a common problem, but I wish 
that you could comment and per- 
haps make me feel better. 


You are right, your problem is not 
a common one, because most of us 
never achieve fame. However, we all 
dwell on the past. In looking back, 
everyone comes off badly: we all 
used to be younger, better looking, 
healthier—you name it. But this 
does not make us “has-beens.” No 
one can be considered a “has-been.” 
Life does not stand still—living is a 
continuing process. Being part of 
the life process makes us what we 
are here and now, and it is the here 
and now that is important. 

Anyone can be knocked off a ped- 
estal that rests on unrealistic, super- 
ficial foundations. But real human 
substance cannot be blown away by 
bad luck or an uncaring public. 
Compassion and appreciation for 
human struggle—and being alive in 
a tough world—connect us to the 
real substance of life. True growth 
and development result in true liv- 
ing experiences. These experiences 
make for a solid life foundation and 
not the flimsy life-basis that can 
disappear and make us feel like 
“‘has-beens.”’ 

My answer to the “has-been” feel- 
ing is: “Be here now!” Be means 
being, living, Here means wherever 
you actually are, not some fantasy 
place or situation. Now refers to the 
present, which is the only time that 
exists, the only time in which living 
takes place. The past is gone and 
the future is not yet here, so—Be 
Here Now! Goals achieved are not 
nearly as important as life itself. 
Nothing can measure up to the fact 
that you are living here and now. If 
your present life doesn’t measure up 
to fantasies of the past or future, it 
indicates to me that you must in- 
volve yourself more in today’s rela- 
tionships and activities. Appreciate 
your past, anticipate your future— 
but live your life in the present. 


Drugs and environment 

I recently discovered that my teen- 
age daughter has a drug problem. 
She is currently hospitalized and 
receiving treatment. My husband 
and I blame the town in which we 
live for our daughter’s problem. We 
moved here two years ago, and I 
know that up until then she never 
touched drugs. Her friends here are 


all on drugs. Perhaps my husband 
and I are seeking ways not to blame 
ourselves for wh ippened, but we 
want to know if you agree that her 


new environment could have made 
her try drugs? 


Yes, I do agree. Particularly if your 
daughter tends to be complia us- 
gestible, eager to please, and eager 
to be liked. Wanting to be one of the 
crowd can be disastrous, especially 
if the crowd participates in serious 
self-destructive activities. Authori- 
ties in some countries consider drug 
addiction a contagious disease. 
They believe that each drug addict 
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YOUR 


QUESTIONS 
ANSWERED 


BY THEODORE I. RUBIN, M.D. 





Who should come first in a husband’s 


life—his wife or his mother? Can 


hypochondriasis be cured? How much should a friend have to forgive? 
Psychiatrist Theodore Rubin answers these and other questions. 


becomes a carrier who contaminates 
a considerable number of people, 
who in turn become addicts. The 
process grows like a germ-induced, 
infectious disease. In these coun- 
tries, drug addicts, like people suf- 
fering from other contagious dis- 
eases, are kept isolated in order to 
limit contamination. Authorities 
claim that they have had consider- 
able success in containing the drug 
problem with these methods. They 
point out that this segregation is 
not meant as a punitive measure, 
but merely as a therapeutic one in 
terms of both the patient (addict) 
and the non-addict population. 


Cure for hypochondriasis 

My wife is a hypochondriac. She 
imagines that she has every disease 
she reads about or finds out about 
on a TV show. She has been to as 
many as 10 doctors in one week be- 
cause she feels she has this or that 
disease. I have always let her go to 
as many doctors as she wishes—I’ve 
even accompanied her—but my pa- 
tience has gone. What can I do to 
convince my wife that she is a per- 
fectly healthy woman? 


Your wife is not a “perfectly healthy 
woman.” She seems to be suffering 
from considerable emotional an- 
guish and pain. Hypochondriasis is 
a serious illness; it can prevent a 
person from functioning properly, 
destroy happiness, deplete energy, 
and keep one from fruitfully tap- 
ping his or her resources. No 
amount of reasoning or yelling at 
your wife will help her condition 
any more than these actions would 
help her get over any other illness. 
Warmth and comfort can help, but 
they cannot cure. Hypochondriasis, 
like other emotional disturbances, 
has deep, complicated, roots. The 
hypochondriacal person uses con- 
centration on illness to avoid un- 
conscious conflicts and problems. 
Your wife needs a competent doctor 
—not for her imagined illnesses but 
for her real one. Your wife should 
see a psychoanalytically trained 
psychiatrist who can help her to get 
at the roots of her problem so that 
she can obtain relief from her obvi- 
ous emotional distress. 


Bad day at the office 
[ can always tell when my husband 


has had a bad day at the office be- 
cause he comes home grumpy and 
angry and gives me a difficult time. 
I know when he’s had a bad day, 
but why does he take it out on me? 


Your husband is obviously displac- 
ing his emotional reaction from an 
area where he feels threatened (the 
office) to an area where he feels safe 
enough to open up and let go (his 
home). While this is unfair to you, 
it is an indication of his trust and 
faith in your relationship. All men 
cannot ery or ask for help when they 
are frightened or “down.” These 
men displace their feelings and turn 
them into outbursts of anger, rage, 
or vindictiveness. Men do this in 
order to get rid of the feelings of 
self-hate they have generated be- 
cause they feel helpless and vulner- 
able. Most of us find it easy to com- 
fort a person in tears, but many of 
us shy away from a person who is 
angry. Unfortunately, many an an- 
gry person is “crying inside” and is 
in need of comfort and warmth. 


Hurting a good friend 

For 25 years, my friend and I have 
gotten along beautifully; we have al- 
ways helped each other, and found 
much joy and comfort in our friend- 
ship. About three months ago, my 
friend did something that hurt me 
deeply and we stopped talking. She 
called a few weeks ago, apologized, 
and asked to resume our friendship. 
While I miss her very much, I am 
disappointed in her and wonder if I 
am better off without her friendship. 
What do you think? 


I think that a relationship that has 
been so full of mutual benefits for 
so long is indeed a rich and wonder- 
ful one. The problem here is that 
you had unrealistic expectations 
about your friend. You expected her 
to be perfect and she turned out to 
be human—with human faults. You 
are now suffering from hurt pride. 
The question is: do you want to ca- 
ter to this pride and deprive your- 
self of further enriching experiences 
with a proven friend? Pride and 
welfare are not on the same wave- 
length. I suggest that you put down 
your pride and cater to yourself. 
Good friendships are not easily es- 
tablished. Perfect friendships do not 
exist at all. If your friend’s apology 
























































does not suffice, this kind of frien 
ship deserves an open confrontatic 
and clearing of the air so that tk 
friendship can be resumed and a 
that was good between you can 
place once more. 


Wearing kooky clothes 
My girlfriend will only wear far-ot 
clothes, yet she is quite conventiona 
in all other ways. She looks good-} 
but kooky. Shopping with her is im} 
possible, she is so intent on findi 
clothes that nobody else would wea 
Why does she strive so hard to b 
“different’’? 


Outlandish clothes may be the on 
area in which your friend dares t 
express her feelings of uniquenes 
and individuality. Her kooky clothe 
may be her attempt to be differen 
outwardly because she feels an inne}! 
need to conform. I’m happy to hea 
that she looks good in her outfit 
This would indicate that her driv 
for uniqueness takes a constructiv 
rather than a destructive form. 


Parents vs. wives 
My husband is more involved witl 
his parents, brothers, and _ sister 
than he is with his own family. H 
is a fine husband and a good fathe 
to our children, but he is a bette 
son and brother. I am irritated by 
his constant visits and attention t 
his “other” family. I don’t want hir 
to ignore his parents, but I feel tha 
the majority of his time and effort 
should go to me and our childre 
Am I right? 


Many men and women never qui 
make the emotional break with the 
parents. These sons and daughter 
have an unconscious need to cO 
tinue to be children rather than 
need to be adult—even though the 
may seem to be adults because the 
have wives and children of tee 
own. In a sense, each husband (a 
wife) has two families: spouse an¢ 
children comprise one family; par 
ents and brothers and sisters com 
prise the other. I feel that very fe 
men and women are capable of s 
multaneously maintaining equal in 
volvement with both groups. O 
“family” has to take second place 
Mature people will be primarily in 
terested in their own spouse anq 
children first; parents, sisters, anc 
brothers will be put in second so 
Neither “family” will be ignored ir 
the life of a well-adjusted person 
Complete involvement with one’s 
wife and family—to the total exclu 
sion of one’s parents and siblings— 
also indicates immaturity. ENE 


As a regular feature, Dr. Rubin a ; 
swers questions on your personal 
marriage, family, and emotio a 
problems. The doctor is a well 
known psychoanalyst who practice: 
in New York and is the author o 
Lisa and David and The Thin Book 
by a Formerly Fat Psychiatrist. H® 
new book is Emergency Room Dia 
(Grosset & Dunlap, Inc.). If you 
have questions for Dr. Rubin to an 
swer in his column, please address 
them to him in care of Ladies’ Home 
Journal, 641 Lexington Ave., Neu} 
York, N.Y. 10022. We regret that 
only letters selected for use in the 
column can be answered. 


4 
: 


i ce 


Fem 





Spenda milder moment 
with Raleigh. 


A special treatment softens the tobaccos for a milder taste. wee e oP | 


Something old, something new. 
This vinyl over-the-shoulder Neal 


handbag looks like traditional — g | s 





leather. Tan, black or bone. Yours 

for free B&W coupons, the 

valuable extra on every pack \ 3 
of Raleigh. 


To see over 1000 gifts, write 
for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 
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Warning: The Surgeon General Has Deter 
That Cigarette Smoking Is Dangerous to Your 





Filter Kings, 17 mg. “tar,” 1.3 mg. nicotine; Longs, 19 mg. “tar,” 1.5 mg. nicotine, av. per cigarette, FTC Report August ‘72 














“The way she takes care of the kids, 
the house, a job and me— It’s incredible. 
And look at her. She looks better than 
any of her friends. And they’re all about 
the same age”’ 

Aren't those nice words for a woman 
to hear? But to be able to get all of those 
compliments, you have to take care of 
yourself. 

You should eat the right foods, get 
plenty of rest, exercise. And to make 





sure you get enough iron and vitamins, 
take Geritol every morning. 
Geritol has more than twice the iron 


of ordinary supplements. Plus seven 
vitamins. 
Take care of yourself. Take Geritol 


"tons 








BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 





Who’s afraid of the big bad wolf—and why? 
Here, the distinguished child psychologist explains the best way 
to handle children’s fantasy fears. 


hree-and-a-half-year-old Jeff 
[wes terrified that a wolf would 

get him. For two months now, 
his mother told us in our mothers’ 
meeting, he’d been so anxious that 
he would wake up at night scream- 
ing and crying; nothing but spend- 
ing the rest of the night in his 
parents’ bed would pacify him. In 
desperation they turned to their 
pediatrician, who prescribed some 
medicine. It helped Jeff to sleep a 
little better, but it did nothing for 
his anxiety. He still insisted on 
sleeping with his parents. Finally 
his mother made him stay in his 
own bed; he cried almost all night, 
but he obeyed her. However, he is 
still terrified of the wolf. 

The mother thought the trouble 
might have started when Jeff heard 
a recording of Prokofiev’s Peter and 
the Wolf about six months ago. Soon 
afterward Jeff announced that the 
wolf was going to get him, even 
though he didn’t know what a wolf 
was! When his parents showed him 
a picture of a wolf, he called it a 
dog. So then his parents got him 
the Peter and the Wolf record, hop- 
ing that better acquaintance with it 
would reduce his anxiety and make 
him realize that it was just a story. 
But repeated exposure to the record 
hasn’t helped; Jeff’s fear has con- 
tinued to develop. His mother want- 
ed to know what she could do about 
this fantasy that was terrorizing 
Jeff. Since he didn’t even know what 
a wolf was, how could she know 
what was on his mind? 

If a boy says he’s afraid of a wolf 
but doesn’t know what a wolf is, we 
must conclude that he isn’t afraid 
of a wolf as such, but of something 
else. The problem is to determine 
the “something else.” The mother 
thought at first that the record was 
the source of the problem; but inves- 
tigation in depth always reveals that 
the content of a story or song does 
not cause severe and lasting anxiety, 
although something the child en- 
counters in the story may be used 
to give a name to what otherwise 
would remain a nameless terror. 

A psychological symptom—and 
the fear of the wolf was such a 
symptom—is always the result of an 
anxiety, and of our attempts to ward 
it off. If we wish to understand any 
anxiety, we have to look at three 
separate elements: 1) its content 
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| 
(what the child is afraid will haj 
pen to him); 2) its cause (what i 
child did or thinks he did to f 
punishment); 3) the defense (he 
the child tries to protect himsé 
against it). Certain that there is1 
reason to be afraid of wolves in 
big city, parents may fail to inqui 
into why a child is so convine 
that a wolf will get him. 

Jeff may have used the story | 
Peter and the Wolf to give externi 
form and specific content to va 
inner pressures with which 
couldn’t deal in any other way. 
perhaps inquiry into his specif 
fears—what he feared the wolf mi 
do to him, and why he should 
singled out by the wolf—could 
veal the real source of his anxie 
Jeff's mother said she had nev 
asked him. She’d expect him to% 
afraid of something more realist 
The lack of sense in Jeff’s fear, sk 
concluded, was almost as bothe 
some to her as the fear itself. 

Now asking a child what™ 
afraid the wolf might do to him? 
almost certain to produce the al 
swer, “He will bite me.” That tel 
us nothing new; but asking him wh 
the wolf might choose to bite hii 
out of all the children around ma 
produce a revelation. Maybe f 
thinks the wolf is out to get hil 
because he hit his baby brot 
(children are by and large stro 
believers in the justice of the Bibl 
cal “eye for an eye”). Or maybe th 
wolf is after him because he stol 
some candy—the voracious wolf is 
natural to punish such children. 

Most anxieties, particularly thos 
of young children, are essentially ii 
rational. But irrational anxieties af 
nonetheless very real and severe. 
deed, the more unrealistic the 2 
iety, the more debilitating it can k 
When we pooh-pooh it, we prevel 
the child from opening up to us. The) 
the child may have no (continued 


Dr. Bruno Bettelheim, one of th 
world’s most distinguished ch€ 
psychologists, recently retired af. He 
28 years as Professor of Psycholog 
and Psychiatry at the University ¢ 
Chicago. He is Director of the So 
Shankman Orthogenic School f 
chronically disturbed children, a 
has written many books about c 
dren—their psychological develo 
ment and problems. 





When youre so far away you can’t give 
anything but love on an important birthday, why not 
give a gift of yourself...in a Long Distance call? 
Long Distance is the talking, 
laughing, loving birthday greeting. 
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| alitiG cued fatten CHILDREN continued only sleeping in his parents’ 


Jeff’s mother said that maybe s 
garar ¢ a ited about meat ioaf? other outlet than crying in the night. been wrong, but she felt it is simply ii. 
ep G2! ie ausll S In Jeff’s case, although we don’t socially acceptable to let one’s son 
aaiiceiamiin . =o a know why he fears the wolf, we do his visiting cousin. While it is not gq 
io ye Sg know at least one other element of his manners to hit a guest, I couldn’t 
anxiety—the defense. The best defense that it was any more desirable f 
for what’s bothering Jeff is for him to mother to let an intruder drive her § 
stay in his parents’ bed at night. But to desperation in his very own hor 
this doesn’t tell us much about the anx- It’s quite understandable that 
iety’s origin; one good way to find’ ents don’t want their child to be 
this out is to determine just when he _ gressive. But that doesn’t mean 
first showed signs of anxiety. If we can they must fail to help him when 
determine what else happened at that aggressive intruder pops into his 
time, perhaps we can get some clues People become counteraggressive w. 
about what’s really bothering Jeff. they feel unprotected against agg: 

Jeff's mother then told us that Jeff sors. If we want our child to be 
had become frightened of the wolf aggressive and free of psycholo 
when they’d had out-of-town company. damage, then it is necessary to see 
Her sister had been visiting with her no one “aggresses’’ against him. J 
own son Roy, a boy about Jeff’s age. parents left him helplessly expose 
The two boys had shared Jeff’s room aggression. No wonder he got an 
during the visit, and Jeff had not been Then he was forbidden to express 
happy about it. That’s when he had anger or act on it, so his anger tu 
started crying at night about the wolf. to despair and crying at night. 

All this suggested that Jeff’s anxi- Jeff couldn’t yell, “Help me with? 
ety about the wolf had something todo anger against my cousin,” because } 
with Roy. We could not be sure, since mother had in effect told him, “¥ 
no one had ever asked Jeff, but it shouldn’t be angry at Roy, although 
seems obvious he used the wolf as abuses you.” Unable to vent his anj 
a peg to hang his anxiety on—or more’ against its proper object, Jeff had 











correctly, to visualize and rationalize it. turn elsewhere. So he protected hi 
When I asked Jeff's mother how the | self from exploding against his cou 
two boys had gotten along, she replied, or mother by projecting it against, s) 


“not at all.” Roy spent a good deal of | the wolf. Thus the anger no longer 
time bullying and hitting Jeff. She had sides in the child but in somethi 
told Jeff not to hit Roy back, because’ else. But having projected his an 


she felt that hitting back was wrong. and violent feelings onto the wolf, 
Since Jeff had obeyed her, his mother created a monster that has retu 
had felt very proud that he had be- to haunt him. 

haved so much better than his cousin 

Roy. She and her husband had been Cauldron of emotions 
happy to see that Jeff wasn’t violent, Projecting his anger against the 


although they hadn’t liked his crying probably felt appropriate to Jeff 

at night or his outspoken dislike of | cause he sensed from his mother,} 
Roy’s sleeping in his room. It was dur- guessed from hearing the record, 

ing this visit, she recalled, that they it’s all right to be angry or afraid o 

had first let Jeff spend the rest of the big bad wolf, while it’s wrong to f 
night in their bed—so that Roy could that way with your cousin. Since J 
sleep undisturbed was angry and afraid of Roy, and p 

This information suggested ground — haps also of the parents who fixgeil 4 

for further speculation. When Jeff was posed Roy on him and then forbal 
awake, he could at least run away when __ him to retaliate, he has become at tk 
Roy started to hit him. Maybe Jeff had point a cauldron of unpleasant em 
been terrified about what Roy might do tions. Yet his mother still tells hi 
to him when he was sleeping, when he _ that there is no reason for any of th 
couldn’t see what his cousin was doing He is just a three-year-old, and | 
and couldn’t elude him easily. There- wants to believe his mother. So” 
fore maybe he had felt safe from Roy (continued on page 12 








Introducing B in B's Beef Loaf Wellington, 
the end of meat loaf boredom. 

Light, savory, juicy. 

And a feast for the hungry eye. 

What adds extra excitement to this dish is 


| the choice B in B Mushrooms. 

leqant mushrooms broiled at the 

i peak of their flavor in pure, creamy-fresh butter. Then, 
packed in their own buttery broth, broth you add for 
extra moistness and flavor. Not “throw-away’” salt 
water brine like most other mushrooms are packed in. 

iow for the excitement. 


1 can (6 02.) or 2cans (3 02.) B 
Sliced Mushroom: including nenr 
broth 1 
1-1/2 Ibs. ground ct | 
2 eggs, slightly be: kaaed | nix 
1/4 cup chopped onio 1/8 t ) poultry seasoni 


Drain mushrooms, sa 

(save a few for garnish), 

green pepper, salt and pepp 

: shallow pan, at least 12 x 8 

| =  ingand 1/4 cup mushroom brot! f 
: into 12 x 8-inch piece. Cover top and 

bits of dough to make garnish. Arrai it 

in 375° oven, 45 minutes. Lift loaf onto platt 

mushroom slices. Makes 4—5 servings 


3 - Free Retire Blaster 32 pages of mushroe i “It’s the maid’s day off, so I took the day off too.” 











For your copy, send label from any Bin B/ , ar ein IE 
9 § can with your name and address to B in B Mushro hey re not just mushrooms. 
be Dept. LHJ473, P.O. Box 553, West Chester, Pa. 19 They're broiled in butter. 


5 
*eons 


30 








“ome a time when men typed thir hubs, gentlemen stood 
untia daly was seated, ind dining wes Mn elegant Mle. 
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An elegant era. Nostalgically reflected in this delicate pattern just introduced SS i a o> 
by Wallace. Every detail has been finely executed to mirror the polite trimmings of ; 
this time of leisurely grandeur. Wallace craftsmen have made it so carefully that it might be the work of 
a fine Chelsea Silversmith a hundred years ago. Even the pieces within a place setting are individualized 
in their detail. The knife is embellished by a sunflower. The fork by a rose. The spoon by a magnolia. 
Wallace lives by this kind of craftsmanship today. So start your STERLING, CHINA, CRYSTAL[ ~ s 


own Victorian era with new Grand Victorian from Wallace. WA fat — AVC4 


Silversmiths 


Wallingford, Conn. 0649: 
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Would you 
be embarrassed 








to serve tuna 
to dinner guesis ? 


Maybe you think of tuna as just a staple. Some- 
thing to have on the shelf when you forget to take 
a steak out of the freezer in time. Or when the 
troops troop in after seizing the sandbox. 

If so, you’re not exactly wrong. <p 

But you’re not exactly right either. 


A delicacy? A delicacy. 
If tuna weren’t so inexpensive, it 


would be considered a delicacy. Through-~ 
out history, tuna, like lobster and crabmeat, has 
been the fare of kings and noblemen. 

Take Tuna St. Jacques. We suggest you try it 
on company next time—with a green salad and a 
good Chablis-or Macon Blanc. 

We also suggest you use a good tuna. In fact, 
get Chicken of the Sea and go all the way. Our 
chefs certainly do. 


Fussy is as fussy does. 


Like all good cooks, they start 
with the best. But they don’t 
stop there. Take filleting. It’s all 
done by hand. To make sure only 
prime fillet goes into the can. And 
they’re pretty fussy about grading, 
color and things like that. 

Fussy may be an understatement. They’re 
tyrants. 

Nice tyrants, but tyrants. 

Such an attitude may be why good cooks buy 
more Chicken of the Sea than any other tuna. 
Year after year. 

As a staple and a delicacy. 








af f i 14 ‘ 7 
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Tuna St. Jacques 


3 green onions, chopped fine Finely chopped parsley 


4 tbsp. butter 2 7-oz. cans Chicken of the 
4 oz. fresh chopped Sea White Meat Tuna, 
mushrooms drained and broken into 
1 1014-0z. can chunks 
cream of chicken soup 2 tbsp. grated Parmesan 
ly cup dry vermouth cheese 


White pepper to taste 1, cup bread crumbs 


Preheat oven to 450°. Brown onions and mushrooms in 3 Tb. 
butter until tender. Remove from heat. Combine soup and 
vermouth and bring to a boil. Add half of the sauce to onion- 
mushroom mixture. Spoon equally into 6 buttered sea shells or 
ramekins. Top with parsley and chunks of tuna. Spoon on the 
remainder of the sauce. Combine cheese and bread crumbs and 
sprinkle over each serving. Drizzle a small amount of melted 
butter over crumbs. Heat in oven 10 minutes or until browned. 
Serves six. 










Our cooks send 
you their best.* 


*They also send you Chicken of the Sea Frozen Shrimp 
which hostesses have always been proud to serve to dinner quests 
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Chinatown Chops 
start with 


San Francisco's - 


e e 
Rice-A-Roni 
In large skillet brown 4 pork chops; re- 
move chops. Brown 1 pkg. Fried Rice-A- 
Roni with 2 tbsp. butter or margarine. 
Stir in 2 cups hot water, 1 (2 oz.) can 
mushrooms, undrained, and contents 
of Vegetable Sauce envelope. Place 
browned chops on top. Sprinkle with 
VY tsp. soy sauce. Cover, bring to boil, 
reduce heat and simmer 15 minutes. 


e New! 

Noodle Roni 
Parmesano 
Tenderthin egg noodles 
complete with a delightful 
sauce of rare Italian cheeses 
and herbs. Bravissimo! 














Showing Your Home 

When should a hostess show her 
home to her guests? How much 
should be shown? 


The hostess may offer to show her 
home if she wishes (and usually this 
is when the house or apartment is 
new). She never insists on showing 
it, but if guests indicate an interest 
she might say, ““Would you like me 
to show you around?” It is then up 
to her to choose the appropriate 
time, perhaps when more guests have 
gathered—usually before the meal. 
The hostess decides what is to be on 
view. She might say, for example, 
“We have very big closets,’ and 
then pass on. Or, if she is sure the 
closets are in order and would be 
of particular interest, she might 
show them. 


Secret Wedding and Baby 
Announcement 

My daughter married secretly a 
month before her engagement was 
announced. More than a year later a 
baby arrived. How do IJ tell all this 
to our friends and relatives? 


There is no “formal” way you can 
announce these two events. The best 
thing is to write brief notes to those 
who live far away, describing your 
joy and stating where your daughter 
was married and the date. Some- 
thing like this: 

Dear Josie, 

Priscilla and Joe, whose “engage- 
ment” was announced (date), actu- 
ally had married a month before that 
on (date) at (church or town). They 
have just decided to tell everyone 
because their baby (name) arrived 
on (date). Of course we are all de- 
lighted, etc., etc. 


Invitation to New Friends 

Would I violate the rules of etiquette 
if I invite new friends to a social eve- 
ning without inviting the mutual 
friends at whose home we met? 


Yes, you would. If you invite your 
host and hostess, as you should, and 
if they are unable to accept your in- 
vitation, you are then free to invite 
the people they introduced to you. 
But you should be careful to say 
that you are planning to do this, 
ind hope that at a future time the 

ind hostess will be able to join 

i with these new friends. 


Who Pays for Guests’ Tickets? 
| out-of-town relatives with 
hildren to spend a weekend 
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with me, and to attend the circus. I 
told them how much the tickets 
would be. As they left, they offered 
me the money for the tickets; I ac- 
cepted it. I haven’t heard from them 


since. Was I wrong to take the 


money? 


No, you were not wrong. And even 
though the family quite rightly re- 
imbursed you for the tickets (you 
had told them how much they would 
be), they still owe you a note of 
thanks for the weekend’s entertain- 
ment you provided. The mother 
should have written you a note, how- 
ever brief, when she got home. 


Using Titles 

You said that men do not use a title 
on a return address unless it is Dr., 
Capt., etc. What about people whose 
first names may be either masculine 
or feminine, such as Marion, Les- 
lie, Lee, Kim, etc.? 


You are perfectly right to ask that 
question. I have always said that 
where a man’s name could possibly 
be feminine, he should prefix it with 
Mr., and this is true in the return 
address. 


Pinkie 
When you say “‘pinkie” do you mean 
finger—regardless of color? 


The dictionary says that “pinkie” is 
anything small, but usually it does 
refer to the little finger—regardless 
of the color of the skin. 


Sixteen Going on Twenty-One 
I am 16 but people say I look more 
like 21. I often babysit for a couple 
in their 30’s who always refer to each 
other by their first names. May I 
call them by their first names? 


Only if they ask you to. Frequently 
girls your age imagine that they 
look much older. To this couple 
perhaps you look just 16. 


Grateful Patient 

I had a serious operation that was 
quite successful. The doctor, of 
course, is being paid well for his ser- 
vices. But as I will be under his care 
for several months, would it be in 
good taste to send him a gift? 


I can understand your gratitude, 
but I think your doctor might be 
embarrassed by a gift from you. He 
is treating you professionally and, 
aS you point out, you are paying 
well for his services. 


Fresh Fruit for Dessert 

What is the proper way to eat fres 
fruit—apple, banana, orange, or pear). 
—when it is served as dessert? 


Fruit served this way should be ac 
companied by a knife and fork. A 
whole apple is halved and quar 
tered. The quarter is peeled, cored, 
then cut in halves or quarters and 
eaten with the fork or fingers. Ba 
nanas cut crosswise are impaled oj i 
the fork, peeled and eaten with th 
fork in manageable bites. 

An orange is either peeled concen, 
trically or by cutting through the 
rind four times or more vertically, 
then lifting off the segments with the 
knife while holding the orange in the 
fingers. It is then segmented, ang 
pits are removed with the knife 
while the fork holds the segment 
The segment is either popped whole 
in the mouth or cut in half, depend 
ing on the size of the fruit. A pear is 
cut in half lengthwise, quartered 
cored, and usually eaten with the 
skin on. 
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Wedding Obligation 
Does an invitation to a wedding and} 
reception indicate a social obliga-} 
tion, or does the sending of a wed- 
ding gift satisfy this obligation? 


The sending of the wedding gift sat- 
isfies the obligation. If you regret 
and possibly send no gift, which is 
perfectly proper, you still do not} 
have an obligation to return the so- 
cial invitation. It is a nice thing, i 
possible, to invite the young couple 
to some function after they have 
settled down. But this is not obliga 
tory, particularly as you may be 
friends of the parents and know the 
young couple only slightly, if at afi 


Names—II, III, and IV 
My husband, named for his uncle, is 
a Second (II). A cousin with #& 
same name is Third (III). Wotra 
our son be the Fourth (IV)? 


Yes, he would be the Fourth. But! 
wouldn’t it be better to give him 4 
slightly different name, perhaps a dif-} 
ferent middle name? This seems 
be the modern and sensible tendency. | 


Reader’s Help 

We enjoyed your recent comments 

on the use of sweat versus perspire. 

My father wrote something about 

the proper vernacular in the ’30’s: 
I have often admired 

Rich folk who perspired. 

I’ll join their ranks yet— 

*Til then, I’ll just sweat. 

—Ray Medland 

Thought you might get a kick out of” 

it as we did and still do. | 


Ido. END 
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Miss Vanderbilt welcomes questions” 
from readers and answers them in 
this column as space permits. 


Now ready for JOURNAL readers: 
Miss Vanderbilt's new booklet, 
“Large Parties’ (open houses, anni- 
versaries, house warmings, showers). 
Also “Letter Writing,” “Engagement 
and Wedding Etiquette,” and “Table 
Manners.” Send 75¢ in coin for each 
booklet to Miss Amy Vanderbilt, 
Box 1155, Weston, Conn. 06880. 





BeBe. '9 


“Does that surprise you?” 
“It does because she's a fussy eater.” 


“She likes Gaines:burgers better 
than what she’s been getting” 


We went to San Francisco 
to prove dogs who like 
canned dog food will like 


| eo ; | Gaines-burgers. We fed 
: rat Gaines-burgers to dogs who 
‘* x4 : eat canned dog food. Did 


Mar e they like Gaines-burgers? 
Or 5 « . Diane Blackman’s reaction 
was typical of most of the 
dog owners we spoke with. 


More dogs and their owners discover dogs who like 
canned dog like Gaines-burgers. 





et 
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Gaines-burgers. a s 
The canned dog food or cheese 
without the can‘ flavor. 


























Douching 
vs. Norforms 


“Please, let's 
go home. 


6PM: Before the 


party, you douche to stop 
internal odor. (What a 
mess!) 


9 PMS ob, oh. whats 
that unfresh feeling? All 
that trouble douching— 
and you cant even be sure 
how long it'll work. If only 
you could leave the party 
now. 





ons 


Name 


FREE BOOKLET: “Answers to Questions 
Women Ask’ Write: Norwich Pharmacal Co., Dept. 
LH-304, Norwich, N.Y. 13815 


“Let’s stay out 
until sunrise’ 


6 PM: You've used 


Norforms”® The Internal 
Deodorant:” (You just in- 


sert it—how easy!) 


9 PM: Still feeling 


fresh and clean with 
Norforms. They stop odor 
up to ten full hours. Hours 
longer than any douche, 


This tiny Insertable™ kills 
odor-causing bacteria— 
without hexachlorophene. 
Norforms stop internally- 
originating odor no baths 
shower or feminine spra 
can reach. With no Abie 
ing mess or fuss. 


Remember, doctors cau- 
tion against douching 
more than twice a week. 
But Norforms are safe to 
insert andeasy to use daily 
... anytime, anywhere. 


Protect against 
odor without 
hexachlorophene. 
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Child Support and Taxes 

My father as well as my former hus- 
band contributed to my child’s sup- 
port last year. Now my husband 
says that he is entitled to take the 
dependency deduction, and neither 
my father nor I can get it. I need 
this tax saving! How can I solve this 
new fight between my divorced hus- 
band, my father, and me? 


Who can claim the valuable $750 de- 
pendency deduction for 1972 de- 
pends on how your father made the 
contribution to the support of his 
grandchild—an exceedingly valuable 
tax tip to the millions of you who 
are divorced mothers. 

Let’s say your former husband 
contributed $1,500 toward the sup- 
port of your child last year and 
your father gave $2,000. If your 
father gave you the $2,000 with no 
strings attached and to be used as 
you wish, you are using your money 
to support your child and you get 
the deduction, If, however, he spec- 
ified that the money was to be used 
for his grandchild’s support, your 
father is entitled to the $750 deduc- 
tion. Therefore make sure your fa- 
ther gives you the money with no 
conditions attached—so you can get 
the tax benefit. 


Assigned Risk Car Insurance 

If, because of a bad driving record, 
I cannot get automobile insurance 
I suppose I'll have to join the state 
assigned-risk pool. But how long 
will it take me to get out of that 
pool? 


In most states, if your driving rec- 
ord remains clean for two or three 
years, you are then eligible for reg- 
ular insurance. 


Catering Costs 

Our daughter is going to be married 
in June and she wants a big, old- 
fashioned wedding. We are now in- 
vestigating catering services and 
charges because we know they are 
booked up months in advance. We 
assume the caterer we choose will 
want us to sign a contract and also 
make a deposit in advance. What do 
these contracts usually cover, and 
how much should our deposit be? 


A typical arrangement is to pay 10 
to 15 percent of your total bill when 
you sign the contract with the cater- 
er. The caterer may ask you to pay 
the balance during the middle of the 
wedding dinner. Or he may demand 
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SPENDING YOUR MONEY 










































the balance a week or two before t 
wedding. Generally your deposit i 
not refundable—particularly if wee 
ding plans are cancelled or change 
at the last minute. 

As for the coverage, your contrac 
is likely to include the approximat 
number of wedding guests, the ba 
quet room, details on what cocktai 
and menu will be served, startin; 
time of cocktails and meal, tips 
music, and any other services fo 
which you may have signed up. Thi 
cost of each item should be listed 


Organic Food Prices 
“Organic” food is obviously more ex 
pensive than regular food equiva 
lents you buy at the supermarket 
How is organic food defined these 
days? Can you give some guidelines 
on how prices differ from one outlet 
to the next? 


There’s no official definition of or 
ganic food. However, it’s generallg 
accepted that these foods contain no 
preservatives, additives, emulsifiers 
or the like, and that they have been 
grown without the use of chemiga 
fertilizers or pesticides. Here 
summary of a recent Agriculture De- 
partment price survey of a mini 
marketbasket of foods at two dif- 
ferent outlets: 


Health 

Regular Food 

Food Supermarket Store 

qt. canned apple juice $ .29 $ .75 

lb. dried pitted peaches -73 1.68 

lb. cornmeal 14 44 

lb. honey 55 1.05 

lb. whole fryer chicken 33 -75 

lb. cucumbers 19 .69 
Exploiting Investors 


Is it legal for a broker to sell shares 
in a tax shelter (such as citrus grove 
developments and oil and gas ex- 
ploration schemes) on the install- 
ment plan? I’m leery of a solicitation 
of this type that we were offered re- 
cently, although my husband says 
its merely a convenience to in- 
vestors. 


You are wise to be leery. The Fed- 
eral Reserve Board has ruled against 
this practice since it constitutes | 
“arranging” for the extension @® 
credit on securities by brokers—be- 
yond permissible limits. And, inci- 
dentally, assuming you are an in- 
vestor in the middle (continued) 


Miss Porter welcomes questions 
from readers. Those of general inter-_ 
est will be answered in this column 
as space permits. 
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Congoleum’s recipe for a gourmet kitchen. 





In one kitchen, mix: Shiny!’ Vinyl, the original no-wax 
1 Carpet by Congoleum, in the floor that lets you shine when you 
bright swirls of Castanette. Accent wish. 

the walls with shiny metal molds, _ Yield: one elegant room from 

and add a garnish of leafy plants. Congoleum. We’ve built a 

Season with Park Terrace reputation you can stand on. (See 
comfort-cushioned vinyl. It’s a your yellow pages under “Flooring”. 











Carpets and Shinyl Vinyl by 
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lf you want to look like you 
have more clothes than closets, 
sew with Simplicity patterns. 
You'll find them all in.our big 
catalog; new every month at 
your favorite pattern counter. 


Simplicity 
Any woman can afford 
to look extravagant. 


BST ela 
Ican look extravagant without 
being extravagant. 
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SPENDING YOUR MONEY continued 


income bracket, are you fully aware 
of the risks involved in dabbling in 
citrus groves and wildcatting? 


Social Security and VA Benefits 


My father lives with us and soon will 
be eligible for Social Security benefits. 
At present he is receiving compensa- 
tion from the Veterans Administration 
for a disability relating to previous 
military service. Will that VA benefit 
be cut down when he starts getting 
Social Security retirement benefits? 


No. He’ll continue to be eligible for 
his full veteran’s benefit. 


Financial Aid for Students 


With the help of my parents I am 
applying for financial aid to attend 
college next fall. How much am 7, the 
student, expected to contribute out of 
my own earnings and savings toward 
my college education? 


You are expected to kick in one-fourth 
of the total value of your savings—in- 
cluding bank savings, stocks and bonds, 
and other liquid assets. You also are 
expected to contribute at least $300- 
$400 in summer earnings from the sum- 
mer before your freshman year and 
higher amounts in later years—plus 
whatever contribution you can make 
from other resources at your disposal. 

You will find an excellent rundown 
of the amounts you and your parents 
are expected to contribute toward your 
college education in a pamphlet pre- 
pared by the College Entrance Exam- 
ination Board and entitled “Meeting 
College Costs in 1973-74’. (Address: 
Box 592, Princeton, New Jersey 
08540.) But first ask your high school 
financial aid officer or guidance coun- 
selor if you can see a copy of this 
publication. 


Where the Taxes Go 


I read recently that the average Ameri- 
can household is now paying an aver- 
age of $3,227 in Federal taxes of all 
kinds—income taxes, Social Security 
taxes, etc. Is there any such thing as a 
summary of where this money goes? 


Here is exactly the summary you are 





looking for, prepared by the Tax Fo 
dation, Inc., New York: { 


Where the $ Go 


Health and Welfare $1,150 
Defense 1,026 
Interest 277 
Veterans’ Benefits 154 
Commerce and 

Transporta‘ion 151 
Education, Manpower 148 
General Government 138 
Agriculture 90 
Housing 64 
International Affairs 50 
Space 42 
Natural Resources 32 
Special Allowances 17 

(undistributed adjustments— 
intragovernmental) —113 
$3,227 


Tax Preparation Firms 


My husband is intrigued by advertisé 
ments claiming that a tax preparation 
firm doing business near us will reim 
burse a taxpayer in the event tha 
additional tax payments result fron 
errors made by this firm, and also that 
it is more likely to get tax refunds for 
its customers than are taxpayers gen 
erally. Are these claims believable? 


I'd be very skeptical. The Federa 
Trade Commission in Washington is 
now clamping down on just this type 
of advertisement and prohibiting the 
practices you cite. Common sense alone 
should tell you such claims are shaky. 


Buying a House 


The first five years of our marriage} 
were somewhat rocky but my hus- 
band and I now seem to be emerging a 
little more wise and flexible. Now my 
husband wants to buy a house at con 
siderable cost and at a great future 
financial obligation. I am afraid such 
a move and the strain it might put on 
our marriage could put us back on) 
square one. What would you advis® 


I cannot tell you whether now is the 
right time for you to buy your first 
house. But a survey of 500 yo 
couples by Investors Mortgage ite 
ance Company showed that the pur- 
chase of a home appeared to strengthen 
marriage ties. Only eight marriages 
reported suffering from such a move. 
Among the key benefits reported by 
the men: greater awareness of their 
(continued on page 123) 
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a ode oUt Cigarette Brea 


Warning: The Surgeon General Has Determined pers ei 
Regular: 19 mg. “tar,” 1.4 mg. nicotine, 


That Cigarette Smoking Is Dangerous to Your Health. ETOP mera Cnet 
PTC Pa aT a Menthol or Regular 























ider vinegar is picked rd 


Be AG ae Alor lamer te 
from the juice of fresh-picked 
Ys) Me Tae M ice MCclamh (oases 
ing else. It’s a pure -natural 
food and that’s why it brings a 
MEO ETC te lont ir CZs) a 
to other foods, -Itis the vine- 
gar your.mother, maybe even 
your great-grandmother, used 
and loved: It is one vinegar 
that has*maintained its repu- 
tation for quality and purity 
for almost a century. 


Heinz-The Natural Vinegars 
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all the dirt anc 


ELPA es ee 





Soap and water alone can't remove 
makeup. 


ap leaves a film that can 


JOO} 


Besides, so 


dull your complexion. 
So every time you wash with soap 


d water, wash again with a Sea 
eeze moistened cotton pad. 
Sea Breeze antiseptic lotion leaves 


your face fresh, clean and clear. 
The proof is on the cotton pad. 


Clean skin, Sea Breeze. 


ttsburgh, Pa, 15244 








Tax deductions aren’t what they seem to be, charges this 
noted consumer advocate. He says the average taxpayer shoulders t 
heaviest burden, while the rich get large subsidies. 


Ai this time of year, taxpayers, 
accountants, and tax attorneys 
are hard at work trying to save mon- 
ey by taking advantage of tax de- 
ductions. If you are an average tax- 
payer, you are paying the heaviest 
price. In contrast to your moderate 
benefits, the provisions permitting 
these deductions are giving large 
subsidies to the rich and very little 
to the poor. 

An example is the property tax 
deduction, considered by many peo- 
ple to be a boon to the hard-pressed 
middle-income home owner. Who 
really gets the big benefits from this 
deduction? 

Assume you have $11,000 taxable 
income and pay $500 a year in 
property taxes on your home. Your 
tax rate, if you are single, is 25 per- 
cent. So you save $125 in taxes. 
Now look at your rich neighbor who 
earns $200,000 a year and also de- 
ducts $500 for property taxes. At a 
tax rate of 70 percent, the wealthy 
taxpayer saves $350—nearly three 
times more than you save for a com- 
parable house. (If the rich neighbor 
has a more valuable house than 
yours, which is probably the case, 
the tax saving is proportionately 
even greater. ) 

The elderly home owner, with so 
little income that she pays no taxes, 
receives no benefit whatever from a 
law supposed to aid people with the 
expenses of keeping up a house. And 
the person who rents winds up pay- 
ing more taxes simply because she 
does not own a home. 

The tax deduction is unfair be- 
cause it unjustly treats different 
people differently, reserving its larg- 
est benefits for taxpayers with the 
largest incomes. In the case of the 
property tax deduction, median-in- 
come taxpayers saved an average of 
only $20 from this deduction last 
year. The rich saved an average of 
over $1,700. 

What about the medical deduc- 
tion? In 1971, the median-income 
taxpayer saved an average of $25 by 
deducting medical bills, while the 
wealthiest taxpayers saved an aver- 
age of $450 from this deduction. 

These are some of the findings re- 
ported in People & Taxes, a peri- 
odical published by the Public Citi- 
zens’ Tax Reform Research Group 
in Washington, D.C. The group also 
found that: Individuals with ad- 


justed gross incomes over $20, 
comprise five percent of all taxp 
ers. They receive 79 percent of 
savings from the oil and mineral 
pletion deduction; 63 percent of }- 
benefits from the charitable ded}. 
tion; 43 percent of the homeow]. 
property tax deduction; 35 perc]. 
of the home mortgage interest I 
duction; and 25 percent of the me} 
cal expense deduction. ; 
Not only are tax deductions | 
equitable, but because the reco} 
keeping and itemizing they req iq 
vastly complicate the business }) 
filing tax returns, they are one Fr} 
son for the huge sums spent on jf 
mechanics of paying taxes. Ly 
year Americans spent $600 milli’ 
for commercial help with their_} 
turns. In addition, the budget of@ 
Internal Revenue Service costs tf 
payers $1.2 billion annually for # 
privilege of having their taxes cl 
lected. Much of that money 
be saved if we had simpler ay . 
A giant step toward simplifyif 
our tax laws, and making them m«P 
equitable, would be to elimin#® 
most of the present tax deductid’ 
(not related to actual earning of 
come) and lower the tax rath. 
Economists at the Brookings Ins 
tution in Washington, D.C., e 
mate that tax rates could be cut 
percent across the board with 1 
tax revenue gained by eliminati} 
these subsidies. Then all homeoy} : 
ers would have more money to p} 
for the expenses of keeping up 
home, and people who rent wot 
not be paying more taxes simply I 
cause they don’t own homes. (Se 
ator Mark Hatfield [R., Ore.], bs 
proposed legislation to eliminate + 
subsidies from the tax laws.) 
Another way to make the tax la’; 
more equitable without radicalp 
changing the present system wo 
be to allow tax credits rather th}: 


In the last seven years, Ralph Nadg 
38, has become America’s forer7e® 
consumer defender. He is credit 
with the passage of at least six maj 
laws that imposed new Federal saj 
ty standards on cars, meat and pot 
try products, coal mining, gas pip 
lines, and radiation from electron} 
devices. In 1970 Nader founded t 
Public Interest Research Grouj, 
which investigates and_ research}. 
consumer issues. 


ictions. Then, for example, tax- 
‘rs deducting $500 for property 
; would save the same amount, 
ver their income, in terms of a 
percentage of the property 
s they pay. 
nce most people do save a little 
ley through tax deductions, most 
me that it is in their interest to 
inue them. One reason for this 
‘onception is that there is little 
ation available to the average 
ayer to help her identify her 
interests in changing the sys- 
And the thrust of the tax re- 
1 movement has highlighted such 
ous inequities as the oil and min- 
depletion deduction rather than 
ining the inherent unfairness of 
ubsidies. As a result, the tax re- 
movement has lacked an in- 
ed constituency, and despite 
dant political rhetoric has gone 
st nowhere. So when you and 
family prepare your tax return 
year, figure out just how much 
would benefit from a_ specific 
ision. And keep in mind that 
wealthy neighbor may very 
be getting three times as much 
rou are! 
ocal organizations to study tax 
3 and advocate changes can be an 
ctive way to create a long-over- 
pressure group that will enable 
average taxpayer to influence tax 
rm. The Tax Reform Research 
up can provide information on 
s to form local groups. Write to 
. Box 14198, Washington, D.C. 
. For continuing information 
eductions and other tax inequi- 
that may affect you, you can 
out a subscription to People & 
es ($4 for one year) at the ad- 
s above. 
ongress is now considering 
ges in the tax laws. This is a 
ical time for you to make your 
interests known. Write to Rep- 
tative Wilbur Mills, Chairman, 
and Means Committee, U.S. 





four big walis in one hour § 


e of Representatives, Washing- 
, D.C. 20515, and Senator Russell 
g, Chairman, Senate Finance 


How does Big Wally help you clean four 
walls so fast? With foam. A whole new 
kind of foaming action that actually gets 


mittee, U.S. Senate, Washing- 


“D.C. 20510. ae down under the dirt—and lifts it right off 


the wall. So you can get walls cleaner without 
a all that scrubbing and mess. 

Just spray it on and wipe it away. There 
are no buckets or mixing. Big Wally doesn’t 
run or streak and there’s no rinsing, either. 
That’s why just one can will clean up all 
four walls in a 10x16 room (over 400 sq. 
ft.)—in just about one hour. 

Why waste your time with buckets and 
streaking and rinsing? Big Wally cleans See 
walls fast—without the mess. GJohnson WAX Bega , | 


Lifts the dirt-right off the wall | 


To change or correct 


your address 


Attach label from your latest copy 

here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 





ll correspondence 
lating to your subscription 


ould be accompanied by your address 
el. If you are receiving duplicate copies 
ease send both labels. 





dress all inquiries to: 
O. Box 1697, 


M 4 : 
ee Momnes, Towa 50306 21972 S.C. Johnson & Son, Inc. 


bscription prices: 
.S. and Possessions and 
anada: One year $5.94. 
1 other countries: One year $8.94. 


please print 








te Zip Code 
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227116% ALGREEN_- 
[4 GREEN IS BLUES 


226332-226333 NEIL DIAMOND } 
[mca] HOT AUGUST NIGHT — 











224659 DON McLEAN 
Ly DREIDEL 


223834 CAROLE KING 
{ode} RHYMES & REASONS 







COUNTS AS TWO 


Now—from Columbia at great savings 










oy sone =. SANTANA 
=== CARAVANSERAI 










221424 CHICAGO V 
Saturday in the Park 
State of the Union : 


mminwen 
COLUMBIA) 
















223990-2 


COUNTS AS 


23991 HEAVY CREAM 
hk WHITE ROOM 
|  (PotYOoR] SUNSHINE OF YOUR LOVE 























222125 ROD STEWART 
Mexuy) Never A Dull Moment 






| 224469 * MELANIE 
=== Stoneground Words 


223115>* SUPER FLY $2.47 
music By CURTIS MAYFIELD 






224758 LYNN ANDERSON’S ff 
came] § GREATEST HITS 


225334 * BREAD 
THE GUITAR MAN 









al ae ca 


s ‘ . 
222018 THE 5th DIMENSION 
[BEU) Greatest Hits On Earth 









225102 JOHNNY NASH 


“<=ric> | CAN SEE CLEARLY NOW 


We 










226274 DONNY OSMOND 





207324 ORIGINAL CAST 
(wet) GODSPELL “MY BEST YOU" 










| 224766% 


YES 
[Ananric) CLOSE TO THE EDGE 


223784 * CHER SUPERPACK 
LN The Impossible Dream i | 












Or tapes > 


oo | 
foronly? P= 


if you join now and agree to buy as few as six selections 
(at regular Club prices) during the coming two years. 





225318% KRIS KRISTOFFERSON 
mantel JESUS WAS ACAPRICORN 





187112. GERSHWIN’S 
Greatest Hits 
Rhapsody In Blue, etc. 







223412 Blood Sweat & Tears 
[COLUMBIA NEW BLOOD 


225862 THE MOODY BLUES 


SEVENTH SOJOURN 
(THRESHOLD) ©: Isnt Life Strange 


— 













210112 MANTOVANI 


To Lovers Everywhere 
(LONDON) September Song » 9 Mare 















_. ALONE AGAIN 
(couemBiA] = —_ (NATURALLY) 











| 222406 MAC DAVIS 
icoruiewial BABY DON’T GET 
fconriaea] HOOKED ON ME 





; 221390 GEORGE JONES AND 
' TAMMY WYNETTE 
CD Me AndTheFirstLady 


b 


218297 BILL WITHERS 
STILL BILL h 


° 


223107* BERT KAEMPFERT ; 
Greatest Hits—Vol.2 | 






















222372 GILBERT O'SULLIVAN 
HIMSELF 





~ 


eee. 
> 
‘ace 









219485 TOM JONES 220038 Ferrante & Teicher 
! CLOSE UP ; LJ’ Play The Hit Themes 
oN PAUL SIMO} 
. | 226431 CARLY SIMON [== ee, Me and Julio Down by 
O SECRETS &0\vain ha 





ELEKTRA] N 


ae 


a ae 
ACRES 


The Schoolyard - 


\ _ 





201251% MARTY ROBBINS 
GREATEST HITS, VOL. 3 
Devil Woman, etc. 










210179 ARETHA FRANKLIN'S 
[ariantic) GREATEST HITS 






218479 CARPENTERS i 
A SONG FOR YOU 









216804 * LORETTALYNN 
One’s On The Way 


as 












BGP SZ 


12” stereo 8-track 7” reel-to-reel 
records cartridges cassettes tapes 


2K Selections marked with a star are not available in reel tape 





! 
F173/S73 
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227074 (SOUNDTRACK) 
LOST HORIZON 
MURS SSwEREER, Burt Bacharach 















e 


r 


ging 


227066 RAY CONNIFF 
| Can See Clearly Now 


_ 224006- 224007 FRIC CLAPTON 


» [povooa) Clapton At His Best 


: 













219477 SIMON & GARFUNKEL’S 
GREATEST HITS 














224816 CHARLIE McCOY 
monuMENT]) Me and Bobby McGee 


* 


Wf 222653 JOHNNY MATHIS 
if GomxEA) SONG SUNG BLUE 


4 207662 Everything You Always Wanted 
commen) To Hear On The Moog 


223123 LIZA MINNELLI 
Liza witha ‘“‘Z” 









220368 Great Composers’ 
(COLUMBIA JOY Hits for the ‘70's 


L 





222190 X O’JAYS 
(wakaiss.| BACK STABBERS 
DONNA FARGO 


THE HAPPIEST GIRL 
IN THE WHOLE U.S.A. 







221184 
| Cr) 













216820 ROGER WILLIAMS 
LOVE THEME 
“THE GODFATHER" 


185843 HERB ALPERT & THE 
PA TIJUANA BRASS 
= GREATEST HITS 


be 





: 








NEIL YOUNG 
HARVEST 


214403 
(REPRISE) 


212761 ARTRURI FIEDLER 
t ston Pops 
a BACHARACH-HAL DAVID SONGBOOK 


. 






211284 VIKKI CARR 


--- 


st look at this great selection of recorded 
tertainment — available in your choice 
records or tapes! And if you join now, 
Du may have ANY 7 of these selections 
r only $1.00. Just mail the postpaid appli- 
ation card (be sure to indicate whether 
Du want cartridges, cassettes, reel tapes 
records). In exchange ... 


jou agree to buy just six more selections 
at regular Club prices) in the coming two 
pars .. . and you may cancel your mem- 
ership at any time after doing so. 


our own charge account will be opened 
pon enrollment... and the selections you 
rder as a member will be mailed and billed 
t the regular Club prices: cartridges and 
assettes, $6.98; reel tapes, $7.98; records, 
4.98 or $5.98 .. . plus a processing and 
bostage charge. (Occasional special selec- 
ions may be somewhat higher.) 


Ou may accept or reject selections as fol- 
Ows: every four weeks you will receive a 
yw copy of the Club’s music magazine, 
which describes the regular selection for 
pach musical interest plus hundreds of 
alternate selections. 


223420 BARBRA STREISAND 
Live Concert At The Forum 












227025 = JOHNNY CASH 
Any Old Wind That Blows 


220723 FOXY LADY 
[KApe) CHER 








224584 BOOTS RANDOLPH 
. PLAYS THE GR 
(MONUMENT) OF TODAY 








225284% FOURTOPS 
KEEPER OF THE CASTLE 


201129 TCHAIKOVSKY 
¢ COLUMBIA) ; 1812 Overture 
Philadelphia Orch., Ormandy 


223651* THE OSMONDS 
[MGM] CRAZY HORSES 







223230: GROVER WASHINGTON, JR. # 
(xuou) ALL THE KING'S HORSES 


222356 RAY CONNIFF 2x27 
sexes) Alone Again (Naturally) 













222679°* INSIDE THE MIND [i 
(unr) OF BILL COSBY 


ANDY WILLIAMS’ 
GREATEST HITS 
Moon River Born Free 


187666 









221689 T.REX 
PRISE, THE SLIDER 





220400 RAY PRICE 
The Lonesomest Lonesome 





214650 Blood,Sweat&Tears § 
(conM@r] ~~ GREATEST HITS 


| 192583%* ROBERTA FLACK 
[ATLANTIC] FIRST TAKE 








' 
p 211565 NEIL DIAMOND 


207381 TAMMY WYNETTE 
a Greatest Hits, Vol. 2 


. if you do not want any selection of- 
fered, just mail the response card pro- 
vided by the date specified 

. if you want only the regular selection 
for your musical interest, you need do 
nothing — it will be shipped to you 
automatically 

. if you want any of the other selections 
offered, order them on the response 
card and mail by the date specified 

. and from time to time we will offer 
some special selections, which you 
may reject by mailing the dated form 
always provided or accept by simply 
doing nothing — the choice is always 
up to you! 

You'll be eligible for our bonus plan upon 
completing your enrollment agreement — 
a plan which enables you to save at least 
33% on all your future purchases. This is 
the most convenient way possible to build 
a tape or record library at the greatest 
savings possible — so act now! 


Columbia 
House 


Terre Haute. Indiana 47808 


















































225359% 4s MMY" 
ae The All-Star Symphonic Version 


| 
| 
i 
i 
i COUNTS AS Two 


220962 NEIL DIAMOND 


MOODS 


225508 360 DEGREES 
ereaoeteaa) §=OF BILLY PAUL 


i Me and Mrs. Jones 










225094: WEST, BRUCE &L 
: AIN 
WHY DONTCHA : 


221952. LYNN ANDERSON 
Listen To A Country Song 















4 i 
225300* MARTY ROBBINS 
(coxumnia) I've Got A Woman’s Love 











223222 * CAT STEVENS 
Bh) CATCH BULL AT FOUR 
Ne ee 


ff 203539 ~CAROLE KING 
[ODE] Tapestry 












i 


222703 Tammy Wynette : 
Grid My Man 









216655 JOHNNY MATHIS 
[corummiA] All-Time Greatest Hits 


[COTILLION EMERSON, LAKE & PALMER 
222117 TRILOGY 














PERCY FAITH 
Day By Day 
CARLY SIMON 


ANTICIPATION 
The Girl You Think You Are 


221432 


(COLUMBIA) 






212845 


ELEKTRA 














221176 
(unt) 


ELTON JOHN 
HONKY CHATEAU 







: 
; 


. 








220095 BOBBY GOLDSBORO 
LN Greatest Hits 









5 Rew 






CARLOS SANTANA 
& BUDDY MILES 
LIVE | 






220988 


[COLUMBIA 















i 216663-216664 OSMONDS |e 
ea. “TIVE” E 








219634 _ PETERNERO 
THE FIRST TIME EVER 
[covumBra) (1 SAW YOUR FACE) 


209544 * B.J. THOMAS 


Scere) Greatest Hits Vol. 2 
Raindrops Keep Falling on My Head 




















193748 * RAY PRICE 
(commen) For The Good Times 


216093 SONNY & CHER 
(kape] ALL | EVER NEED IS YOU 
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214924 * Loretta Lynn & Conway Twitty 


Lead Me On 






mote CARPENTERS 
Rainy Days and Mondays 







204743 
[MONUMENT} 


BOOTS RANDOLPH 
Homer Louis Randolph, fll 
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226746 * The Partridge Family : 
[BELL] Notebook 











4228647 & SONNY JAMES 
9 {otcMri4) SINGS THE GREATEST 
COUNTRY HITS OF 1972 





224030 


AL GREEN 
I'M STILL IN LOVE 
WITH YOU 













216341 THREE DOG NIGHT 
[aecyounninc] Seven Separate Fools 


"222919 ENGELBERT HUMPERDINCK | | 
(PARROT) IN TIME ' 






202796 RICHARD STRA 


i Also Sprach Zarathustra §} 
-— Barnstein, New York Philharmonic _ 









223644 MOODY BLUES 
(DERAM} Days of Future Passed _ = 


222000 THE PARTRIDGE FAMILY my 
THEIR GREATEST HITS = 

223164 TOM T. HALL 

| (wencuRy) GREATEST HITS 



















222208 ** FARON YOUNG 
(mencuRY) This Little Girl Of Mine 


199836 TONY BENNETT 


SINGS HIS ALL-TIME 
HALL OF FAME HITS 














222976 ZUBIN MEHTA 


(eNDOR) HITS AT THE 
HOLLYWOOD BOWL - 


222265 * HAROLD MELVIN & 


(mca) THE BLUE NOTES 
LINTERH ATION At | I MISS YOU 







' 211755-211756 JESUS CHRIST 


COUNTS AS TWO SUPERSTAR 
_AROCK OPERA 


220061 


Batt BES 


DON McLEAN | 
American Pie 2 









S 


221382 JOHNNY CASH » America pam 
INSTORVANG Gonc 
221457*% SONNY JAMES 


[coLumsta] WHEN THE SNOW 4 
ome’ 1S ON THE ROSES A 


221036 HANK WILLIAMS, JR. 
ELEVEN ROSES 








218701 ALICECOOPER 
SCHOOL’S OUT 


215061 THE BEST OF 
Chay ROGER MILLER 
wee) Little Green Apples 















Fie Pe 


@ 218198 JOHNNY PAYCHECK 
Someone To Give My Love To 


201780 


ABC/DUNHILL] 






3 DOG NIGHT 
Golden Bisquits 


207456% RAY STEVEN’S 
camasy GREATEST HITS 





209728 CHICAGO 


(COLUMBIA) AT CARNEGIE HALL, Vols. 3&4 


ROD STEWART y 





206573 
Morwy) — Every Picture Tells A Story 


“. i aS a 






































Wind Song Perfume makes you unforgettable 
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IE 
WORKING 


BY LETTY COTTIN POGREBIN 








Life doesn’t begin at 40 for the working woman! That’s when, 
pntrary to facts and the law, bosses tell her that she’s “too old.” Here 
e€ some common employer abuses—and how to protect your rights. 


veryone has a different defini- 
tion of “the mature woman.” 
The plateau ages of 21, 30, 
5, and 40 all seem to bring on pro- 
und attacks of reassessment. One 
}-year-old considers herself a 
ashed up “older woman’ while 
10ther woman won’t answer to 
1e words “older,” “mature,” or 
senior citizen” even though she’s 
. (Personally, I think a woman 
nould be considered according to 
er individual strengths, not ac- 
ording to the gray in her hair or 
e date on her birth certificate. ) 
Nevertheless, where the working 
oman is concerned, special prob- 
ms accrue to specific age groups, 
d it is important to be precise 
bout the “mature woman’s’’ true 
ve. For purposes of statistics, the 
|S. Department of Labor consid- 
her to be between the ages of 
5 and 64. 
a. last fall about half of all 
ican women in this age brack- 
had paying jobs. Of the 10.7 
uillion mature women in the ci- 
ilian labor force, seven out of ten 
ork at full-time, year-round jobs. 
he great majority are married. 
Iso, as is the case for women of 
ll ages, most of these mature 
omen work because they need the 
oney—not because they’re bored. 
According to the National Or- 
ization for Women’s “Over-45 
ommittee,’ more than half the 
yomen workers in that age group 
old clerical or service jobs. Less 
an 7 percent hold management 
ositions, and 13.6 percent are 
rofessionals or technicians. The 
omen’s Bureau furnishes even 
qore depressing information: in 
971, among year-round, full-time 
orkers, the median income for 
nen aged 45 to 54 was $10,689; 
or women it was $5,790! 



























What keeps upper-age-level 
vomen in lower-wage-level jobs? 


pCultural attitudes. An old max- 
m holds that a man of 40 is in his 
rime but a woman of 40 is over 

e hill. Such flippant myths tend 
0 replace the truth simply by be- 
ng repeated often enough. Actu- 
ly, women can look forward to a 
ife that is 6.5 years longer than 
hat of a man; there are four mil- 
On more mature women than men 


+ 


a 


alive today; women are spared 
men’s high incidence of heart at- 
tacks and ulcers; and it is women 
who (with a healthy psychological 
approach to menopause and hor- 
mone treatment if necessary) can 
operate in the working world with 
new energy and new freedom. 
(Meaningful employment is one 
of the best antidotes to the “‘emp- 
ty nest” depression women often 
experience when their children 
leave home.) 

Men, on the other hand, have 
been found to suffer an “emotional 
menopause.” Because of the enor- 
mous pressure on the American 
male to achieve success and pow- 
er, the man who has not reached 
the top of his field in his forties 
often feels hopeless and beaten. 
His occupational status seems to 
reflect his virility and his role as 
provider. He is expected to have 
“arrived” while his wife, at the 
same age, is either expected to have 
“settled in” (resigned herself to 
the dead-end job she’s had for 20 
years) or to “reenter” (start from 
scratch after raising the kids). 

If a woman has always worked 
at a paid job, her career was sup- 
posed to have taken second place 
to her personal life. If she accepts 
this assignment of priorities, she 
is in effect admitting that she lacks 
career commitment and job de- 
pendability. This admission gives 
her employer an easy rationale for 
keeping her in a low-status, low- 
responsibility, low-paying job de- 
spite her years of seniority. 

Meanwhile, the woman who de- 
voted her years exclusively to 
home and children discovers that 
when it comes to job-hunting she 
gets no credit for life experience. 
So she too must settle for a job 
with low-status, low responsibility, 
and low pay. All this begins to ex- 
plain why women earn little more 
than half as much as men in the 
prime life decade of ages 45-54. 


Women’s most common experi- 
ences with age discrimination. 


e Employers say they prefer to 
invest time and money in training 
a young worker so that the compa- 
ny can get long-term service in re- 
turn. While a woman of 40 has a 
life expectancy of between 35 and 






40 additional years, the employer 
is telling her that she has no fu- 
ture. Yet Department of Labor 
studies show that the older woman 
worker is more stable, has a better 
safety and attendance record than 
younger workers, has a work out- 
put and learning ability equal to 
or better than younger persons, 
and is less likely to job-hop as a 
route to advancement. 

e Employers are reluctant to 
hire women over 40 for fear they 
will resent working for a younger 
executive. Some of us find it hard 
to work for people who have loud 
voices or long hair. Still, we do it 
—and more important, we are not 
denied a job on the possibility that 
we might not like our boss. 

e Employers claim that older 
women are overqualified for vari- 
ous jobs because of their long pre- 
vious work experience. If an un- 
employed physicist is willing to 
work as an elevator operator in 
order to feed her family, she must 
be given her turn at the controls. 
“Overqualified” is frequently an 
employer’s way of saying that 
you've worked too long to be hired 
for a low-level job, but you’re too 
old and too female to be hired for 
the job you deserve. 

e Employers pay a low starting 
salary to mature women who enter 
the labor force without any experi- 
ence. (“You have a lot of catching 
up to do,” they say.) Then, five 
years later, after a few $5 raises, 
when you are expert at your job, 
you are still earning far less than 
your colleagues—and than the job 
is worth. There seems to be no such 
thing as catching up. 

e Employers worry that older 
workers will be a drain on the com- 
pany’s retirement and medical 
programs. In addition to the legal 
answer to this argument (see be- 
low), one must point out that ex- 
cluding the over 45’s from the work 
force may simply force them to go 
on the welfare rolls. Either way, a 
humane society must take ultimate 
responsibility for older people who 
consider work as essential to their 
dignity as it is to their survival. 


How are you legally protected 
against age discrimination? 

e Title VII of the Civil Rights 
Act of 1964 prohibits employment 
discrimination based on sex. Since 
job bias can overlap both the con- 
sideration of your age and sex, it 
is important to first check out Title 
VII coverage. For example, an em- 
ployer may have expressed a pref- 
erence to hire a 45-year-old un- 
employed man as opposed to a 
more qualified 45-year-old unem- 
ployed woman. The common gen- 
eralization, about males _ being 
heads of households and therefore 
having a (continued on page 135) 


L1 Letty Cottin Pogrebin, 33, is au- 
thor, wife, and mother of three. 
During her 13-year business career, 
she rose from file clerk to vice-pres- 
ident—and she wrote a best-selling 
book: How to Make It in a Man’s 
World. Although Ms. Pogrebin 
reads all reader letters, she regrets 
that time does not permit her to 
respond personally. 








So you can take a spray of 
Wind Song wherever you go. 


Just like lipstick, cologne needs 
a little touch-up every now and 
then. So Prince Matchabelli 
tucked a bunch of Wind Song 
Touch-Ups into a super-looking 
spray case. 

So you can put it in your pocket. 
Your purse. Your file drawer 
under Personal. 

Wind Song Touch-Up Cologne. 
The first really practical way 

to carry spray cologne around. 
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Do You Dim the Lights 
to Hide Your Age? 


Just when a woman reaches the age 
she feels most tenderly romantic, she 
often becomes a little self-conscious 
about her appearance. Little lines and 
a dry complexion reveal that she isn’t 
as young as she used to be. So she turns 
the lights down low when the man in 
her life is present, hoping to preserve 
the illusion of earlier days and nights. 

What a pity. If you’re a woman who 
tries to hide the signs of an older-look- 
ing skin, instead of doing something 
importantly helpful to appear younger- 
looking, then it’s surely time you knew 
the secret of a treasured fluid created 
by beauty researchers especially for 
women like you. This unique beauty 
blend, used faithfully by women in 

ze countries around 
the worldeas 
= known here in the 
m United States as 
Oil of Olay. Dry, 
iold-looking skin 
rapidly absorbs 
the remarkable 
fluid, containing 
‘rich natural oils 
and moisture that help restore the 
smoothness you probably never 
dared hope to see again. 

Oil of Olay moisturizing lotion 
quickly penetrates the highly-visibie 
surface layer of the skin, where the 
unique blend works with nature to 
ease away dryness, the dryness that 
accents the lines and wrinkles that 
cause you to look older. The beauty 
fluid, with its natural ingredients, 


establishes an effective barrier 
that helps retain your skin’s own 
moisture, particularly important at an 
age when nature’s own supplies of vital 
skin fluids have diminished. 

Join the youthful-looking women in 
countries around the world who make 
this treasured blend part of a faith- 
ful twice-daily beauty ritual. Apply 
Oil of Olay (you will find it at drug- 
stores everywhere) lavishly each morn- 
ing as a superb makeup base which 
doesn’t allow cosmetics to discolor 
or streak. Again at bedtime. And at 
whatever other times a feeling of 
skin dryness signals the need for 
lovely, loving attention. 

Beauty Hints 

Even if you do not wear cosmetics 
during the day, don't forget your morn- 
ing application of Oil of Olay. Smooth 
it on generously to give your complex- 
ion a moisty, misty glow. Leave your 
husband with pleasant memories to oc- 
cur and reoccur during his working day. 


* * * 

Little lines around your eyes and 
mouth may be the first complexion 
signs to betray your age. These areas 
need and deserve extra attention. At 
night, after you’ve soothed Oil of Olay® 
over your face and neck, wait ten or 
fifteen minutes. Then 
gently pat additional 
beauty blend around CG: 
the eyes and mouth. © S 
This little effort will be % £ 
amply rewarded. "sons * 
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go directly to the 


—the emotional people; 
Aries, Leo, 


dependable, loving, earthy people. 


ARIES March 21 to April 20 
Sign: The Ram. Element: Fire. Affini- 
ties: Leo and Sagittarius, Planet: 
Mars. Zodiac Gems: Diamond and 
Sapphire. Lucky Color: Crimson. 
Lucky Number: Nine. Lucky Flowers: 
Rose and Daisy. 


BOYS. The pioneer, restless, ambi- 
tious, confident; a quick brain or 
speedy limbs point to a businessman 
or sportsman. As children they'll be 


curious. Greatest asset: courage. 
Greatest fault: impatience. 
Alexander: Greek, ‘helper of men.’ 


Daring, quick- thinking. Gerald: Teu- 


tonic, ‘spear power.’ Firm, brave and 
hot-headed. Harold: Teutonic, ‘war- 
rior power.’ Bold, generous, and in- 


telligent. John: Hebrew, ‘grace of the 
Lord.’ Honest, brave, and ingenuous. 
Jonathan: Hebrew, ‘the Lord’s gift.’ 
A good friend and courageous. Marcus 
(Mark): Latin, ‘god of war.’ Inspiring, 
defender of the wronged. Martin: 
Latin, ‘defender.’ Fearless, generous, 
and fiery. 


GIRLS. Passionate, impulsive, loving. 
As a baby she knows how to charm, as 
a child she learns quickly and does well 
at school. As a woman she knows where 
she is going and attracts like a honey- 
pot. 


Alexandra (Alexis, Sandra): Greek 
feminine of Alexander. Bold, passion- 
ate. Avril: From April. Springlike, 
lovable, alert. Clare (Clara, Clarissa, 
Claire, Clarice): Latin, ‘famous.’ Ar- 
dent, resourceful. Daphne: Greek, 
‘laurel.’ Joyous, independent. Brenda: 
Old English, ‘firebrand.’ Enterprising, 
fiery, and beautiful. Jane (Janet, Jan- 
ice, Jean, Jeanette, Joan, Joanna, 
Shena): Feminine of John. Honest, 
graceful, and ambitious. 


TAURUS April 21 to May 22 
Sign: The Bull. Element: Earth. Affin- 
ities: Virgo and Capricorn. Planet: 
Mercury. Zodiac Gem: Emerald. 
Lucky Color: Blue. Lucky Number: 
Six. Lucky Flower: Lily of the valley. 


BOYS. Resolute, obstinate, patient, 
the good-looking Taurus boy has cour- 
age but is not impulsive. He plans his 
life, is very ambitious but not ruthless. 
He may be musical or have horticul- 
ture gifts. 


A name is more than a convenient label. It colors a person’s life from the start 
gift to a child before he can speak for himself. As a child grows up, his attitua 
and behavior will reflect many qualities of the sign he was born under, so why 
zodiac and select a name that will suit a child’s star personali 
For instance, Hugh—democratic, dependable, a fine name for a boy born under t 
zodiac sign of Capricorn; or, for a girl born under Aquarius, J ennifer—courageo 
dedicated, and gracious. Find your child’s sign first, then choose a name from t 
list given for each. If you do not find one that you like listed there, look under ot 

signs that are affinities. The 12 signs fall into four groups: Cancer, Scorpio, Pise 
Gemini, Libra, Aquarius—breezy, independent, airy peopl 
Sagittarius—the fiery, determined lot; 


* Piety ae fe ae Pe ere Pet pes ~ oe, “ a . 


Taurus, Virgo, Capricorn— 
By Leon Petuleng 


Alfred: Teutonic, ‘elf counselo 
Loyal, practical, and manly. Berna 
Teutonic, ‘brave bear.’ Strong-willeé 
and stubborn. Jeremy (Jerome): H 
brew, ‘exalted of the Lord.’ Logic: 
practical. Joseph: Hebrew, ‘he shi 
add.’ Honest, straightforward, cali 
Miles: Slavonic, ‘merciful.’ Dauntles 
obstinate, and loving. Henry: Teutoni 
‘home ruler.’ Home-loving, indepe? 
dent. 


1 


GIRLS. Here’s the beautiful mornir 
star child, the homemaker, the glowin 
girl of Venus who loves to entertain, | 

a little bit stubborn, a little proud an 
materialistic. She has a deep calm. 


Ann (Anita, Hanna, Nancy, Ni 
Annabel, Annette): Hebrew, ‘grace 
one.’ Graceful, merciful. Amy (Am 

da): Latin, ‘beloved.’ Good-nature 
Deborah: Hebrew, ‘bee.’ Diligeni 
home-loving, and _ tolerant. Eli 

beth (Beth, Betty, Eliza, Bess, Is@ 
bel, Bettina): Hebrew, ‘oath of Ged 
Honest, good-natured. Emma: O 
German, ‘nurse.’ Maternal, appeali 
and loving. Jacqueline: Hebrew, ‘sup 
planter.’ Innocent, beguiling, trusti 
Vera: Latin, ‘true.’ Faithful, kindl 
Phyllis: Greek, ‘green bough.’ Cour 
geous, natural. Susan (Suzanne): H 
brew, ‘a lily.’ Good and beloved. 


GEMINI May 23 to June 21 
Sign: The Twins. Element: Air. A 
finities: Libra and Aquarius. Zodia 
Gems: Agate, Chrysoprase. Lucky Co 
or: Yellow. Lucky Number: Five. Luck 
Flowers: Buttercup, Snapdragon. 


BOYS. An aerial child, a mercurié 
adult. This quick-witted boy has jf 
dual personality, can be friendly o 
remote. He’s clever, can be restless 0 
brilliant. He entertains people, bu 
only when he wishes. 


Barry: Celtic, ‘spearlike.’ Keen, wit 
ty. Douglas: Celtic, ‘dark gray. 
Friendly, willful, explorative. Hubert 
Teutonic, ‘brilliant spirit.’ Intellec 
bright. James: Hebrew, ‘the supplant 
er.’ Versatile, ambitious. Luke: Latin 
‘bringer of light.’ Cultured. Nicholas 
Greek, ‘victory of the people.’ Popular 
amusing, competent. Thomas: Ara 
maic, ‘twin.’ Outspoken. 


GIRLS. A butterfly child, a radian 
woman. (continued on page 128, 
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Arent you glad you didn't stay home? 


When you got the call that said, “Let's take the canoe 
across the lake and j join the gang; you didn't say “No” 
just because it wasn't one of your good days. W ith 
Tampax tampons you know all of 
your days can be good ones. 
Internally worn Tampax 
. tampons are easy to use and 
provide modern, dependable, 
trouble-free protection. 


oR ant 


There are no pads to slip or chafe. No pins, no belts 
to restrict you. No odor to embarrass you. No visible 
signs to reveal your secret. And unl like other appli- 
cators, the silken-smooth container-applicator is 
readily flushable. 

Tampax tampons give you the kind of protection 
can count on. No wonder theyre chosen by so man\ 
active, vital girls like you who don't let problem days 
keep them at home. 


wri The internal protection more women trust TAM PAX. 


MADE ONLY BY 
TAMPAX INC ORPORATED, PALNV seh MAS 


| WANT TO GET ALL THOSE THINS 


YOU INCLUDE IN YOUR 
LADIES’ HOME JOURNAL SUNJET HOLIDAY 


e Round trip jet airfare, U.S.A. to Spain 
via world famous Iberia Airlines 


e First class and deluxe : 
accommodations with pr h throughout. 


e All transportation within oer itinerary. 


e Daily breakfast. Also lunch or di 
stay at Cordoba and Seville. 


e Air conditioned motorcoaches 
© Services of a tour escort throughout. 


e All tips for baggage handling anc for meals 
provided for in the itinerary. 


e Guest membership to the exclusive 
El Candado private club in Malaga. 


litioned 


ner during 


Prices are per person based on two or 
three in a room. For a single accom- 
modation add $40. Children 2 thru 11 
receive a 50% reduction of the air fare 
portion of the tour price. 


*Scheduled Iberia departures 


and tour prices: 


May Sept. Oct. June July Aug. 


New York $479 $549 
Miami $585 $655 
Washington $506 $576 
Boston $479 $549 


A charge of $15 for eastbound weekend 
departures will be made. 


THE ITINERARY 


Day 1-2. Depart New York (JFK Airport) 
or other gateways via scheduled Iberia 


Jet (economy class) overnight to Madrid. 


Certain departures from New York arrive 


in Malaga and itinerary is reversed. Enjoy 


renowned Iberia Cuisine and inflight 
services as you wing to exciting Spain. 


You will be met by your escort and driven 


by private motorcoach to your hotel for 


relaxation. In late afternoon you are off 
on a sightseeing tour of Madrid. You will 
see “El Prado,’ the world famous 
museum with its masterpieces of world 
renowned painters, Paseo de la 
Castellana, the Bullring, Retiro Park, the 
Toledo Gate, Plaza de Espana and the 
unique Flea Market. 


Day 3. A special side excursion to excit- 
ing Toledo with the House and Museum 
of El Greco, the ancient Synagogue, the 
cathedral and Ruins of Alcazar as well 
as an unusual handicraft factory. Lunch 
is provided. 


Day 4. A full day of leisure to explore 
more of exciting Madrid on your own, 
Optional tours are available. 


Day 5. After breakfast, your motorcoach 
leaves for Cordoba, one of the oldest 
cities in Spain. You drive through the 
picturesque countryside and high moun- 
tains arriving at Valdepenas for a 
leisurely lunch which is included. You 
continue through the Sierra Morena and 
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arrive in Cordoba in the late afternoon 
for your overnight stop. 


Day 6. A morning sightseeing tour of 
Cordoba will take you to the Arab and 
Jewish quarter, La Mosquita, the cathe 
dral, the oldest bull ring in Spain and 
the Museum of Julio Romero de Torre: 
The afternoon is free for shopping and 
more sightseeing. 


Day 7. After breakfast you leave fora 

beautiful ride through the countryside 
Seville, Spain’s most romantic and Ba 
tiful city. Seville is also known for its™ 
fine wine, lush orange groves, brave bt 
aypsy singers and exciting flamenco. 

Arriving at lunchtime, you have the res 
of the day to enjoy this enchanting city 


Day 8. The morning sightseeing tour of 
Seville is a memorable experience. Y¢ 
will see the grave of Columbus in the 
cathedral, the Alcazar, La Giralda, the 
Moorish Palace, Santa Cruz and the 
Murillo Gardens. Ample time is left for 
leisure and shopping. 








. 


Day 9. This morning you depart for 
Malaga on Spain’s Costa del Sol. For 
the next seven days you will live in your 
own deluxe, fully equipped luxury apart- 
ment, a Ladies’ Home Journal exclusive! 
A magnificent pool, discotheque and 
restaurant are on the premises. Your 
apartment is situated in one of the most 
exclusive areas with the heart of Malaga 
just minutes away. Torremolinos is just 
a short bus or taxi ride. Both cities throb 
with excitement, excellent shops, quaint 
arcades, restaurants and unlimited sight- 
. seeing. Another Journal exclusive is a 

Fcomplimentary guest membership to the 
luxurious El] Candado private club that 
adjoins your apartment site. Golf, tennis, 
restaurants are at your disposal. Horse- 
back riding, sailing, waterskiing and a 
variety of optional excursions to Granada 
and Tangier are available during your 
sunny holiday in Malaga. 


Day 15. With a collection of wonderful 
memories, it comes time to say goodbye 
to beautiful Spain. A short drive to the 
Malaga airport for your comfortable 
Iberia Jet flight home. 





SUNJET SPAIN DEPARTURES 


From New York to Madrid or Malaga 
May: 14, 18, 21, 25, 28 

June: 1, 4, 8, 11, 15, 18, 22, 25, 29 

July: 2, 6, 9, 13, 16, 20, 23, 27, 30 

Aug: 3,6, 10, 13, 17, 20, 24, 27, 31 
Sept: 3, 7, 10, 14, 17, 21, 24, 28 

Oct: 1,5, 8, 12, 15, 19, 22, 26, 29 


From Miami to Madrid 
May: 14, 21, 28 

June: 4, 11, 18, 25 

July: 2,9, 16, 23, 30 
Aug: 6, 13, 20, 27 

Sept: 3, 10, 17, 24 

Oct: 1, 8, 15, 22,'29 


From Washington/Boston to Madrid 
July: 2,9, 16, 23, 30 

Aug: 6, 13, 20, 27 

Sept: 3, 10, 17, 24 

Oct: 1,8, 15, 22, 29 


Most travel plans ask for $100 as a deposit. 
As a Ladies’ Home Journal reader, you need 
only send our special low reservation deposit 
of $10 per person to reserve your Sunjet 
Holiday—fully refundable, of course! 


IBERIA 


Mail your reservation to: 
Ladies’ Home Journal Sunjet Holiday, Dept. 2992 
c/o First National City Bank, P.O. Box 8821, Church Stree 


Please save a seat for people on the following departure date 
departure city 0 New York, O Miami, 0 Boston, 0 Washington 

0 Full payment for my Sunjet Holiday is enclosed 

OA deposit of $10 per person is enclosed. 

Amount of check or money order enclosed $________.. Please confirm my reservation immediately. 
My payment will be fully refunded if | cancel my reservation at least 25 days prior to the departure date. 
Please make check payable to Ladies’ Home Journal Sunjet Holiday. 

OD Please arrange the lowest possible air fare for me from my home city to the nearest Sunjet Holiday 
departure city. 

The complete tour is described in the intinerary. Upon receiving your deposit and reservation request, 
you will receive with your reservation confirmation additional information on Spain, clothing, weather, 
shopping, passports and other pertinent data. 


RESERVATION REQUEST 
tation, New York, N.Y. 10249 


from the following 


Name of each person 


Zip Code 


My Telephone number is: Area Code 
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A COLLECTION OF SPECIAL FEATURES FR 





FAMILY 


OF THE MONTH ... 





There are three generations shown in the 
picture above—and they all live together, by 
choice, as one big happy family in Raleigh, 
N.C. It’s a story of rich insight for us all. 


na time when the generations often stand 
| apart, with little to say to one another, 
it’s refreshing and perhaps instructive to 
find a case where just the opposite is true: 
Kathleen and Leo Eakins; their daughter 
and son-in-law, Sarah and Richard Spivey; 
and the Spivey sons (Coleman, 9, and twins 
Christopher and Jonathan, 414) all live to- 
gether—and love it—in the same house in 
Raleigh, N. C. The Eakins-Spivey clan had 
always been close, but the reason they built 
their 10-room stone house four years ago 
was a matter, thoughtfully considered, of an- 
swering various mutual needs. 

Catalyst for the unusual arrangement was 
Leo, in his early sixties, who all his life had 
run a general store at a country crossroads 
100 miles from Raleigh. He also loves to 
cook, which pleases his wife Kathleen, be- 
cause it gives her more time for her teach- 
ing career. Leo not only freed her from 
cooking responsibilities, he also kept a play- 
pen in the store to look after their daughter 
Sarah during her pre-school years. When 
Sarah left home and married Richard, Leo 
kept the playpen around the store for those 
times when his grandson came for long visits. 
The longest visit was for a year when both 
Sarah and Richard were studying for gradu- 
ate degrees at the University of North Caro- 
lina at Chapel Hill. 

Then Leo lost his store to a local road- 
widening project. Too old to rebuild, but far 
from ready to retire, Leo wanted to keep 
busy. At the time, Sarah was pregnant with 
the twins, so to help out, Leo moved in with 
the Spiveys, leaving Richard free to travel 
and Sarah free to teach right up until the 
delivery. It was then that the idea of them 
all living under the same roof first came up. 
Would it work? Would such closeness strain 
to the breaking their extraordinary rapport? 
After much discussion, the Eakins-Spiveys 
agreed to go ahead to build and share the 
same household. 

This is background on how it happened. 
Here are some of the reasons that it works. 
First, the finances break down roughly this 
Photograph, top, by Warren Uzzle. 
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M OUR 
way: Leo made the sizeable down-payment 
on buying a lot and building a house; Kath- 
leen’s $10,600 salary from her new teaching 
job in Raleigh goes into a nest egg for Leo 
and herself; Sarah earns $8,500 (she and 
her mother both teach in the same elemen- 
tary school) and Richard $18,000 as a school 
administrator—the combined income carries 
the house, including taxes and repairs. Food 
costs, of course, are shared; otherwise the 
budgets are kept separate. 

Beyond this, it’s perhaps best to let every- 
one speak for themselves. Here are some 
excerpts from a round table discussion we 
had recently with the Eakins and the Spiveys. 
Leo: It’s cheaper to run one house than two. 
Richard: Especially with Dad doing the 
meal-planning, marketing, and cooking. He’s 
a canny buyer and planner. 

Kathleen: There is also an economy of effort 
with household chores, with the workload 
divided among four adults. 

Leo: I don’t feel like many men who retire— 
like being put out to pasture—because I 
know I’m earning my keep... 

Sarah: .. . and then some. If it weren’t for 
Dad, Richard and I couldn’t both be at ease 
working. With him at home, we don’t have 
to worry about the twins’ well-being. 

Leo: Many older folks suffer from loneliness, 
boredom, distance from their children. This 
is certainly not true in the Spivey-Eakins 
family. There is constant interaction among 
all family members. 

Kathleen: The boys benefit from getting 
more vacations than most children because 
they take some vacations with Leo and me, 
some with Richard and Sarah, and some with 
all of us together. 

Sarah: Which means Richard and I get to 
vacation alone sometimes—it’s great for re- 
inforcing romance, believe me! It’s also good 
for curing any temporary abrasiveness. 
Richard: The kids seem to have more respect 
and love for older people as a result of their 
living with Sarah’s folks. Our children are 
also exposed to different attitudes, beliefs, 
religions—conservative and liberal. 

Sarah: Then there’s the matter of personal 
freedom and flexibility. We’ve got a lot of 
it because my folks are usually available to 
help with the children’s homework, care, and 
baby-sitting. Richard and I can decide to go 
out at the last minute. 

Leo: We're able to watch and enjoy our 
grandchildren grow both mentally and phys- 
ically. We enjoy their little birthday parties, 
trips to the zoo, school programs, swimming 
meets—everything they have a part in. 
Kathleen: We also get a thrill out of watch- 
ing our daughter and son-in-law getting pro- 
motions, gaining success, moving forward. 
Richard: Grandparents seem to stay younger 
by living with younger people—the Eakins 
certainly do. 

Sarah: We try to be very considerate of each 
other. One example many people can iden- 
tify with is that Daddy and Richard do not 
always like the same sports. We have two 
TV’s now, and this is not a problem any 
more. 

Leo: When one person is sick it doesn’t 
upset the household since someone else is 
there to take over. 

Richard: The Eakins, like most older cou- 
ples, have had more experience in buying 
and selling so they help us make some finan- 
cial decisions. But only when we ask them to. 
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READERS EDITED BY EVAN FRANCES 


Coleman, a serious young man at 9 spoke up 
at this point: We all like to read, so there’s 
always someone for me to go to the library 
with. 

So much for advantages of two-family liv- 

ing. Are there disadvantages? Not many ac- 
cording to the Eakins and Spivey brood. 
The obvious question of privacy rarely is a 
problem. All the adults respect one another’s 
needs to be alone, singly or as a couple, and 
right at the outset they skirted the issue by 
drawing up house plans that called for two 
master bedrooms—one downstairs and one 
upstairs. Kathleen cites one drawback: “We 
tend to worry over their children’s problems 
more—misfortunes, sicknesses, etc. We suf- 
fer along with them; but of course the solu- 
tion is so much sweeter when it does finally 
arrive. 
Richard offers one ‘“‘problem”’: Discipline can 
be difficult. Leo and Kathleen, like most 
grandparents, dote on the kids. They never 
discipline in words, let alone spank for mis- 
behavior. And they can’t bear it when Sarah 
and I feel we have to. I don’t mind being the 
heavy in this because I feel equal parts of 
love and discipline are absolutely essential 
for the child and his folks. So when the time 
comes, Grandma and Grandpa (and often, 
Sarah) flee to their rooms. That’s O.K. with 
me—guess I’]] be the same when I’m a grand- 
parent. 

Some aspects of the Eakins-Spivey house- 
hold are of course unique. But one general 
reason it works so well is that everyone is 
occupied with tasks he or she likes to do and 
does well. The result is a sense of personal 
serenity and respect and understanding of 
other family members. The Eakins-Spivey 
household is an inspiring example of how the 
generations benefit from, rather than strug- 
gle with each other. 
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he fourth most popular girl’s name 
Tee Journal readers is Heather, and 
our choice for the comeliest is Heather Diane 
Torivo of Kokomo, Ind., who will turn two 
the same day her Daddy, Victor, turns 24— 
June 2. He and her Mom, Connie, who is 20, 
planned to call their first-born Christine but 
scratched it for the name of a pink and 
pretty flower because “that’s just what she 
looked like at birth and still does.” Heather’s 
favorite toy is a bean-bag doll, which she 
turns in for a cuddly teddy bear when she’s 
sleepy. Soon she’ll be graduated from crib 
to “the pink room,” replete with walls, car- 
pet, curtains, bed- 
spread, and can- 
opy in a blur 
of rosy hues. Be- 
cause Daddy’s 
lineage is Mexi- 
can and Mommy’s 
is English, little / 
Heather will be ~=| 
bilingual. When | 
Grandma _ Torivo | 
babysits, baby 
gets her Spanish 
lesson. 

































I caught them 
— with my Pocket. 


= The carefree little 
camera that takes 


big pictures. 





Actual picture size. 


~ 


All of a sudden I heard a shout, and then a 
squeal! I was so glad I had my Pocket in my 
pocket. Because I caught them just like that, 
just as it happened. 

That’s what’s so nice about the Pocket. 
It’s there when you want it. Besides it 
takes big, sharp pictures—3'% by 44% 
inches. We can also take little 
Pocket slides about the size of a 
thumbnail that project beauti- 4% 
fully with a Kodak pocket 
Carousel projector. 

Kodak pocket Instamatic 
cameras start at less than $30. FR 
That’s not much at all for the | 
little camera that takes such 
big, splashy pictures. 


Price subject to change without notice. 
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HELP FOR MASS TRANSIT 
“Goieab anywhere in Los Angeles by bus 





is absurd. There are only a few routes 
and these are served infrequently. A car and 
the accompanying pollution is essential. 
Shouldn’t the government be concerned 
about this? Why can’t they come to our aid 
and give a boost to mass transit?”—Mrs. 
Ralph Moore. 

The U.S. Senate took a significant step 
last year when it passed the Federal Aid- 
Highway Act—a bill that for the first time 
ever, authorized diversion of funds (however 
small) from the sacred highway trust to help 
answer the pressing needs of mass transit. 
Unfortunately, the House passed a different 
bill and it all died in conference. New action 
is sought at this session. 

Senator Edmund S. Muskie of Maine, co- 
sponsor of that bill (the Cooper-Muskie 
Amendment) has this to say: ““We must seek 
ways in which we can all move about freely 
without endangering our health, our com- 
munities, and our resources. We can create 
a sensible national transportation policy, and 
this bill is the essential first step in that di- 
rection, It will not provide a quick answer, 
but the diversion of funds from highways to 
public transportation must come first, both 
to signify our willingness to change and to 
make it financially possible to do so, Con- 
cerned Americans should act now by urging 
their Congressional representatives to vote 
in favor of the aforementioned bill.” 
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OF THE MONTH 


HOUSECLEANING CAN BE FUN 

une and George R. Gibbs, Jr. of Bayville, 

N.Y., both schoolteachers, gave a yard 
party last summer, so successful, that many 
of their guests promise to follow suit. The 
idea for the party came to Mrs. Gibbs one 
afternoon when she and her husband, George, 
were doing some serious spring houseclean- 
ing. They found many things just sitting in 
cupboards, storeroom, and basement that 
were completely unwanted. Nothing was of 
any great value, but since neither of the 
Gibbses can bring themselves to throw any- 
thing away, they decided the most sensible 
idea was to give the things away. 

With George’s blessing, June telephoned 
ten couples—all friends—and invited them 
and their children to a Sunday morning 
brunch in their back yard, adding, ‘“There’s 





one condition—when you leave, you must 
take a treasi me with you.” Some offered 
to trade, but uelched that idea fast! 

Jun » the JOURNAL continues: 
“Luckily th 2) rm and lovely. 


George and 
tables in thi 


sure trove on 
intended to 


start the party by serving brunch: orange 
juice, muffins, coffee cake, milk, and coffee, 
but guests wanted t -e first. 
“Nobody said ‘N n’t touch’ to 
the kids, who glee t about poking at 
everything. One th d chos twW0- 
cup coffee pot; anot! srabbed an out- 
size pair of sunglasses 1ext-door neigh- 
bor was transported by ai incess phone 
he had always wanted. An outdoor cook 
found a grill. There was no bickering, and 
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everybody found something. And almost 
everything disappeared—only a couple of 
picture frames and an old lampshade re- 
mained. “‘When we finally settled down to 
eat, all agreed it was a great idea. Just be- 
fore we fell asleep that night George mused, 
‘Do you realize that if all the families here 
today give the same kind of party, in ten 
years’ time, we could end up with all our 
own treasures back?’ ” 
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SPRINGTIME JEWELS 
azel Diaz Pu- 
I+ mara, of Pine | 
Grove Mills, Pa., '4 
lives and works in 
a world of eternal | 
springtime by mak- | 
ing jewelry of for- | 
get-me-nots, butter- 
cups, daisies, and 
other spring flowers 
from fields and gar- 
dens around her 
home. Her hobby 
was inspired about 
six years ago when she spotted a picture of 
a pansy that had been set and preserved in 
plastic. “It still looked alive! I was intrigued 
because I’ve always hated to see flowers die. 
However, casting resin (liquid plastic) is a 
really difficult medium to master, and with- 
out my never-say-die Pennsylvania Dutch 
ancestry, I’d have given up on it after exam- 
ining my first efforts,’ confessed Mrs. Diaz. 

Like a farmer, Mrs. Diaz watches and wor- 
ries over poor weather conditions that might 
harm her delicate crop. She gathers the flow- 
ers in their prime, then dries and selects the 
best specimens. To make the jewelry pieces, 
she places flowers face down in resin, in a 
mold, then pours a second opaque layer of 
resin over all. When the pieces are removed 
from the molds, she smooths the edges and 
sets them as jewelry. 

“Happily, my husband Sam never com- 
plains if housework is neglected,” she says. 
“He’s a scientific glass blower and has many 
hobbies too. The truth is ours is more a 
workshop than a home since we both use the 
whole house for our interests.” 

Originally, Mrs. Diaz did not plan to sell 
her jewelry, but delighted friends to whom 
she gave some of her pieces urged her to 
begin selling. “Rather apologetically I asked 
fifty cents, and when a little money came in 
I bought more materials. Before long, be- 
cause of the costs, I knew I’d have to sell 
more if I were to continue, so I began by sell- 
ing at a local fall bazaar, then a church, then 
a gift shop. My pins now sell for about $5, 
with earrings about $8. In 1972, I grossed 
$2,600; we put aside for our retirement some- 
time in the future, our modest $1,200 net 
profit.” 








Our “How America Lives” pages are based 

entirely on letters from our readers. We 
| velcome any and all suggestions you have. 

Address letters to the appropriate section: 
Family of the Month, Party of the Month, 
Spare-time Money-maker, Women of the 
Month, Why Can’t They?, and Baby of the 
Month. For the last, send us pictures of 
your baby, up to two years old, but please 
keep a duplicate since we cannot return 
pictures. We’ll send an enlargement of all 
sictures we choose. Send letters to Ladies’ 
Zome Journal, 641 Lexington Avenue, New 

k, New York 10022. 
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FIRST 
olorado’s Em- 
C ily Howell is 
the first woman in 
the U.S. to be em- 
ployed as a pilot 
on a_ regularly- 
scheduled com- 
mercial airline. As 
second officer—i.e., 
third pilot and ob- 
server—on a Fron- 
tier Airlines Boe- 
ing 737, she’s 
scheduled for pro- 
motion to co-pilot, 
hopefully, in six 
months. In three to four years, if all goes 
well, Emily Howell will be a full pilot, cap- 
tain of the ship. “It’s a dream fulfilled, a 
giant step, to fly the big one. I even took a 
cut in salary to do it,” the 33-year-old pilot 
said exuberantly. Mrs. Howell first became 
hooked on flying at 17, when she started fly- 
ing lessons. Since then, she has logged 7,000 
flight hours and was the first woman in Col- 
orado to earn a Pilot Examiner Rating, one 
of 40 women in the country with this rating. 
Mrs. Howell, a divorcee, lives close to her 
four brothers and twin sister, who pitch in 
to help care for her 714-year-old son, Stanley, 
when she’s not home. When the youngster 
first learned his mother had made it as a 
pilot, he shouted, ““Wow—that’s the greatest 
thing that ever happened!” 


IN THE AIR 





FOR BETTER MARRIAGES 

rs. Johnnie Ramsey first became aware 
NVI of the spiraling divorce rate when a 
young friend in her hometown, Lexington, 
Ky., was divorced after being married only 
one year, Something concrete had to be done, 
she felt, to teach young marrieds how to live 
together. In thinking about what she could 
do, Mrs. Ramsey looked back on her own 
long (37 years) , happy marriage and recalled 
how difficult it had been as a bride to learn 
the secrets of wedded bliss. Maybe if some of 
these questions were answered early on, 
marriages would have a better chance. She 
decided the answer was a book filled with 
easy-to-understand facts about marriage 
problems. To help make sure it was read, 
Mrs. Ramsey had the rather daring notion 
of making the book’s distribution compulsory 
at the time couples applied for a license. 

Working with very little help except her 
own conviction, Johnnie Ramsey set about 
compiling the book. She turned to experts in 
many fields (family planning, hygiene, sex, 
nutrition, consumer economics, etc.) for re- 
ports, which she gathered into a surprisingly 
complete and sensible manual. To convince 
the Kentucky state legislature to pass a bill 
making the manual a mandatory hand-out at 
license bureaus, Mrs. Ramsey wrote to every 
senator and representative. Then using her 
own money, she 
traveled to Frank- 
fort to lobby for 
the bill. Success- 
fully, too. 

On March 1, 
1972, just two 
years after she be- 
gan her battle, 
Mrs. Ramsey was 
invited to watch 
Governor Wendell 
Ford sign the bill 
into law. 








_ Women have some ve 


ry practical reasons 


_ for BankAmericard. 









Think of it as money: 


It’s usually a woman who takes 


care of the family’s day to day needs. 


She buys the children’s clothes, the 
last-minute gifts, and still finds time 
for her own special projects. 

So whether you’re working 
at home or in an office, you can 
appreciate the convenience of 
being able to shop almost anywhere 
with BankAmericard. 


You never have to pass up a bargain 
because you don’t have the cash with 
you or the store won’t accept a check. 

And if you’re the accountant in the 
family, you'll like the way Bank- 
Americard simplifies your life. You get 
one statement every month and write 
one check. You decide whether to pay 
the full amount or extend payments. 

BankAmericard puts you in 


control. When unexpected emer- 
gencies come along, you can take 
care of the problem now and 

the expense later. 

Start simplifying your life with 
BankAmericard. Apply for one at 
your nearby BankAmericard bank. 

BankAmericard. 

Think of it as money. For your 
own special reasons. 


@ Service Marks Owned and Licensed by BankAmerica Gervice Corp, @N 
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WHAT TO LOOK FOR IN A SOFA. 


A sofa is one of the most im- 
portant pieces of furniture you'll ever 
buy. It can cost you anywhere from 
$200 to $2000. 

And at any price you can—and 
should—get quality. Quality con- 
struction. Durable materials. So your 
sofa won't sag or buckle or bulge or 
simply turn out to be alemon. 

But would you know a lemon 
if you saw one? 

Most people simply judge a sofa 
by its cover. And never stop to check 
any further. And wouldn't really know 
what to check for. 

Simmons thinks you ought to 
know. What to look for when you buy 
a sofa. 


1. Exactly the sofa you want. 


Why start out making compro- 
mises? It's your money. And your 
living room. Simmons offers you a full 
range of styles to choose from. Includ- 
ing a new style designed especially for 
narrow rooms. And then you get your 
choice of over 400 fabrics. And then 
you get a choice of custom tailoring 
options, like quilting, deep tufting, 
contrast welting, and a choice of base 
and back treatments. 


2. A choice of cushion filling. 


Your sofa ought to feel right to 
you, too. That's why you should have a 
choice of cushions. Simmons offers 
you three choices, ranging from soft 
to springy. And made of superior 
materials. Our foam is a high-density 
polyurethane foam made exclusively 
for us. We choose polyester fibers 
for their special softness and resilience. 
And Simmons offers you a new super- 
soft cushion, which is a combination 
of superior polyurethane wrapped in 
polyester fibers to give a super luxury. 
All our cushion-cores are specially 
cut to fit the curve of the sofa, so they 





| Dept. E 4 
2 Park Avenue, New York, N.Y. 10016 


| Now that I know what to look for in a sofa, 
I'd like to look at some Hide-A-Bed® Sofas. 
Please send me your decorating booklet, 

| “How to Buy a Sofa.’’ I am enclosing 50¢. 


| Name 

| Address 
op J re es 
| State 
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“Sofa shown: Embassy-5. Cover fabric: 5002 Chestnut, 


won't gap apart when someone 
sits down. And, if you choose foam 
cushions, the inner cores should be 
4%,” thick, so the foam will hold up 
(and hold you up) well. A Simmons 
cushion measures up. Many others 
are only 4”. Or less. 


3. A hidden bed. 


We think you aren't getting your 
money's worth if the sofa you buy 
doesn't also hide a bed. Especially 
since Hide-A-Bed® Sofas are priced in 
line with just-plain-sofas. From $240 
to $1200. 


4. A quality mattress for 
sleeping comfort. 


Only the Hide-A-Bed Sofa by 
Simmons can offer you a Simmons 
Regency” or famous Beautyrest® mat- 
tress (illustrated here). You simply can't 
get these quality mattresses in any 
other convertible sofa. And Simmons 
gives you a full-length mattress (75”). 
Most other convertible mattresses 
are only 72” long. And most 
Simmons models are avail- ~ 
able with super-size mat- ~\\ 
tresses too. And all Simmons’ | 
mattresses are protected 
from germs and mildew by a 
special Sani-Seal® treatment. 





5. Seating comfort. 


Simmons’ hidden bed 
is set in so neatly, it won't 
interfere with seating com- 
fort. And we keep the back 
comfortably angled to the 
seat at the ideal sitting angle. 
Others may give you no 
slant at all, which can make 
you feel like you're sitting 
in a straight-back chair. 














6. Beautiful upholstery 
made to stay beautiful. 


The outer surface of any sofa 
needs extra protection to keep the 
fabric neat and secure. So Simmons 
uses a special "“Flexolator’’® to 
provide the necessary extra “give.” 
Most other convertibles have noth- 
ing like it and the fabric can wrinkle 
or pucker and filling materials 
may work loose into the frame. 
When you buy a Hide-A-Bed Sofa 
by Simmons, youcan also buy extra 
fabric for drapes. But we also give 
you some extra fabric. Free. Enough to 
make arm covers if you like. Or to 


imported Nappel®. About $599. From the Golden Value Collection. Most fabrics protected by ZEPEL Soil/Stain Repeller. 


Ces, 






























patch up disasters, like cigarette burn 
And most of our fabrics are stain- 
resistant to require only minimal care 


7. An easy opening mechanism 
designed for safety. 
The Simmons mechanism is 

easy to open—it requires only 20 
pounds of pull-effort, compared to 30 
or 40 for most others. Simmons hasa ' 
Lock Stop” control as an extra safe 
measure so the bed won't spring out, 
and recessed moving parts to prevent 
bumped shins or bruised fingers. 
And our mechanism is so well de- 
signed it won't leave wear marks 
on your rug. 


8. Aservice guarantee. 


Simmons guarantees the frame 
mechanism, mattress and upholstery 
filling against defects in workmanshir 
or materials. Each SSS 
for a specified ——— 


——— 
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time period 
and of course 
within reasonable limitations 
as listed in our written guarantee. 

And because Simmons is a na- 
tional company, our guarantee is 
good anywhere you move, all around 
the country. 

If you think all these standards¢@ 
of quality we've listed simply add 
up to a sales pitch for Simmons, you're 
right. They do. But then think of it this 
way. Only the Hide-A-BedSofaby 
Simmons can use these standards to 
make a sale. 
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There are people in this life who 
never really leave us, even after 
they have gone around a bend in 
the road and disappeared from 
view. A story by ELIZABETH 
BORTON DE TREVINO 


I used to hear my mother and fa- 
ther quarreling after I was in bed. 
The rising tone of my mother’s 
voice, my father’s tense baritone, 
became part of the sounds of the 
summer evening—the fluting of 
toads, the whining of occasional 
mosquitoes, the shouts of the Con- 
rey children swinging in their ham- 
mock next door. 

For a long time I did not know 
that my parents’ quarrels were 
about me. They never disagreed on 
anything else. They had married 
young and they were excitingly in 
love. At their age accusations, re- 
criminations, tears, and reconcilia- 
tions were part of the dramatic 
crescendo of loving. 

Gradually the basic pattern of 
the regular quarrel began to 
emerge. Papa, an orphan who had 
made his way alone, (continued ) 
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America’s quality cigarette. 
King Size or Deluxe 100's. 7 


Warning: The Surgeon General Has Determined 
ae That Cigarette Smoking Is Dangerous to Your Health. 
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THE PROMISE continued 


was an atheist. Mama believed in 
God and the afterlife. Mama always 
asked, before tears choked her, how 
he could believe their love would 
end with their heartbeats, and Papa 
shouted that the time for love was now, 
when they were sure of each other and 
the moment. The dispute invariably 
ended in sobs, then kisses and murmurs 
—angry words and taunts faded into an 





If your hair is palomino blonde or 
ranch-mink brown. If your eyes are blue 
or green. If you're wearing orange or 
deep magenta. 

No matter what combinations of 
colors are all over you, your sunglass 
lenses should always be gray. 

This isn't a fashion hint; good gray 
lenses do the most for you. Actually 
help conserve your energy, making you 
feel better and therefore look better. 


lenses, extra energy will be drained. 
You'll tire a little faster—not just your 
eyes, but all of you. Feeling kind of 
saggy, tense, grouchy. 

All this can be avoided if you know 
what real sunglasses are and are not. 

Real sunglasses are for eye comfort 
and protection. Good lenses filter out 
infrared and ultraviolet rays and only 
glass can do that. Each lens must have 
the same density and pass no more than 


amorous, throbbing silence. I paid little 
attention to them. 

Papa was a commercial artist, work- 
ing on the local newspaper. Mama was 
in Normal School, planning to be a 
teacher, when she met him. They had 
eloped, and I was born nine months and 
a few days after their marriage. I was 
the only child and they had great joy 
of me. I remember the long summers 
best. Papa would be drawing on the 
screened back porch, where he did ex- 


tra work for city firms, and Mama 
would be sewing in the little parlor, 
under the lamp. They would send me 
back and forth between them, carrying 
nonsensical messages, shrieking with 
laughter when I managed to parrot 
them: “The ichthyosaurus is smaller 
than the brontosaurus,” and other in- 
anities. They were happy and busy and 
I was a part of everything. Actually, I 
suppose, my parents’ lives were quiet, 
laborious, and poor. 


sunglasses for their pilots. 

Don't think that good quality means 
ugly, however. Our Ray-Ban line has 
exciting combinations of shapes and 
sizes. For any mood. Any taste. 

Your best color is always gray. It is 
important for how you look and how 
you feel. Because if you look and feel 
lifeless, it won't matter what you're 
wearing. 














As I grew older the Conrey childr 
came to ask if they could take me §@ 
Sunday School with them. My moth}®™ 
always answered, no, that I was te 
little. But when I was six, ready to k 
gin school, the evening quarrels gree” 
sharper. Worse, there was no comfoi™ 
ing feeling about the silence after, be” 
a strange unpleasantness, like tensi@™ 
in the air after lightning. 

Occasionally Mama spoke of h§™ 
mother, Grandma Bennett, who liva@™ 
in a cottage at the seashore, a long wi 
from us. “She wants us to come for?” 
visit,” Mama would say. “It would 
good for Rose.” I was Rose. 

“You go.” 





you here alone, working in the he 
Lyle.” 7 
“T can’t get more than two weeks o 
sweetheart, and it costs too much 
get to the coast for such a short tim?’ 
Besides, your mother detests me.” 
“She doesn’t detest you! It’s only- 
“She’s very religious, and I’ll hay 
none of it.” 
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Write for our free booklet, 
“Sunglasses and Your Eyes”: 
Bausch & Lomb, Dept. 304, 
Rochester, New York 14602. 


30% of the light. And they should be of 
prescription quality to eliminate the 
wiggles and waves, another source of 
eyestrain. 

All Bausch & Lomb Ray-Ban® Sun 


Neutral gray lenses give you the 
least color distortion and the best color 
perception. Red will stay red for example. 
It won't 00Ze into a purplish as it does 
when you're wearing blue-tinted lenses. 







“Mama knows I have given you 
promise about Rose. And Mama and} 
never break our promises.” ae 

“Tl bet that makes her think well 























Your eyes devour about 25% of 
all your physical energy. If they are 
subjected to the torment of badly made 
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Glasses meet these requirements. Ever 
since the 1930's when the government 
asked us to develop truly protective 





Jean Shrimpton is wearing Ray-Ban’s “Thalia”. Others from $10 
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me! I’m sorry, darling, but you kn« 
my convictions. I won’t change. A chi 
should not be brought up enmeshed 
all these superstitions. If Rose wants 
religion, let her pick one out when she 
twenty-one, in full possession of hef® 
reason. I won’t oppose her.” 

“But death, Lyle? What can you te 
her about death, if you don’t believe i 
a future life?” 

“Tl teach her courage.” 






























fs loved dogs, and we always haf! 
one. First we had Snorter, a blaclf” 
romping fellow with a continual smil# 
He got something the matter with hif 
and one day Papa took him away anf 
came back without him. Mama cried a 
afternoon, and when Papa came hom 
he told me that he had shot Snorter, be 
cause he couldn’t get well, and bie 
him in the country. I felt sad, but 
knew nothing of death and I was soo 
comforted by the presence of Rusty, 
red setter puppy Papa brought hom 
the next week. Shortly after that, a ca 
came to live with us. We called hir} 
Tiger, for he was gray with blac 
stripes, large, thoughtful green eye: 
and an orange nose. Rusty was a play 
ful dog, but not the companion to m!/ 
that Tiger was. Tiger sat with me i) 
the fig tree and slept on the end of m 
bed. He came to love me best of all th] 
family and brought me his special gift 
—a black beetle, a silvery moth, | 
strange leaf. He always left off what 
ever he was doing about three in thi 
afternoon and went to sit in the parlo} 
window to watch for me. When I camy 
in he would twine around my ankle! 
and show me he was glad. He was par}. 
of all that meant home and love. 

But one day he was not at the win 
dow, and he did not come home tha 
night though I called and called to him 

“Cats sometimes go away like this 
Mama told me, delicately. “But aff 
a time, they come home again.” 

I waited for two days, then three. 
felt an ache of loneliness inside me, anc 
an anger. Tiger had left me for some 
other little girl. I was miserable. 

On the fourth day, as I was walking} 
to school, a boy from several block: 
away swaggered up to me and jerkec 
his head toward a vacant lot. 
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ur cat’s over there. Dead.” 

tood stock still in the street. 
sre?” 

er there. Somebody shot him with 
-bee gun.” 

1001 was forgotten, everything was 
tten. I ran. To one side of the 
tossed casually into drying weeds, 
-erned the little striped form. His 
}was bloody, shapeless; ants were 
ing over him. His fur was stiff and 


)le bomb of horror exploded inside 
did not go to school, or move. I 
id there, paralyzed with sorrow, 
and fear. There my father found 
after my teacher had telephoned 


la fever. It was malaria, epidemic 
ir town, but the illness had come 
le just as I realized the negation of 
the beginning of decay, the terror 
thingness. My room rang with sobs 
nderneath I was conscious of the 
ding quarrel of my parents. 
child can’t bear it,’”” Mama kept 
1g. 
he must learn to bear it,”’ my fa- 
answered wearily. 
hen I began to recover, it was de- 
1I must be sent to the coast, where 
1 never been. Malaria was thought 
eak with a change of climate. I was 
‘ss and tearful and could not eat. I 
yned through the haze of my misery 
Grandma Bennett would take me 
r the whole summer. 
y mother began preparations for 
journey. It was an all-day ride, and 
s to have a box of sandwiches and 
icken leg and a hard-boiled egg and 
ana. Mama sewed two new dresses 
me. Papa took me to town and 
ht me new buttoned shoes. I was so 
ow from the quinine and so peaked 
my new blue dress that Mama 
Jd and almost wouldn’t let me go. 
journey was tiring and dusty. 
| red plush seats in the coach rasped 
backs of my legs, where my long 
k stockings didn’t quite meet my 
k sateen bloomers. I must have 
J) woebegone when my grandmother 
< me off the train at last and pressed 
to her crackling, laYender-sweet 
twaist. I had thought of her as old, 
indeed, she was gray-haired and 
ite, but I realize now she could not 
le been past her mid-forties. 
randma arranged for my suitcase to 
ent up the hill to her house. “We'll 
k home, Rose,” she said. “You have 
n sitting all day, breathing dust. 
ce some lungfuls of the sea air.” 
obediently drew in the foggy-wet 
| and there was some kird of magic 
t. Instantly I felt stronger. We be- 
our short toil up the hill. 
rrandma’s house was small and 
te, at the top of a flight of steps. 
jr garden had no grass, but only 
Ints—roses, amaryllis, iris, fuschia, 
pdragons, pansies. Before she took 
key out of the deep pocket in her 
she stopped and made me a flower 
—pansy face, lily-bell skirt, pinned 
ether with rose thorns. Once inside 
house, Grandma put the kettle on. 
} Always put the kettle on before you 
-e off your hat,” she said. 


ur days were simple. Grandma set 


a daily task, crocheting, tatting, em- 
' 


idering, or hemstitching. We went 
ien to the beach to collect shells, and 


. 





Fisch, 3 


a Nie ¥ : 1am . . 


When was the last time he woke you just to hear your voice? 


I ran barefoot, feeling the cold sand 
against my toes, chilling them while my 
shoulders were hot in the sun and my 
nose peeling from previous sunburns. 


Grandma talked to me a lot, and evy- 


erything she said was true. 


“Wash your hands as soon as you 


come into the house, but never just be- 
fore you go out. That way they’ll never 
get chapped.” 


“Finish your task well, or you won’t 


enjoy your play.” 


HUC>ANSG 
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“You must plant your seeds when the 
moon is tender, for if it is a dying moon, 
the plants will grieve and delay com- 
ing up.” 

“Never lie. It dirties you.” 

“Keep your promises. They are your 
honor.” 

All these things and many others she 
proved to me. 

One day we had to go to Grandma’s 
bank. We were admitted to the private 
office of the bank president. It was a 





fine office with a big swivel chair and a 
beautiful chandelier of yellow glass 
that bloomed like tulips around the 
light bulbs. Grandma spoke softly to 
the banker, who made notes on an odd 
little collection of papers stapled to- 
gether. Afterward we went outside and 
Grandma got some money from one of 
the men in the cashier’s cages. 

“Did you notice,” she said, “how 
clever the president was? He had saved 
the backs of old envelopes (continued) 
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THE PROMISE continued 


and clipped them together, so he had 
a nice little notebook and it didn’t cost 
him a cent. Waste not, want not.” 

Grandma cooked when it suited her 
and we ate when we felt hungry, sitting 
in the window, looking down at the sea. 
We usually went to bed with the first 
dark and never put on the lights in our 
house. As I jumped into bed, I could 
hear Grandma turn on her squeaking 
horsehair mattress and sigh: “Ah, God 
bless the man who first invented a bed!” 

Though she often asked God to bless 
people, and always herself when she 
sneezed, she never spoke of God to me. 
She had given her promise. But in the 
peace of those days, I was able to tell 
her about Tiger. I cried but not so pain- 
fully, and Grandma took me on her lap 
and patted and rocked me. She said 
nothing to me, only a strange sentence 
to herself, as if she were angry. “There 
is no snake worse than a person who 
breaks his word.” 

I cannot explain the healing of those 
days with Grandma. I loved my mother 
and father, but I always knew that they 
had each other. But with Grandma, we 
had each other, and there were no in- 
truders. There were no children near 
to play with, but I did not miss them 
Grandma had no telephone, so my par- 
ents were not on the line, keeping me 
tied to them or connected with their 
life at home. I was in a time capsule, 
with a person who loved me in many 
tender ways. 


I remember the day Grandma gave 
me ten cents and told me to go to the 
bakery and pick out our favorite buns 


ae 
rs 
Fesy 
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AU Was a DIIFIIL, WAIOY Uday, alt te Vay 
was full of whitecaps. 

“Could I go down to the wharf and 
watch a fishing boat come in?” I asked. 

She looked at the loudly ticking 
kitchen clock and considered. 

“Yes, but do not go near the edge of 
the wharf, and when the five o’clock 
whistle blows, come straight home. 
Promise?” 

I promised. Our promises were al- 
ways sacred. 

I went down the hill to the town and 
out to the wharf, with its tarred planks, 
through which you could see the oily, 
moving swells. Today the excitement 
People were running, 
pounding down the wharf to the end of 
the pier, where a big white boat, a 
steam yacht, was rocking on the water. 

“Shot himself—Rich man out there 
on that yacht—He was going to die any- 


was intense. 


way, only six months to live—That’s a 


BAO, AIO MAUL CAO LEI AS WA S AAI VY 
...” [heard snatches of information as 
they ran. 

Someone was being carried up from 
the boat, wrapped in a seaman’s blan- 
ket, slung on a stretcher. Someone 
dead. The icy tide began to rise around 
my heart. 

The men carrying the stretcher 
marched steadily toward me. I looked 
around wildly but there was no place 
to go. I had to let them come on along 
the narrow dock, nearer and nearer, 
with their inert burden. As they passed 
me, the hand of the dead man, jarred 
by the rhythm of the walking, fell 
down, and the cold fingers touched me. 

I waited trembling until the crowd 
had followed the stretcher and the 
wharf was quiet. Then I crept back 
through the town. When I came to our 
hill, I ran up it all the way, until my 
breath failed and my heart pounded. 


“T know you have a deep social consciousness, 
but you can’t turn ina verdict of ‘We're all guilty.’ ’ 





To do the little things you love to do, 
let Ben-Gay’s warmth. 
help soothe arthritis pain. 


Ben-Gay* Lotion. Helps soothe 
the minor pain of arthritis. Works 
for hours. And doesn’t stain. 
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SAIL EE 4A OLL UU RAVE ala 
up the stairs. , 

She had seen me coming and s! 
in the open door. Her gray hair ble 
the late afternoon breeze; her ch 
were pink and soft, and her blue € 
looked at me with love and worry. 

“What happened?” 

“A man... he had killed himself 
they brought him past—on a strete 
... and his hand, his hand Grandma 
his: hand... 

I shook with formless fear. I had 
idea why I now felt so alone and e 
who had been so warm and safe all 
long summer days. 

“Come in,” she said. “We will sit : 
think of that poor man a moment. 
will wish him well, Rose.” 

She sat in her rocker at the wind 
I crouched at her feet. , 

“Oh, Grandma,” I moaned, the f 
having taken shape at last, “Oh, Gra 
ma, don’t ever die. Please don’t 
ever die!” 

She had been idly smoothing 
hair. She took her hand away and lif 
my chin. 

“T never will, my darling,” she sé 
looking deeply into my eyes. “I 
never die. Never. I promise you.” 

Grandma never lied and she kept 
promises. I believed her. 































Dear Grandma. Dear Papa : 
Mama. All so long gone. Dust th 
many years. Papa, who stood by 
convictions with true valor to the e 
And darling Mama, staunch by his si 
never failing in her given word. 
dear Grandma. I needed you most 
all. I needed your promise. 

It has comforted me all my life. E£ 
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They say a woman thrives on change_ 
Thats why youre always looking 
for something new to do. 
SIUC ee aa COA) i 
And something different for dinner. 
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New from Clairo!®! =asy Comb Easy Set™ does the work of both aclear creme rinse and a 
setting lotion. It smoot 


7 | out tangles and builds in body. So you get a great-holding, [ff 
long-lasting set. Life is hard enough. That’s why Clairol made Easy Comb Easy Setsoeasy. | . 
The first setting lotion and 

clear creme rinse in one 
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By Firth Ha NG 


RING 


ee Very 


t my thirty-fourth birthday party, I feel even more like a child than usual. 
My mother and father are here, my aunt and uncle, my children, my be- 
-nign, smiling husband, and my three-layer cake with candles and pink 
“@ sugar roses. And when they have sung “Happy Birthday” and I have 

_ ™™ blown out the candles, everyone who is here clamors to know what I 
are wished for. “A happy life,” I say. 

“That wish has already come true,” says my mother, triumphantly. As if it were 


I doing. 
py life,” announces my husband. “She’s got it made.” 
all so smart,” I say. 
end of the evening as I help my mother on with her coat, she says, “A 
’t have to put up with that kind of ingratitude.” And after they have 
‘ay asks “Isi it the family that got to you, or just another birthday?” 


















Copyright © 1973 by Firth Haring. From ‘‘A Perfect Stranger,’’ published by Simon & Schuster, Inc. Illustration by Bernard Fuchs 


Lily is 34, securely married, f 
with two children. And then the nibbling, nagging 
desire for “a little life of my own” leads 
her to a secret romance with another 
man. A sensitive, relevant novel with a 

liberating inessage for every woman who is i 
seeking her own identity. 
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“It’s my life,” I say dully. “My whole boring, unproductive, empty, ridiculous 
ite: 
“We've been through all this before,” he says. 
“Yes. I’m sorry it keeps cropping up.” | 
“Why don’t you come to the meeting in Palm Beach with me?” 
“Let me go back to work.” 
“Your place is with your children.” 
“My children don’t need me.” 
“They do need you. They’re gnly five and three.” 
“They’re almost six and three and a half. They’re in school all morning, Jonas. | 
They nap in the afternoon. Then they’re out playing.” 
“When they’re older, Lily,” he says. “Come to the meeting in Palm Beach. You| 
need a little rest.” 
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And so that is how it started. We packed the boys 
off to their grandmother’s for a week, and I went 
with Jonas to Palm Beach and was approached by 
Tan. 

Jonas is the executive vice president and market- 
ing director of Fleming & Fleming, piano manu- 
facturers. Among other things, it is his job to 
conduct a national sales meeting once a year de- 
signed to acquaint all the Fleming men in the field 
with the new pianos and organs they are to sell to 
all the retail music stores in America. 

While all this is going on, I lie on the beach and 
forget about winter in Westchester. I lie there. J 
read. I tan. I watch the ocean. I forget about home. 

On the third day, when I am lying alone on my 
private desert, Ian arises from the sea and lopes 
over to me. 

“Hello!” 

1 am glad for someone to talk to. 
classes?” 

“Yes! Deadly this year. Jonas is on our backs.” 

“Your hair!” 

“Oh,” he says. “In the South, the wilder I look, 
the more pianos I sell.” 

“It’s unreal,” 

“What's real?” he asks, moving around me as if 
to view me from every angle. “The real should be 
the ideal, but it hardly ever is, is it?” 

T look at him, 

“Things are not always what they seem,” 
“Remember your Plato?” 

I am not at home with philosophical conversa- 
tions. He is saying that he is not what he appears to 
be, and perhaps that I am not what [ appear to be. 

“Don't mind me,” he says, as if he senses that I 
am put off by philosophy. “I was a philosophy ma- 
jor in college.” 

He seems so different today that | wonder if he 
has been drinking, or taking pep pills. He arranges 
himself suddenly beside me in the sand, alarming 
me with his bigness and near-nakedness so close. 

“How has your year been?” I ask. 

“Wild. They buy pianos like crazy in Savannah. 
Pm way up this year. Everybody else is down.” 

“T know.” 

“Jonas tells you that sort of thing?” 

“Loves that company.” 

“Married to it?” 

“You might say.” I am put off again, offended 
that he should use my own metaphor for Jonas’ 
career. 

“Listen, Lily,” he says, 
was a stupid thing to say.” 

“Oh, that’s all right,” I say. 
me. How's Becky?” 

Last year the company had a good year and paid 
for the wives to go to the sales meeting in Miami. 
Becky was pregnant. 

“What did she have?” 

“Another girl. Three girls now. Do you mind if I 
lie down?” 

With that wild hippie hair? With that big gangly 
body? “No,” I say. Right in front of the hotel? 
Where they can all see? 

I roll over onto my stomach while he hunts on 
his hands and knee inside my cabana for a mat. We 
lie, then, on our fronts, heads on arms, observing 
each other with an eye apiece. 

The sun beats down, stupefying me, carrying me 
into a mood realm of tropical languor and slack- 
ness. I don’t care about anything I have left behind 
me. This somnolence, this languor, this letting go 
makes me sure I am hearing right when he says in 
a muffled voice, “I think about you.’ * Somehow I 
already know that. That is why he is here. 

“You think about me?” 

“All the time. Obsessed.” 

“Absurd, Ian. Please don’t go on.” 
on is what I mean. 

He is a creature from another world. So different 
from Jonas, well-trimmed, well-groomed Jonas. It 
is time for me to get going, but I find the temptation 
to stay too difficult to resist. “What is it that you 
think?” I ask after a long while. I am conscious of 
my aggression. J am doing this. Not he. 

“Do you really want to know?” 

“Yes.” Who wouldn't? 


“Cutting 


he says. 


“I’m sorry I said that. It 


“It doesn’t bother 


Please do go 


“Lily,” he says. “You are my ideal woman. I 
worship you. I have for two years. I would like to 
become your neoplatonic Jover and send you son- 
nets and play lays for you on my guitar, and kiss 
y ‘us hem, and swear undying fealty.” 

His conceit amazes me. It is far more elaborate 
and thought-out than I had expected. “Are you 


ily Ashe. Not Mrs. Jonas Ashe. 


Not Teddy and Peter’s mother. She 


wanted to he somebody again. And 
to have a job. 





sure it’s neoplatonic you mean, or are you working 
up to Launcelot?” 

“Petrarch. Always. Never anything beyond.” 

I actually believed him. “Games people play.” 

“I know. Forget it. I'm a fool.” 

“T am happily married.” 

“I know. Jonas must be a wonderful husband. 
He’s one of my heroes.” 

“He thinks very highly of you, too.” 

“If IT could be half the man he is. What a leader.” 
And then he added, “I’m burning up. I’m burning 


up.” 

He is burning up for me is what he means. Oh, 
Lily, this is your time to get going. But instead I 
say, “Shall I cover your legs for you?” I throw my 
towel over his legs. They are nice and straight and 
athletic and swirled with hair. “How old are you?” 
Not that that has anything to do with it. We are old 
enough to cut the mustard, as they say. 

“Twenty-eight. Do I seem Jike a callow idiot to 
you? Forget what I said. I'll never bother you 
again.” 

| hold my destiny, like a nut, in the cup of my 
hand. 

“I’ve ruined my career. You'll tell Jonas.” 

“I'm not going to tell Jonas. I don’t tell him ev- 
erything. But. we are happy. Really.” 

“I know. He's told me.” 

“He's told you about me?” 

“Yes. Always. What a wonderful wife you are.” 

“Tm not. I carp at him all the time. His job is so 
important. Takes him away so much. I’m alone.” 

“That's what first attracted me. You seemed so 
alone. Secret.” 

It is inane, pointless, for me to go on lying here 
listening to a man say such things. But I want to. 
“I feel very isolated,” I say. “My boys are in school 
all momning. And our town is . . . woodsy. Lonely. 
I read a lot. Have a few friends.” 

“LT left Becky twice. Went back both times.” 

“You don’t love her?” 

“I do, I guess. Got married in college. I’ve 
changed; she hasn’t. The old cliché. If we ever get 
out of debt. Now three kids, What a life.” 

“No wonder you think about other women.” 

“Not other women. You. Lily. My ideal. Could 
I write to you when the meeting is over?” 

“No.” Why should he think that? 

“I'm sorry. I really won’t mention it again.” 

SUS JUStthat 47s. 

“I know. Forget it. I'll just go on the way I was. 
Feed on you in my heart.” 

“Stop that! It makes me sad. I like you. Would 
I write back?” 

“You could. It would be up to you.” 

“TIL see,” I say. He grabs my hand and kisses it, 
in full view of the windows where they are having 
their meetings. And then tall Ian with his fair hair 
flowing behind him lopes away in his cut-off jeans 
to hear my husband talk up the new pianos. He 
appears to be a young husband and father upward 
bound in his career. 


Lily, my Laura, he writes in his first letter, drag- 
ging in Petrarch. If you could know what a relief 
it is to have you at last. 

You musn’t talk about having me, I write to his 
post office box. We are to keep this in a sensible 
realm of pianos, books, and company politics. | am 


oS eee 


willing to listen only those terms, being 
married. re eae LN 


I know you're happily married, he returns the 
next day. I don’t want to hurt you. We'll write only — 


about books and pianos and how wonderful it 
would be if we could lie on the beach every day 
like that and talk and look into each other’s eye. 
Do you remember how it was the last night, when 
we danced and I had to put my hand on your bare 
back? 

Don’t get carnal. It’s Jonas’ back. We are to ele- 
vate each other, and bare backs are not elevating. 

Dearest Lily, he writes back. If you could know 
how my life is changed since Palm Beach. I play 
to Becky every night on my guitar, and pretend 
she’s you. It makes Becky so happy to be played to. 
See how good you make me. When will we meet 
again? Fifty more weeks till I hold you in my arms. 
Couldn't you think up a reason for coming to Sa- 
vannah? 

You're getting off the track. Got to stop writing 
stuff like that. Makes me nervous. Dancing with 
somebody isn’t the same as holding them in your 
arms. What if Jonas knew? Is he planning a spring 
trip to Savannah? I can’t ask. He might suspect. 

Why should he suspect? Did he notice anything 
in Palm Beach? 

Darling Ian, he is planning a trip to Savannah. 
I looked in his appointment book. In April. I am 
being especially sweet and kind to him these days. 
See, you make me good, too. 


In February the days begin to lengthen into splen- 
did fiery sunsets and I can see and feel and smell 
spring coming. Jonas’ travels don’t start until April, 
when he sets out for weeks at a time to his eleven 
territories. In February and March Jonas is home 
with us every night; we are complete, a family, and 
our weekends are loving and warm and all that a 
woman could wish for. 

The house is of rosy brick, square, light, and 
pleasant. We have two pianos and four fireplaces, 
and on Sunday afternoons in the winter Jonas 
makes a fire in the living room fireplace and plays 
the piano while I lie on the floor with the boys to 
build trains and towers out of blocks. 

The music crashes around us. Jonas plays the 
piano the way he does everything else, briskly, with 
a resolute clatter and dash that banish doubt. It 
fills my soul with richness and sometimes my eyes 


with tears. In fact, his playing can, when I’m feel-@¥" 


ing susceptible, move me more than anything on 
earth, and on winter Sunday afternoons like these 
I always feel like the luckiest woman alive. But 
then I know that in the morning they will all be 
gone again. 

Leaving me alone. 

My disaffection began when Peter started nurs- 
ery school. In any day of sixteen waking hours in 
this winter of my discontent I have very little of 
importance to do. I go around the house in the 
morning after they have all left and toss toys into 
toy boxes, make the beds, load the dishwasher, dis- 
tribute the clean laundry. This takes me an hour. 
At half-past nine I am finished. 

“I just want to have a little life of my own, 
Jonas,” I say. “To be somebody again. To be plain 
Lily Ashe. Not Mrs. Jonas Ashe. Not Teddy and 
Peter Ashe’s mother.” 


I want to go back to my job at the library, where, 


before he moved us out here to northern West- 
chester, out of all reasonable reach of the city, I 
was the assistant curator of medieval and renais- 
sance manuscripts. I long for that quiet job in that 
quiet place. I was just beginning to make a name for 
myself when I had to leave. 

“To get there by nine, you’d have to leave here 


by seven,” he tells me. “And that’s way before the 


boys have to leave. And you wouldn’t be back until 
seven. You wouldn’t be a mother any more. You'd 
be a tired commuter sleeping in our house at night.” 
“Like you,” I reply angrily. “That’s what you 
are.” Yet I know he is right. That’s what irks me. 
“Look,” he says. “If you want to work, get a 
little part-time job around here.” 
“No.” I want my job. 


_ “You want to have your cake and eat it to too. | 
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| You're a wife and a mother now. If you can find 


something to do that doesn’t interfere with that, 


fine. Otherwise, forget it.” 


“You're a tyrant and a bore,” I say fiercely 
through my teeth. “Why should I take a job just 
to fill my time. Would you do that? I want my own 
job.” 

So that’s why I cracked the little nut that fell 
into my palm green in January, and ate the ripening 
meat. Ian gives me a private and a secret life that 
has nothing to do with anything else. My days build 
themselves around the mailman’s coming, and he 
comes two or three times a week with mail from 
Savannah. 

Tall Lily, blonde and decorous, I join an exer- 
cise class at the Y. I brush my hair furiously to 
make it shine, and wonder whether to have my ears 
pierced. I feel I am not beautiful enough, or young 
enough, or modern enough for Ian. 

I am happier these days. I begin to whistle while 
I work, speeding through the familiar chores with 
an unnatural vim. And I hug and squeeze my boys 
more than usual and romp with them over the 
frozen lawn in the weak noon sun. And in the eve- 
nings,of course, there is Jonas. I feed him and wine 
him and listen to him and talk to him. But now 
always, always, no matter what I do, in a secret part 
of me another activity is going on. My dialogue 
with Ian. That is what I do. 

I write to him, I diet and exercise for him, I per- 
fect my penmanship for him. I read and reread his 
letters. And I look in the mirror to see how he sees 
me. I am falling in love with him. 

I am an only child. I grew up in rural Connecti- 
cut and I had a comfortable and secure childhood. 
In those days adults tried to shelter children from 
the realities of life. Up to the time I went to New 
York for my interview at Barnard, I had never 
spent a night out of Goshen. 

My Barnard years were nearly as quict as my 
home years. I was high-minded, there for an educa- 
tion, and pure. After a year getting a master’s de- 
gree in fine arts at Columbia, I went to work at the 
library, and there my life went on, as cloistered 
still as a nun’s. Then I met Jonas—at a concert of 
medieval music in the library courtyard—and we 
were married a year later. 

I am content with Jonas, I suppose, though our 
minds perhaps have never been totally engaged, or, 
ometimes I think, our bodies either, and maybe 
for that very reason. But these are female com- 
plaints, and no cause for alarm. 


Lying on a beach in a faraway place and talking 
to a man not one’s husband is one thing, and agree- 
‘ing to write letters to him is another, but getting 
phone calls from kim in one’s own house adds a 
third dimension. I was surprised that the one thing 
led to the others so quickly. 

I think I expected that my being married, and 
married at that to the man who had hired Jan, 
would make me unapproachable, once I was out 
of his physical range. But whatever made me think 
that? He approached me on the beach in plain view 
of the hotel windows where Jonas was discussing 
Sales Strategy for the Seventies. Why did I ever 
imagine he would hesitate to approach me on the 
telephone? 

What is there about me, I want to ask him, that 
makes you do this? But the corollary is, What is 
there about you, Lily, that makes you do it, and 
that question I do not yet want to put to myself. 

I came home from Florida with the idea that we 
would write a few times during the year and that 
the following year we would meet again at the 
meetings and perhaps engage briefly on a dark ter- 
race on the last night. But now I am caught up in a 
whirlwind of letters and phone calls, and I have 
learned to dissemble and to deceive Jonas with a 
deftness that makes me marvel. 

Don’t lovers always know when the phone will 
ting? I take no chances when I pick up the phone 
and say, simply, Hi. I know, now, when it will be 
he. He tells me this is because we have good vibra- 
tions, so good that we should put them to work. 
And so we agree on a time each day for mental 


| concentration, and the time is early in the morning. 
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That is how it happened that in my king-sized 
bed in my king-sized bedroom, lying next to my 
little king-sized husband, I desired Ian. It was im- 
possible, in these surroundings, not to imagine that 
he lay there next to me, sharing my pillow, while on 
the other pillow, his back to us, Jonas struggled 
against waking, giving us perfect freedom. 

Adultery. Though my body is, was, Presbyterian, 
my soul is and always will be pre-Reformation. To 
imagine the sin is to have committed the sin. That’s 
what the Bible says. I have known him in my heart. 
This makes me rather hangdog around Jonas. 

“You look beautiful tonight, Lily,” Jonas says 
one March evening, coming in from work. 

I kiss him on his nose. Jonas is my height, 5/10”, 
and chubby. He hangs up his coat and hat and kisses 
me back, on the neck. “You must be in love,” he 
says. 

“Then you must be my lover,” I answer, and 
that night I embrace him with special warmth so he 
will be sure that he is. 

My husband sleeps. My house sleeps. I lie awake 
and think of Ian. I try to remember what he looks 
like. I lie awake in the dark and think of him and 
of Savannah and April and of coming together 
with him. 

Teddy coughs and cries out for me in the dark. 
I put them both out this afternoon, and I shouldn’t 
have. It was a raw, gray day, and they had colds. 
But they were caroming into my Ian reverie, and 
so I shoved them angrily into snowcoats and put 
them out. 

I lie still, hoping he will go back to sleep, but soon 
he calls again, and cries. I slip out of bed and down 
the hall to him in my bare feet. His head is hot. I 
know that in the morning he will need to see the 
doctor. This somehow makes me very angry with 
myself, I can see now what I am doing. It has got 
to end. 

My preoccupation with Jan fills me with disgust, 
and in the morning I write to him. Ian, I say, for 
one thing, the telepathy has to go. Erotic thoughts 
of you are beginning to take over my life. I was 
willing to be platonic Laura, but we've got to re- 
verse the carnal trend or stop communicating alto- 
gether. Besides, am I a woman so poor in spirit 
that a perfect stranger can alter my life and even 
my looks and my personality merely by walking up 
to me on the beach? 

A perfect stranger. Perfect, but no stranger. I 
know him. 

Dearest Laura, he returns, If I had to give you 
up now my life would fall in shreds around my feet. 
You lighten my dismal existence, you give me hope. 
I don’t want to bring you unhappiness. Down with 
sex. Who needs it anyway? Please don’t stop writ- 
ing. I have to have your letters. 

Seen in this light, what can be wrong? There is 
no need to be anxious. Not even Jonas could object. 
I can have a friend, can’t I? 

And so, I have a friend. But I have thought the 
unthinkable, I have dwelt on it in my heart, and 
things will never be the same again. 

Imagine my sensation upon arriving in Savan- 
nah in April. I am in such a state of high tension 
at the thought of seeing him again that I scream 
aloud at a backfiring car. Then I leave my coat in 
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y husband sleeps. My 
house sleeps. I lie awake 
and think of Ian. ..and 
of Savannah and 

April and coming 
together with him.” 


the taxi on the way to the hotel. I never see it again. 
I think now I meant to leave it, to represent what 
else I wanted to leave. 

In the hotel room in Savannah, I insist on taking 
a shower. “There isn’t time,’ Jonas objects. I close 
the bathroom door on his voice and lock it. I 
shower quickly, wrap a towei around myself. Then 
I drop the towel and walk across the room toward 
the cheval glass. I am pretty. I am amazed at how 


pretty. Tonight, I want someone to share the vision. 
I hear Jonas coming but it will not do to stir him 
up, so I dress quickly before he sees me. 

We are to meet in the bar. He is there first. I 
begin to tremble and shake when I see him. But 
soon we are laughing and talking and forgetting 
that Jonas and Becky are there. Becky is trying 
hard to act the way she imagines Ian wants her to 
act, but she calls Jonas Mr. Ashe. Jonas is busy be- 
ing the expansive host. “Call us Lily and Jonas,” I 
say quickly. She blushes. I feel Ian growing still. 
He is afraid I am going to patronize her. I am afraid 
I am too. She is his wife. 

“Will you have lunch with me tomorrow?” I ask 
her. “And show me around Savannah?” She would 
love to, she says. 

We have another round of drinks and dinner. Ian 
convulses us with stories about life in Savannah. 
But when he mentions that he comes from Pitts- 
burgh, I am sobered by the realization of how little 
[ know about this man who has gotten on the inside 
of my head. 

Finally, Jonas says it’s time to call it a day. Ian 
touches my arm as we move out of the dining room, 
behind Jonas and Becky. We look at each other. 

There is a kind of peace in his face. “I'll see 
you,” he says. I swell with joy at the thought. 

I have breakfast brought to me in bed in the 
morning while Jonas dresses to meet Ian. “That 
Ian,” he says as he dresses, “What a beautiful guy. 
I love him. He’s the greatest. Do you know what 
I mean? Isn’t he something else?” 

“Yes,” I say. “Very nice.” 

Lunch is Ian-this and Jan-that. And Jan is doing 
so well this year, and Ian is so good with the girls 
these days. “But, of course,” Becky is saying, “it 
all means you can’t mind playing second fiddle, 
doesn’t it?’ ’ 

“Second fiddle?” I fear she is going to make some 
horrible woman-to-woman revelation. 

“To his job.” She looks directly at me with very 
clear eyes. “You must have the same thing.” 

“Oh, yes. Yes. Jonas is very involved. I wish 1 
could get my teeth into something.” 

“Do you mean a job?” she asks. “What about 
your little boys?” 

“My little boys are in school all morning.” 

“TI don’t believe in women working when they 
have little ones at home,” she says. 

“It’s not everyone’s cup of tea.”’ I reply diplo- 
matically. “But I think women feel better when 
they’re being productive, in an economic sense.” 

“Well, I don’t,” she says. “I think Mom is doing 
the very best thing she can do by giving her chil- 
dren the security of knowing she’s at home waiting 
for them whenever they might need her. LOVE 
is what mother means. Not bringing home money.” 

“Well.” I say, “time is life, and we should be able 
to do more than one thing at a time.” Have more 
than one man at a time, for instance. “Wasted time 
is wasted life.” 

“You're an intellectual,” she says. “You need 
more.” 

Yes, Becky. 

I send Jonas out to get a prescription for Darvon 
filled, and while he is gone I call Ian. I let the phone 
ring once and hang up. Then I dial a second time. 
He answers on the first ring. Plan II, I say, and 
hang up. If Becky asks, he will say it was a wrong 
number. 

When Jonas returns I order him to go to a movie 
so I can be alone with my aching head. Fifteen 
minutes later I meet Ian in the bar. We know we 
are taking a chance, but we have an alibi all ready. 
It would be riskier to go out to another place, or to 
have him in the room. And as for that, I am not 
really ready yet to have him in my room. 

It doesn’t matter where we meet; we say what 
we have to say. 

“I think about you all my waking hours.” 

“TI know. I know. I do the same.” 

“You obsess me.” 

“T know. It’s the same with me.” 

“What shall we do?” 

“T’ll never leave Jonas.” 

“T couldn’t ask you to. I'll never leave Becky 
again either.” 
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“Was there somebody else the other times? Does 
she suspect anything now?” There are some ques- 
tions we do not even take the time to answer, so 
avid are we to get to the point. 

“I’m madly in love with you,” he says, and I feel 
so gratified I could cry. I don’t say anything. I 
want him to say it. 

“What shall we do then?” he asks again. 

“Keep on?” He makes me do it. 

When we leave he walks with me to the elevator. 
“T’ll get to New York this summer,” he says. “Some 
way.” Behind a column he passes his mouth over 
mine. Dry. We like it and try it again. I am faint 
when I step into the elevator. 

! 

At home again I change. I am gay and happy, 
my eye focused on summer. The household relaxes. 
It does not bother me that I have entered into a 
compact with another man. I have segregated that 
right out of my life with Jonas. It belongs to my 
other life, my secret life, and I feel I have every 
right to have it that way. 

Some days I let everything go in the house to 
be outside in the sun. It suits my new mood. We 
spread an army blanket on the back lawn and have 
lunch out there one Saturday and talk about the 
wood porch that squares out an ell off the kitchen 
and that is going to be removed this week because 
termites have undermined the footings. 

Jonas has plans for the ell. “Let’s have a big 
curving redwood deck built,” he says, “with a gas- 
fueled grill. We can eat out there all summer.” 

“No,” I say flatly. “Eating out is only more work 
for Mother. And besides it’s too hot on this side of 
the house.” 

“What about having some steps built coming 
down out of the kitchen and laying a nice flagstone 
patio?” 

“We already have a nice flagstone patio. We 
never use it.” 

I lie on my stomach on the blanket and study 
the ell. “I'd like to have that door from the kitchen 
to the porch bricked in,” I say after a while. “That 
would give us some extra wall space in the kitchen 
and then we can build a walled garden coming out 
from the house. I saw one in Savannah.” 

“What’s a walled garden?” 

“We could extend the kitchen wall of the house 
a few feet,” I muse, ignoring his ignorance, “and 
then build a wall on the other side about nine feet 
from the southeast corner of the house, and lay a 
brick lawn in a herringbone pattern with a diamond 
shape left in the center for a birdbath or a little herb 
bed.” 

He does not like the idea, but I embroider it in 
my mind all the afternoon. Snug and sheltered, it 
will be my private place to sit and dwell on Ian and 
read his letters even on the most blustery days of 
the fall and spring. 

On Monday morning, the first thing I do after 
the boys leave for school and Jonas for Minneapolis 
is to call a mason. He returns with a truckload of 
rosy brick to match the old brick of the house. He 
digs the footings and teaches me how to mix mortar 
and lay brick. I am an apt learner, being highly 
motivated. He leaves me a tool of his that acts like a 
finger in stroking the mortar between the bricks into 
submission. It has an effect on me, that thing. It 
drives me crazy for Ian. 

The mason goes away, returning only at intervals 
to check on my progress. Up go the walls, brick 
upon brick, row upon row. I work every day all day 
for two weeks, on my knees at first, then in a 
crouching sort of stoop while I lay the middle rows, 
and then standing at easy working height in the 
warm afternoon sun of April to do the final rows. 

I buy a pear tree and three rose bushes to espalier 
on the south wall and basil and thyme for a herb 
diamond in the center, and parsley and sage for the 
borders. Then I move a green wooden high-backed 
love seat into my little garden, and I sit there and 
admire it in the April sun. I read romantic poetry. 
I think of Ian and of how it could be. 

In short, I am going madly, madly into love with 
him. 

“Are we having an affair?” Ian wrote this week. 
“What will happen when we see each other again? 


Will we make love?” All questions that are eating at 
the edges of the block of consciousness in my own 
head labeled Jan. What is going to happen? 

The memory of his long athlete’s body as I saw 
it on the beach inflames my mind when I let myself 
travel over it in my secret depths. I hanker for him 
and lie awake at night to dwell in solitude on him. 









as it so? Did her hus- 
band secretly hope 
the commute would 
do her in, so she’d 
give up the subversive 
idea of working? 


I call up his broad face, his large head of light and 
clean hair that falls floppily away on both sides of 
a part set low down on the left side of his head. His 
eyebrows are dark and low, too, and ride on the 
the ridge of his gray eyes, which thus seem to be 
forever peering at one as if from out of a cave. 

He has a mouth that is a mouth, almost a wom- 
an’s mouth, in fact, so perfectly etched and sym- 
metrical that a woman would be lucky to have it, 
and a nose that looks at if it has been bashed by 
a brickbat, or a club. 

He is not at all a “handsome” man. If he were I 
would have steered clear of him. Such men make 
me uneasy; they are always better looking than I. 
But he has the pleasantest face, the most comfort- 
able mannish man’s face, that ever looked at me. 

“I love you,” he wrote yesterday, and the sight 
of the words shot an arrow of desire into my center 
so sharp I felt pain. I play records that remind me 
of him. Like a bridge over troubled waters, I will 
ease your mind. Jonas: Come home and ease my 
mind. 

Adultery. I don’t like that word. After reading 
the letter in which he first put my fantasy into his 
own words. Will we make love? I tore it into pieces 
and threw it into the trashcan. 

I put Ian out of my mind and settle the boys 
down in the kitchen to look at books while I bring 
the house to life with lights and music, and simmer 
our dinner on the stove. My children, my husband, 
my Little King, winging homeward to me in the 
morning, these give me equanimity and the only 
peace of mind I can ever know. Ian is going to 
destroy it all. 

Jonas comes home during the night, smelling like 
airplane fuel. In the morning he is astonished to 
see what I have done. “I don’t like this at all,” he 
says angrily. “This isn’t Hampton Court, and you’re 
not Anne Boleyn. I want this taken down.” 

“I’m not going to take it down.” 

“It looks lousy. I don’t want it backed up to the 
house like that.” 

“Why do you always have to come home mad? 
I missed you.” I stroke his unshaved cheek. “I 
missed you.” I did miss him. 

I have disarmed him. He takes my hand and 
holds it in his lap. “I don’t like that thing you built, 
Lily.” 

“T know.” 

“What are you going to do about it?” 

“I’m going to leave it there.” I speak very softly. 

“I never thought you'd do a thing like this to me, 
Lily. You’ve changed my house without even ask- 
ing me.” 

“The mason said I did a fantastic job. It was a 
labor of love, Jonas. It took me two weeks.”’ Whose 
love? 

“I'm coming down with an awful cold, Lily. 
You're just making me feel worse by arguing with 
me.” 

“I’m sorry. Shall I make you some tea?” 

“Won’t you take it down?” he asks. 

“No.” 

“Lily, it’s so unlike you to go against me.” 

“Jonas. You are boring me. I am not going to 
take it down. It’s mine. I made it. And I love it.” 
Jonas and J never fight. We only speak in italics. 

“Please?” 

“Oh, stop making such a fuss about it.” I tell 


blooms. “It’s mpc bir hws our 
He shakes his head, discouraged. cal don't know 
what's gotten into you,” he says. 


An opportunity to work again presents itself in 
May. Mr. D’Allessandro needs me to prepare a 
catalog for a special exhibit the library is having in ~ 
the fall. The prospect of getting back to the serene 
but busy atmosphere of the library, even if only for 
a few weeks, makes me very happy. Jonas is 
pleased, too. I think he secretly hopes the commute 
will do me in, make me forget once and for all 
about the subversive idea of working. 

The library is unchanged, the same solemn still- 
ness. And on the first day when I go out to walk at 
noon to see the neighborhood, I find that it has not 
changed either. 

Only people’s looks have changed. There is some- 
thing in the air. It is hair. Everyone is growing it. 
And it is breasts. Women by the dozens have liber- 
ated their breasts. 

When I turn back down the avenue toward the 
library, I catch a glimpse of myself in a plate-glass 
window. The whole configuration of me is all 
wrong! I am too carefully mixed and matched, a 
suburban woman in town for lunch and a matinee. 

That evening when I sink into the seat beside 
Jonas on the 5:38 I am in total disarray. I have run 
four blocks to make the train. My lipstick has long 
since worn off, my hair is tangled, my fingers are 
stained with ink. I am exhausted. But I feel full of 
myself and good. 

“See,” Jonas says. “And you want to do this 
every day.” 

“If I did it every day it would be a lot easier.” 

“What are we having for dinner?” 

“Meat loaf.” 

He smiles. “Well, I suppose you working women 
have to compromise somewhere.” 

“Shut up, Jonas,” I say. “You love meat loaf.” 

By the time we get home it is 7:30. The boys are 
wild to see me. They nearly knock me over. 

As soon as he leaves to take the sitter home, | 
rush to look at the mail. I slip Ian’s letter behind 
the toaster and set the table. We eat our overcrisp 
meat loaf and baked potatoes and canned tomatoes 
in the kitchen, with the boys clamoring around us 
for our attention. 

“IT went to Philadelphia today,” says Jonas. 

I am surprised. “Why?” 

“There was a selling situation involving the con- 
servatory. Anderson let us down again, so the 
manager of the store called this morning and asked 
me to come down to help him out. They’re going to 
order from us.” He is very pleased with himself. 

“I’m so proud of you, dear. Why didn’t you tell 
me on the train.” 

“T was mad at you.” 

“For working?” 

<wes? 

“Jonas.” ~ 

“T hate to see you looking so fagged.” 

“What are you going to do about Anderson?” 
The regional manager for the mid-central region. 

“Fire him.” 

“Who’s going to replace him?” 

“Td like to see Ian come up.” 

I knew he was going to say that, but my blood 
rushes anyway. And then he adds, “But first Pll give 
Anderson one more chance.” Someday he will say 
that about me. 

We put the boys to bed, and I take a hot bath with 
the door locked and Jan in the tub with me—that 
part of him that is in the letter. 

He is coming! 

I do cartwheels all over the ceiling. He is com- 
ing! They are driving to Pittsburgh to visit Becky’s — 
mother for a week in the middle of June. “Will you 
be at home?” he asks. “Can I see you? I can say I 
have to go to New York to see Jonas for a few mes 
in the middle of the week.” 

All of me, why not see all of me, I sing to ie 


echo in the big bathroom. But later, when Iam in 


bed next to slumbering Jonas, I do not feel quite so 
gay. My play world is coming to an on, a am go-— 
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fat five I rise to tee the dishwasher, run a load 
pf laundry, and write a letter to Ian. “I am afraid 
| see you. I am afraid of what we are going to do. 
But come. Come anyway. You can stay in the 
\ypartment over our garage. Nobody ever goes 
jap there.” 
| What am I doing, I think. What am I doing? He 
_}an’t stay here. 
| I go at noon to a beauty salon for a consultation. 
|My consultant studies me frontways and sideways. 
You're out of date,” she says. “You’re just out 
pf date. But we can fix you up with-a new hairdo. 
| ive you today’s Look. You want to say, I like sex. 
pee? The sensuous woman.” 
| I looked at myself in the mirror. Actually, I 
‘fion’t see how she is going to change me. I have 
Jooked one way nearly all my life. I leave with 
f enty-one dollars worth of makeup and night 
‘jtreams and wake-up rinses. I meet Jonas on the 
rain again and describe the contents of all my new 
little jars and pots and how they will make me 
‘joeautiful and up-to-date. “But I like you the way 
you are,” he says. 

I look at myself in the dark train window as we 
move through the tunnel. My eyes look back at me 

| rom under a blonde fringe of shiny hair that just 

|clears my eyebrows. The rest of my hair is tucked 

|behind my ears. My eyes are gray and darting, like 
a bird’s. My nose is long and sharp and contends 

|with my cheekbones for prominence. Only my 

|mouth is curving and full and soft and redeems 
the angularity of the rest of me. I like me. Jonas 

likes me. Ian likes me. Why should I change? 

| At home, I experiment in my room with the 
|make-up. Finally, I go downstairs and sit in the 

}living room where Jonas is watching television. 
After a while, he says, “Is that the makeup?” 

| “Yes. Do you like it?” 

| “Not really.” 

| I don’t like it either. Before going to bed I try 
again, and I get it just right. I love my new mauve 

|mouth. “Do I look beautiful and tarty, Jonas?” 

| “Yes,” he says. “Got a boyfriend?” 

“Yes.” I pull my hair forward and let it fall 
around my face so that I look like a medieval page. 
It suits me, especially now that I have offered a bed 

| in my barn to Launcelot. Jonas whacks me on the 
| rear end as he walks past me to go to the bathroom. 

y. In bed we make love. I am happy, content. But, 
| t hen, why am I doing what I am doing? I start to 

weep, and he holds me closer, stroking my back. 
ie | Jonas,” I cry, “don’t let me go.’ 

“Tl never do that,” he says. 

“I’m so afraid.” 

“Of what?” 

“That I'll run away, from you,” I sob. 

“You won’t run away. I won't let you.” He 
rocks me. 

“I’m going to feel so trapped again when this 
job is over.” 

“T know.” 

“If I could only do something.” 

“You are.” 

“It isn’t enough. I have nothing. I’m not any- 

j body.” 

He holds me and strokes my hair. “You have 
everything,” he says. “I love you. You’re my wom- 

an. The time will come.” 

“But how, when?” 

_ “Shhh. We'll think of something. Papa will fix 
it.” 

Jonas sleeps. I lie awake thinking of my life. He 
is right and wise, of course, in seeing what we have 
_ together, everything there is to have: our health, 
our boys, our love, our house, our sufficient income 
-—everything, that is, but my contentment. We no 
¥ longer have that. So Jonas is wrong in thinking I 
_ will never leave him. I may well go away. 

Ian had come along at a time when something 

in me wants to be expressed, a new awareness of 
time passing and of fleeting change of which I have 
been no part, a new faith in myself that wants to 
: try itself in the world, and a new notion that there 
is | something to which I am better suited than the 
ing of house in a house that is empty all day. 

Jl the other things I have are not enough, unless 
e the one thing that now tantalizes me: to be 
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my own woman: not to be a dutiful daughter, not 
to be a child-wife, not to be a slave mother. 

What am I to Ian? How does he see me? You 
move set apart from the rest of us, he writes, and 
I set myself apart from them to go to you. Your 
eyes call me. What luck I had to find the woman 
I was born to love! Can we, Lily, in another time 
and place live our love? 

Can we, Ian? Where would we begin? Whose 
state would we live in? Whose children would we 
have? Whose money would we spend? Whose love 
would we lose? Whose love are we free to lose? 

Ian, you think that I am my own woman, wise 
and calm, strong and resourceful. But you are 
wrong, my love. I am not that. I only appear to be 
that. In reality I am Jonas’ woman, merely. An 
appendage to Jonas’ existence. It is through you 
that I am somehow going to become what you think 
Iam. 

Jonas thinks any power and energy I may have 
are thoroughly enough expended in the kind of 
mothering and wifing we do, we women with our 
baby-sitting co-ops, our car pools, our frozen foods, 
and our other clever time-saving devices. But I 
wonder, what are they saving time for us to do, 
after all? 

Jonas is wrong. I am trapped in your dream of 
how it should be, Jonas. But now I have a new 
dream, and I am not going to give it up. So 
listen to me. 

I have the dream that I can live in two worlds, 
yours and Ian’s, and begin to think of myself as 
the product of my own choices for the first time 
in my life. Is that too much to ask? 


I am glad when Jonas calls and suggests that we 
meet tonight in the bar car, even though I know 
he is only being kind to me, because he is going to 
California on Monday for two weeks. 

I can hardly bear to think what it will be like, 
with him gone and me working and the boys not 
liking the baby sitter I have hired. I would like to 
fire her and ask my mother to help me for two 
weeks, but I am saving her patience for June, when 
Ian comes. 

Jonas is jolly, but I am not taken in. We will 
speak in italics before the weekend is over. I want 
to make sure he knows how I hate it when he goes 
away, leaving me to do everything. He keeps bring- 
ing up our vacation, as if to remind me that we will 
all be together, as I like it, in just another month. 
But before we go, Jonas, do you have any idea 
what is going to happen to you? I picture him in- 
nocently giraffe-like, a little pair of soft spotted 
horns growing out of his forehead. 

Mrs. Bush’s well-loathed form waits outside by 
the back steps. I make her wait a little longer while 
I write out her check for the week. Sixty hours 
equals one hundred and twenty dollars. Almost 
all of my take-home pay and not tax deductible 
either. And I had to pay the cleaning woman twenty 
dollars for Wednesday. It’s a good thing I don’t 
have to support myself. 

I notice that the boys don’t say good-bye to Bush 
when Jonas takes her home. Peter says she has 
whiskers when I ask him how she was with him 
today. Teddy says she stinks. 








here is anew faith in myself that 
wants to try itself in the world.” 
And so begun the dream of 

living in two men’s lives. 


I think she stinks too when I go into the house 
and see the way she has left it. Jonas is upset by 
my being upset and also because he does not like 
the woman. “There’s something about her,” he 
says. “She looks like someone I saw once in the 
Daily News who committed an ax murder.” 

“Please!” I shudder to think I may have left my 
sons in the hands of an assassin. 

That night as we undress the boys for bed, I 





notice four little blue marks high on Peter’s left 
arm. “What’s this?” 

“Mrs. Bush squeezed me,” he says. “I wouldn’t 
stand in the corner.” 

“Why did she want you to stand in the corner?” 

“T wouldn’t eat my lunch.” 

“And what happened after she squeezed you?” 

“T cried.” 

“And what else?” 

“Teddy socked her.” 

“And then what did she do to Teddy?” 

“She punched him back on his head.” 

Teddy corroborates the story. Jonas is wild, and 
I am beside myself. He calls her on the phone and 
threatens to have her arrested. 

“T didn’t like her from the beginning,” he says, 
storming into the kitchen. 

I didn’t either, but now what am I going to do? 

I start calling sitters and setting up interviews 
for the morning. I am exhausted. 

Jonas, who had been making listening noises all 
this time, finally comes out to the kitchen and says 
what is on his mind. He doesn’t like the idea of 
getting someone else. He thinks I should call Mr. 
D’Allessandro and tell him I can’t go back on 
Monday. 

“But they’re not all like her,” I protest. “She 
was just a nut. I have to go to work. I have to.” 

“Look,” he says, “Ill cancel my trip and stay 
home for two weeks while you finish the catalog 
if it’s that important to you.” 

It would really be dear of him, if it were not 
so insincere. He knows I wouldn’t let him do that. 
“T won’t leave them if I don’t have complete con- 
fidence in the next woman,” I promise him. 

“I wish you’d change your mind.” 

“Jonas, I have a thing about disappointing 
people.” 

“You don’t seem to have a ‘thing’ about disap- 
pointing me. I guess I’m not important around 
here. I’m only the poor slob who pays all the bills. 
You don’t even seem to be bothered about the 
boys,” he goes on. “All you care about is yourself, 
and that little shortcut to nothing you work for.” 
And Jan. Don’t forget him. I care about him. 

“Will you change your mind then?” 

“No.” 

“You're going to risk the boys’ lives, then, is that 
it?” 

“No. You’re exaggerating. I promise you it won’t 
happen again.” 

“All right,” he says coldly. 
sponsible.” 


“T hold you re- 


Saturday, between interviews, I make beds, pick 
up toys and clothes, vacuum rugs, do laundry, pre- 
pare meals, pay bills, go to the supermarket for a 
week’s worth of groceries. By the end of the after- 
noon, I have hired a new woman. Even Jonas agrees 
that she is admirable. 

But I am spent, my resources flushed out of me 
in the labor of choosing her, in the strife with him, 
in the Ian-guilt that enfolds me now like a fog, in 
the fright it gives me to think of the chance I have 
taken with my happiness, in the physical work I 
have had to do on top of it all. It is all too much 
for me, and so I write Ian not to come. 

I think how simple my life was and how com- 
plicated I made it by adding Ian to it. But I have 
reversed that now, and we are safe again; we are 
together. I have a commitment to myself, yes, but I 
have another one to Jonas and our boys and our 
life together, and that comes first, it now seems to 
me. 

But still I ache and keen, and Jonas sees it in 
my face an hour later and thinks it is because he is 
going away. He puts his arms around me as I stir 
the bacon, and I weep bitterly. Oh, Ian. I wanted 
you so. You were meant for me. 

“Just two more weeks,” Jonas soothes. “And [ll 
be back and your job will be over, and then school 
will end and we can start packing to go.” 

Yes, all that is so. And the job is too much for 
me. Nothing is worth sixty hours a week. But why 
couldn’t I have met Ian instead of Jonas? 


June lengthens out its rare days, lighting them 
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with a sunny beauty that flecks the lawn with gold 
and dapples even me as I wait for [an in my little 
walled garden in the mornings. He said if I would 
Jet him come he would put no pressure on me. How 
will it be, then? Alone in the vast world of love and 
betrayal I have entered all by myself—I think of 
how it will be when he comes. 

I go again and again to the rooms over the barn, 
airing them daily, taking care to close the windows 
before Jonas comes home from work. 

Have I gone mad? Am [ really going through 
with this? He is coming, though I am afraid. It 
makes me sick, the conflict and the anxiety on the 
one hand, and the rage to see him on the other. 

He calls from a gas station to make sure I am 
alone and arrives five minutes later. I hear the 
screen door bang behind me, and I hear my sandals 
slap over the flagstones. That is how I know I am 
going to him. 

He is unwinding his body out of the car, whose 
windshield is covered with the bodies of moths. 
He has driven all night to get here. I never knew 
Pittsburgh was so far away. The gravel stops 
crunching. That is how I know I have put up my 
cheek to be kissed. 

I am diffident. I look at him for a long time to 
see who it is who has come into my life this year 
and changed things. And then I take him on a tour 
of the house, but only the outside of it. I do not 
want to take him in. We sit on the green wooden 
bench in the wa‘led garden, and [ tell him some- 
thing about walled gardens, and how I saw one in 
Savannah, and how I laid the bricks for this one. 

“You must be hungry,” I say finally. “Why 
don’t you take your suitcase up to the barn?” 

“T’ve left it at a motel outside of Stamford,” he 
says. I am so happy I could dance. “Thank you,” I 
say. “Thank you, Ian. I was so afraid of it.” His 
staying here. 

In the house we drink ale in the kitchen while 
I grill cheese sandwiches. He sits at the island 
counter and watches me move about in the wisteria- 
blue dress I have bought for him. It is cut deeply 
to the neck, leaving bare the shoulders I have 
tanned for him. He reaches out to touch me once 
as I move past him, and I stop and stand still for 
a second like a cat that wants to be stroked. 

After lunch we walk down through the field of 
ripening grass, heat rising around us from the earth 
and with it the smells of a summer afternoon. 

Everything seems far away. My pconies tremble 
beneath the sun, and across the brook raspberries 
seem to swell and ripen on the canes. Summer 
afternoon. A time for children. But we are not 
children, and there is something unsaid and undone 
that hangs in the air. Ian says, Lily, let’s lie down 
somewhere. I can’t talk with my head up anymore. 

So we go up to the barn through the grass, and 
lie down on our backs on the studio couch, looking 
up at the high-pitched whitewashed ceiling. I turn 
my face to look at you, to let you kiss me if you 
want to, but you only want to return my gaze. You 
raise yourself on your elbow and touch my face 
with the tips of your fingers; like a blind man read- 
ing you read me. 

After a while I turn over so I can be on my elbow 
too, and we talk softly, our faces almost touching, 
saying what it is we like about each other, what it 
is that makes us know that this is meant to be. 

“One night I had a dream that we were together, 
and when I woke I could hear Becky breathing 
next to me.” 

Did you cry? Because your eyes are getting wet 
now. I kissed them. “We were supposed to be to- 
gether,” you say. 

“Yes.” But we missed each other somehow. 

We lie on our sides and kiss slowly and quietly 
with our eyes open. And after a while you lean 
over me and undo my blue dress down the back. 
I offer neither help nor resistance. You kiss my 
shoulder. For an hour you caress me while our 
faces whisper and touch and my fears diminish. 

I lie still again for a very long time. “How can 
you stand this?” I hear my own pulse drumming 
in my head. 

You only look at me, but your eyes say some- 
thing. 
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“You're making me do it, then?” 

eVes?. 

“So I'll be sure?” Just like in Savannah and 
Palm Beach, he makes me be the one to take the 
initiative. 

m NieSs: 

“It’s hard for me.” 


ater, she lay in bed and wondered 
if, when she looked in the mirror, she'd 


see the inner vileness showing through. 





“T know.” 
“IT love you, 
to say. 


” | whisper. It is so hard for me 


“What's for dinner?” He throws his briefcase 
in the back seat and gets in next to me. I have had 
to meet the 7:07, because I put his car in for a 
tune-up this week so he can’t take an early train 
home, as he sometimes does to surprise me when the 
boys are away, and drive up while Ian is with me. 
He kisses my cheek, and I smell the sweat on him 
and the city. I have not had time even to wash, and 
I reek also. Adultery is not nice. 

“Cold chicken. Something light.” 

“Good.” We wait at a light and I look at him 
and let him see my face. What does he see there? 
Nothing. It must be there, if he only had the eyes. 

“The air conditioning broke down on the train. 
It was murder. And I had to fire Anderson today. 
He was not overjoyed.” 

“Take a nice shower. I'll make you a gin and 
tonic.” 

“Lily. You're the only one I can count on.” He 
turns to me to caress my bare brown leg, a hus- 
band’s possessive gesture. 

While he is in the shower I bathe Ian off me 
quickly in the boys’ bathroom and when he comes 
clean and hearty and in possession of himself into 
the bedroom, I am lying there. I don’t know what 
I have done or why, or what I am going to do, or 
what there is in me that makes me false twice in 
one day. But I am strangely calm and feel no guilt 
at all, and after dinner, when we walk down through 
the fields to the brook in the moonlight and talk 
about how we should try to convince the neighbors 
downstream to let us dam the brook for swimming, 
I think. Nothing has changed. It’s as if it never 
happened. 

But later, in bed. I lie awake for a while and 
wonder if tomorrow, when I look in the mirror, I 
will seen an inner vileness showing through. There 
must be some price to pay for what I have done. 

Ian brings a box of raspberries when he comes 
in the sunny kitchen and later we go up to the barn 
to make love. I kiss his eyes and his battered nose 
and his perfect mouth and try to tell him what he 
is to me. Now there is a hopelessness in the air. 
It is a time for promises but what can we promise? 

“Stay here tonight,” I beg him. “I'll come out 
when Jonas goes to sleep.” 

“No, I can’t.” 

“Please! I'll meet you at the end of the driveway 
at a certain time?” 

He thinks. “No,” he says finally. “We’ve taken 
enough chances. Anyway, I checked out of the 
motel this morning. I have to start back.” 

“Why? Why tonight?” 

“Because Becky thinks I flew to New York, so 
I have to be in Pittsburgh in the morning.” 

His reasonableness infuriates me. What Becky 
thinks has nothing to do with us. “I don’t care! Ian. 
I love you. I don’t want you to go.” 

He holds me. “You care. And it matters how 
we do this. If we’re going to keep on.” 

“Are we then?” 

“Aren’t we?” 

“But for how long can we?” Forever? Like this? 

“For as long as you want.” 

“As I want?” 


“['ll never st t SNe SOI 
And then we hear va car rgndineap 


' driveway. I know without looking that ‘she - 





brought the boys back a day early, my mother. That fp: 


was why the phone in the house was ringing this 
morning. 

We dress with rapid expert movements, smooth 
the bed, put the pillow in the wardrobe. The room 
looks as it did before we came to it. 

The boys, shouting “Mom!” are running around 
the house looking for me, and my mother, seen 
from above, looks damp and irked. She peers 


around the yard for me, and then walks into the | 


house, followed by my father. 
“Good-bye,” Ian says. 
“Good-bye.” 
“Tl be back.” 
“I don’t know yet what I’m going to do.” 


“Don’t do anything drastic.” What did that, |p 


mean? 

“I'm not sorry for anything,” I say. “I just don’t 
know whether I'll be able to go on with two lives.” 

“T know.” 

“Will you write?” 

“We're leaving for the beach on Saturday.” 

vat I cami XYes.7 

I want you now. Don’t go. 

“T’'ll be back when you want me.” 

“Run now,” he says. 

“Yes.” Tan. 

“Good-bye. I love you.” 

“Good-bye.” Ian. Ian. I kiss him quickly on the 
mouth. A brief taste of him is all I have as I run 
down the stairs and into the field of sun and shad- 
ows where my sons are searching for me. 


“There you are. Where have you been all day?” |p 


My mother is querulous from the heat. “Where 
were you just now? The boys are out looking for 
you.” 

“Down by the brook.” 

“TI called you all morning to tell you we were 


bringing them back. Peter cried for you the whole — 


time. I couldn’t take it. Whose car is that outside 
with the Georgia license plates?” 
“A handyman. I was showing him the brook to 


see what he thought about damming it for swim- | 


ming.” 
I flee to my room and shut the door and lie so 


still on my white plissé bedspread that I fancy I — 
can hear him still breathing and whispering next. 


to me. 


The boys ferret me out. They climb on top of me, | 
paper me with kisses, beg me to go outside to play | 
with them. I press them to me, my little Indians, — 
smelling their baby skin and hair. I wonder how © 


they would remember me if I should go. 


When Jonas comes home, I get up to stand at the 
window to listen to what my mother has to say. | 
She tells him that I didn’t answer the phone all | 


morning, that a handyman from Georgia was here 
when they arrived, and that I have another one of 


my headaches. She senses a connection among these I, 
random facts. I lie down again and think of her | 


word for women like me: Bum. It isn’t a nice word, 
especially the way she says it. 


Jonas comes at dusk. He lies next to me in the 


dark and strokes my back. He cannot see my face, 
and for that I am grateful. Oh, Jonas, I have been 
so bad to you. 


I tell him that he must arrange to send the boys 


away in the morning so I can be alone for a day to 


unknot my migraine, so I can calm and collect my | 
senses strung out now like lights on a cliff in a _ 


windstorm. 

I stand in the tall window in the upstairs hall 
in the morning and watch with a certain coldness 
as they drive away with Jonas to spend the day at. 


Connie’s house. I wonder if I will watch them drive @ 


away for good with him someday, for I know there 
is one argument he will never let me win. 
What do I have of yours? I root in the trash for 


the empty raspberry box and set it on the kitchen — 


table beside a postcard signed Mickey Mouse from 
Disneyland and a picture of you taken four years 
ago when your hair was short. (I hardly recognized 
you at first when I found it in Jonas’s files.) That is 4 
alll have of youthatIcantouche = 
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. Jonas is running backwards down the beach, 
‘|Jimbs at unfamiliar angles. A flock of children run 
with him, wishing skyward the diving Jeaping kite 
|he is winding out, a chrome yellow box dancing 
| gainst the deep blue curtain of sky. 

All is in such absolutes today. Absolute colors, 
absolute values. 
} This j is good, our being here together: our marriage, 
jour family. Everything that diminishes it is bad. 
|My love for Ian is bad. 

Is my love for Ian bad? That question has been 

Haunting my head for two weeks. If one sees things 
jin absolutes as Jonas does, then the answer must 
\/be yes. But my imagination feeds on gradients that 
his does not admit. One loves Jonas, or one does 
|not. One is married to him, or one is not. Yet, I 
jlove him, and I love Ian too, and I am married to 
jTan in a way I have never been married to Jonas, 

as a kite is married to the sky—briefly, wondrously, 
recklessly. 
| Ihave written to Ian many times since he left 
seventeen days ago, but I have mailed none of the 
letters. At first 1 did not want my love thoughts 
|to grow cold in a post office box in Savannah while 
he mingled in Pittsburgh with in-laws, and then 
jthere is something else that has come over me. I do 
not yet understand what it is; but I am thinking 
about it all the time, trying to figure it out. 

It has something to do with being here and with 
our feeling, Jonas’ and mine, that we will not be 
coming here again, that this place is not good for 
us anymore. This has been “our” place for eight 

}years. Teddy was conceived here, and Peter was 

| born here one early August morning, in the South- 

‘ampton hospital. As the boys have grown we have 

rejoiced here to think of the idyllic summers we 

| are giving them, a summer “place”’ to recall in later 

|life as an anchor in a world that has devalued 
| anchors. 

But the place has changed. It has caught on with 
| people who look strange to us. There are a great 

many more cars now, more boutiques full of looney 

| clothes and looney people, more bars, more weird 

| houses sitting uncomfortably in vanished potato 
elds. 

We are glad now that we did not buy the cottage 
| when we had a chance several years ago. We will 
| have to find a new place, Jonas says. Try to start 
over somewhere else to give the boys a tie, a sense 
| of place, a sense of good old summer days to lend 
perspective to the crazy times. He is lying next to 
me now, back from kite flying. Innocent. He thinks 
we are happily marrietl-* 

He has no conception of the extremes I am try- 
ing to weather. What have I done? What is life 
except to be good to those who love you? What sad- 
ness, what abiding sadness J feel, to think I have 
not been good. 

Tonight, when Jonas leaves, his brother Aaron 
will go too, to get the Metroliner back to Baltimore, 
| _but Kathy and the girls will stay. I am looking for- 

ward to being alone with her for a few days. Kathy 
buoys me, gives me the impression that all is not 
lost. 

She is the best girl I know. Virtue incarnate, 
perfect wife. wise mother, she plays her role with 
total enthusiasm. She is blonde and trim and good 
as gold. If she knows there’s been a sexual revolu- 
tion in this decade, she isn’t letting on. Her swim- 
suit, as she calls it, which is at least as old as her 
marriage, is one piece and flowered, and has a built- 

_in bra and boxy bottom. 

I like to feel that if anything should happen to 

me Kathy wil' take over. 
_ If I should go away. Not that he has asked 
me to. And not that I have made up my mind that 
_ I would if he did. I don’t know. I feel when I think 
_ of it all as if I am being stretched out to the snap- 
Ping point. Yet the rack is of my own devising. And 
who is doing the stretching? Ian? Jonas? Me my- 
self? I wonder if I am having a nervous breakdown. 
The beach is rapidly filling up with tawdry 
Sa 


TL | 














groups. Everything revolves around sex out here 
now. Everyone is thinking it and talking it and 
listening to it on their transistors and doing it with 
their eyes. I look back at our blanket, at Kathy and 
Aaron and Jonas. They seem unconcerned by it all, 
relics of a bygone age. On the other hand, the sun 
and the scene are stirring me against my will. I 
desire Yan. Desire him madly. 

I think this must be the punishment I expected, 
the cosmic retribution exacted for stolen p'easure: 
the crashing down I cannot share. No one knows. 
I have had to crash all alone. 


“What are you and Aaron doing to protect your 
girls from modern life?” I ask Kathy when we are 
finally alone in the evening. 

She looks at me strangely. “What do you mean?” 

“I’m very depressed,” I tell her. “I feel everything 
is rotten right through.” 

“It’s not normal to be depressed about some- 
thing so big and vague,” she says. “Depression 
comes from anger you haven’t expressed. Or guilt.” 

She goes out to the kitchen to make us some tea. 
I cry noiselessly and hopelessly in the uncomfort- 
able rattan chair. “You never find everything you 
want in one man,” she says. “If you care, you have 
to make do. The next one won't have something 
Jonas has.” 

T know. 

“I left Aaron once,” 
you.” 

A dizziness, a fluttering in a hollow spot iust 
behind my forehead. Not Kathy. I try not to listen 
to the story of her lover and their trysts in the new 
motel on the outskirts of town. He is so romantic, 
keeping next to his heart always the key to a locker 
they rent where they keep their nightclothes and 
special underwear and other essentials. 

But I don’t tell her anything, except that it is 
just such revelations as hers that are depressing 
me. 

“A woman has a lover,” she says angrily. “What's 
the big revelation? Men do it.” I have not seen her 
so aggressive before. An ug'y look has taken over 
her face. I am afraid of her. J am afraid of all of us 
women. 

It’s that she kent it hidden, I try to tell her. 
She presented us with an i!lusion. 

* “And what are you doing? That’s what’s de- 
pressing you, you knew. Trying to keen up some 
kind of i!!usion that you’re so happy with Jonas.” 

“Tam happy.” I was happy. 

“Happy,” she sneers. “Happy. I sunpoce you 
think your lover’s going to make you happy too. 
Well, let me te!l you something. . .” 

“IT never said that,” I retort. Did I even mention 
“my lover’’? I can’t remember. Everything is swirl- 
ing around in my head. 

There is nothing more to say, and so I say good 
night. But in the morning she says to me, “I’m 
really sorry about last night. I was drunk.” 

“Drunk?” 

“I drink,” she says. 

“I didn’t see you drinking.” 

“I was drinking out of the mug. You thought it 
was tea.” She produces a quart bottle of bourbon 


she says. “We didn’t tell 


en do it,” said Kathy, 
angrily, after she con- 
fessed her own trysts. 


Lily was suddenly afraid, 
afraid of all women. 





from under the kitchen sink and holds it up for me 
to see. There is a little left at the bottom. “It was 
full two nights ago,” she says, putting it back under 
the sink. 

I stare at her in horror. 
about it?” 

“Nothing. I like it.” 

The next day, when it is time for her to leave for 
Baltimore, she says to me in her firm, just way, I 
expect you not to tell Jonas anything. “When it gets 


“What are you doing 


out of hand, I'll do something, so don’t worry,” she 
says, the woman I was going to leave my children 
to. 


When the children are in bed, I am finally alone, 
for the first time since Ian. I lie on the couch in the 
living room and try to reconstruct our two days 
again but the memories are already fading, and 
there are some sequences I cannot remember at all. 

Is it all over? Is that all there is going to be? 
Or will there be a letter waiting for me when | 
get home, a letter helping me to decide how I am 
going to live the rest of my life? 

There is something disagreeably quaint about 
this state of mind in this day and age. I am still 
Jonas’ child-w'fe, the maiden waiting for her man. 
An appendage. What is it going to take to free me? 
I think of myself as a colonial nation, occupied in 
stages by imperialistic parents, husband, children. 
I am struggling for self-government. I want to fly 
under my own fiag, my motto emblazoned in red 
on a purple field—-one woman, one life to lead. 

But I have performed my little act of rebellion, 
my attempt to sever the colonial ties, under false 
colors. Instead of running up my own flag, I have 
simply tlewn under Tan's. So not only am J still 
Jonas’ woman, I am Ian’s woman as well. 

I hear a car door close and seconds later a twig 
snap under the kitchen w:ndow. Panic freezes me 
into inaction. There is a quick knock on the glass 
pane in the font door. I spring up in terror and 
rush to the door. With trembling hand I switch on 
the porch light. 

It is Ian. I gyther him in. He has been in New 
York with ics all day, talking about Anderson’s 
job. He has rented a car and made the long drive 
out here, arriving breathless in the town with no 
idea of where I lived. He has found me by animal 
instinct, sniffing me out. 

“Why haven’t you written?” His face is ghastly. 
1 kiss it and draw it to my breast, stroking his 
temples. I love him. 

“IT couldn’t.” What was I supposed to write? 

“You can’t believe what I’ve been through. And 
then today?” Today, in New York with Jonas, mak- 
ing promises, registering expectations, forecasting 
and reviewing, calling Becky with the good news 
and the lie, the drive, the traffic, the uncertaintv 
of my whereabouts and now all the tension coming 
loose in lovemaking that is as brilliant and complete 
as a major diamond. He leaves at the first light of 
dawn, and I drift back to sleep. I feel freed and 
free, my future clear. 

We meet again, as if by accident, on the golden 
windy beach at nine. We turn our backs on the sun 
and lie calmly looking into each other’s eyes, feel- 
ing invisible. How far we have come since Palm 
Beach. And yet how far have we come? 

He tells me about Philadelphia and about the 
townhouse we can buy there on his new salary. But 
then we realize that it is al] a dream. Jan cannot go 
on working for Jonas once Jonas’ wife has an- 
nounced for fan. 

Teddy comes and stands next to us. “Is that man 
going to build a dam in our brook?” he asks. His 
eyes are formidable as they wait for my answer. 

But I lie, of course. “It’s not the same man, 
darling.” 

“Yes, it is, Mommy,” he whispers insistently. 
“He said Hi to me when he came out of the barn 
that day.” 

I shiver. “Maybe, dear. But maybe it’s just two 
peop!e who look alike.” 

“Smart kid you have,” says Tan. 
into me that day as I was leaving.” 

I am silent, thinking of lies I have told and lies 
I will tell. But I don’t really care now. I have de- 
cided how I want things. 


“He nearly ran 


It is Ian’s wish that we meet once more before 
we tell Jonas and Becky. He wants me to be per- 
fect'y sure. I want him to be, too. He has to give 
up his children and his job for me. It will be shock- 
ing to Jonas. I wish there were some way of doing 
it without his knowing who the man is—his own 
beautiful Tan. 

I fly to Savannah, jetting southward to meet my 
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lover. I feel very much in the swim. A modern 
mother, my children behind me safe at Granny’s, 
my lover ahead of me growing amorous in the air- 
port, and my husband, like me, in an airplane flying 
to a regional meeting in Chicago. The fracturing of 
my little family is somehow both wondrous and 
awful—wondrous in its ease and awful in its im- 
plications. Families dispatched at will can perhaps 
be dispensed with at will. 

In a moment we will be meeting for the fourth 
time since it started. From Palm Beach in Janu- 
ary to Savannah in September. Space age, mobile 
America, future shock. I am part of you now. I 
wonder as I gather my things where he will go when 
he quits Jonas, and where we will go when I quit 
Jonas. 

He is there. Furtive behind a pillar when I walk 
out of the docking tunnel into the terminal build- 
ing. He squeezes my arm in a friendly way and 
takes my bag. I believe he wants it to look as if he 
is meeting a customer, or a sister-in-law from New 
York. 

He takes me to a house near Beaufort in South 
Carolina, about twenty miles up the highway from 
Savannah. The frame house off the road at the end 
of a long desolate driveway was made for trysting. 
It has four square rooms downstairs and four up- 
stairs and is shaded by palmetto palms and live oaks 
veiled in Spanish moss. 

We go into the house. The living room is fur- 
nished with things that were long ago somebody’s 
best. Upstairs we lie on a fourposter bed covered 
with a patchwork quilt and close our eyes. A breeze 
passes over me and chills me. I shiver. Whose 
house is this? 

Finally, I ask. “Whose house is this?” 

“A friend’s, I told you.” 

“A friend of Becky's, too?” 

He laughs. “Oh, no. She doesn’t know this 
friend.” 

“Why not?” 

“She wouldn’t approve. And we wouldn't be here 
if she knew him, would we? Do you think you 
know all of Jonas’s friends?” Yes. I do. 

“T don’t like all the lies?” I say. 

“T don’t either.” 

But for some reason I like the lies to Becky even 
less than the lies to Jonas. I think of the lies I have 
told to get here. The intricacies would make a 
stronger woman reel. 

“It will soon be all over.” 

The South is having a cool snap; he builds a fire 
and we sit in front of it. I no longer feel there is 
anything strange about this house or being here 
with him. I feel right at home. I am where I want 
to be: alone with him at peace in a house we can 
call our own, warm, drowsy, flushed from fire, 
drink, and love, anonymous, safe, married in our 
way. I am perfectly happy. Why is he the only man 
in the world who can make me feel this way? 

We turn out the lights, screen the fire, close the 
hall windows, and go upstairs, like husband and 
wife. Ian goes straight to sleep, while I lie awake 
and listen to rain plonking on the porch roof and 
wind scratching between the fronds of the palms. 
This is what life with Ian will be like. Secrets. It 
occurs to me before I fall asleep that this is not my 
dream. My dream was to be my own woman. 

It is Saturday morning. Jonas is kneeiing on the 
gravel outside the barn, repairing the lawnsweeper. 
The boys are all over, zooming in and out of the 
barn, climbing the stepladder which Jonas has had 
out and playing tag, with my chair as home base. 

They buffet me. Everything buffets me these days. 
I want them to go away so I can be myself, by Ian. 

“Go away,” I say to them crossly. “Stop grab- 
bing onto my chair. Go play somewhere else.” Jonas 
looks at me. I look back. What’s it to you, I feel 
like saying. You go away too. 

“That man is in the barn upstairs again,” 
Teddy. 

“What man?” asks Jonas, straightening up. 

“That man who’s going to make our dam. The 
one who came to see Mom at the beach.” 

“What man?” Jonas turned to me, puzzled. 

“T don’t know of any man.” I am frozen to my 
chair. 


says 


? ane t. 


He drops his pliers, and looks up at the windows 
of the barn apartment. “We'll see,” he mutters. 

“Jonas! Come back!” I run after him, trying to 
pull him back down the stairs. He strides on, haul- 
ing me after him. 

The room is deserted. Teddy darts between our 
legs. “In there, Dad!” he shouts. Jonas strides to the 
wardrobe, opens it with a crash, and pulls Ian out. 

“Tan! Watch out!” 

Jonas flings me away from him. He has Ian by 
the collar. He is beating him. Right fist, left fist, 
smash backward, backward across the room back- 
ward! “Watch out!” 

There is a sickening crash, the sound of broken 
glass. Screams. Like hay Ian is pitched through the 
piate glass window. He is lying unconscious on the 
gravel below, bloody. I scream—and wake up. I 
am in Beaufort, South Carolina, with Ian. 

I lie awake, thinking about my dream. Do I 
want Jonas to know? 


When I wake again it is raining and there is a 
dent in the pillow where his head was. But then I 
hear him in the kitchen, making breakfast. 

“I have to go to Charleston this morning,’ he 
says. “For an interview.” 

“Oh?” 

He names a competitor. His eyes have a strange 
light in them. “They’re looking for a regional man- 
ager for their Southwest territory.” 

He reads my face. “Didn't you say you'd follow 
me anywhere?” 

“Yes,” I say. I feel now as if I’ve burned my 
bridges. There is nothing to do but follow him. 

“Look,” he says briskly. “I'll be back early.” 

Before he leaves I ask him to pump up the tires 
of the bike in the garage. I stop at the store on the 
road and ask the way to Beaufort. They look at 
me as if they know who I am and where I am stay- 
ing and with whom, and unsmilingly point the way. 

I turn off the white cement highway into the 
woods. The woods have nothing to do with life out 
on the highway. Nothing to do with Ian. 










as she to be an 

appendage still? 
Or could she grow 
up from being the 
little-girl wife—and 
really cope? 


And, for the time being anyway, I do not want 
anything to do with Ian, because I see that I am 
going to be an appendage to his life, too, a little 
blind worm of a vermiform appendix that follows 
him everywhere. The vermiform appendix is 
thought to be in the process of gradual obliteration 
in the human species. If it would do something it 
might be allowed to stay, but it doesn’t. It just 
hangs there. 


“You're the third one he’s had here,” says the 
old man in the straw hat. “He won’t leave his wife 
for you nor nobody.” 

I look steadfastly at the crabs heaving and writh- 
ing in his basket. 

“The others were dark haired,” he says, “but 
both of °em was married.” 

I walk quickly away, back to the house under 
the Spanish moss and the palmetto palms. Wood- 
smoke in the air faintly suggests our last night’s 
fire. The dizziness is in my head again. 

Never again Georgia. 


“You never answered my question that time,” 
I say in the car on the way to the airport. 

“What time?” 

“In the hotel. The first time I came to Savannah.” 

“What question?” 

How would he remember that? “It doesn’t mat- 
ter.” I guess'it doesn’t matter. Was there somebody 
else the other times? I naively wanted to know. It 
was all based, after all, on my thinking there wasn’t, 
that I was unique, wasn’t it, lan? 
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was right about that in ‘Palm Beach. 


“Don’t wait,” I say. 


“['ll be in touch as soon as I hear about the job.” } 


He walks away, turning once to wave. 


It is October now. The leaves are all falling at 
once today. It is sad. 


I am feeling very well. The fluttering in the space } 


behind my forehead is gone, and I am going to be 
fine. All I needed was a little time to think it all 


over, to get used to my new remodeled twentieth- } 
century self. I stayed in the house for nearly a] 
month, thinking things over. Everyone was very | 


concerned about me. 


Nervous breakdowns are loud and noisy and em- } 


barrassing, so I didn’t have one. It wouldn’t be me 


at all to do that, even under conditions of the ut- f 
most stress, which they were, for me, learning that 


Ian wasn’t—or, rather, was—what I thought he 
was. I did love you, Ian. I think I would have fol- 
lowed you anywhere. 


My little mental eruption was quiet and re- | 
strained and dignified, like me. It didn’t attract any | 


attention at all, outside of my family, and they only 
noticed because I didn’t get up to make breakfast 


one morning. When I still hadn’t gotten up two days | 


later, Jonas called the doctor. Acute exhaustion. 
Depression. Needs to get away. 


I reared up in bed and said, “I’m not going any- | 


where. I’m staying right here. I just want to be left 
alone for a while.” 

They walked about in my bedroom. Two men, 
saying things to each other with their eyes that I 
couldn’t hear. They'll never know what happened. 


Let them think they do. It’s not the easiest thing, | 


being deceived. Or deceiving either. Deceive not; 
grieve not. 


Now I know what it was I was trying to think of 


last summer on Long Island—the thing that had to 


do with Ian. It was how he was bringing me up to | 


date, putting me in tune with the times. I didn’t 
want to be renovated, Ian; I just wanted to live 
happily ever after with you. But thanks just the 


same. It’s not as bad as I thought it would be, join- *) 


ing the twentieth century. And, really, it was about 
time I made the great leap forward to grasp the 
tricky notion that we are our own choices. 


Nothing has changed at home, except the ssn | 


Oh, yes. Jonas called the mason to come back an 
take down the walls of my garden. Jonas is what 
he seems. No reality gap there at all. But I spoke 
sharply, in italics, and the walls stayed. 

Jonas doesn’t know anything, but his wanting the 
walls down tells me that something inside him 
knows something but doesn’t know what it is it 
knows. Anyway, he was telling me that such little 
acts of rebellion as laying brick walls without his 
permission are behind us from now on. That’s all 
right with me. I’ve performed the act of rebellion 
that was needed, and it did its work. I won’t be 
needing to build gardens again for perfect strangers. 

Ian, how could you treat me like that, play me 
so false? You made a fool of me. And I thought you 
were so good. But you made something else out of 
me, too, and thanks for that. 

I called Mr. D’Allessandro and asked him to 
recommend me for a job I heard about. There’s an 
opening in January in Stamford for a teacher. 
Mornings. It’s not a cop-out. It’s my choice. It’s 
what’s possible right here and now. I didn’t say 
it had to be forever. 

And, Ian, thanks for the good news, that things 
are not always what they seem; that’s one small 
lesson I learned from you, even though in one way 
you've disproved it. After all, you appeared to be a 
young husband upward bound in his career, and 
that’s just what you turned out to be, isn’t it? 

On the other hand, Ian, I am not what you, 
wherever you are right now, may think J seem to 
be: defeated and deceived, an appendage still. No, 
Ian, I am no longer the little-girl wife. I have coped. 
I shall cope. I can do what I set my mind to do. I 
am not deceived. I am finally not. 


I am indomitable. That’s what I learned. Do you ou 


hear that, Ian? 


airs . 


He kisses me good-bye in the passenger’ s lounge. 
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For people who can’t leave well enough alone, look what 
you can do with a Banquet Turkey Cookin’ Bag.en entree. 


Giblet gravy and sliced *turkéy. Nobody makes it faster or better 
than Banquet, but if you want to make it fancier, here’s how: 

Take one Banquet Giblet Gravy and Sliced Turkey Cookin’ Bag entree 
from your freezer and prepare. Oven-melt Monterey Jack Cheese ona 
slice of sourdough bread. Top with turkey, then add gravy. Garnish with 
parsley, pimiento and a sprinkling of curry powder. Serve with Snow peas 
and kumquats, accompanied by an avocado and cherry tomato salad. 


Banquet. When you start with great food you end with a great meal. 
“Banquet Foods Corporation, St. Louis, Missouri 63101 
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BRANDO 


























By Liat Sandys Marlon and | sat and looked at each othe 


absolute silence. “’At last,’’ he said, ‘‘I’m seeing 
truthfully. Now tell me all about yourself, right up to the moment we met.” Anc 
| talked, | found that he listened, sympathized, and commented—revealing the 1 
Brando. So began my most treasured friendship. | think that over the past 14 yea 
have come to know this strange, unpredictable man more intimately than anyone e 








met Marlon Brando for the first time about 14 years “T can’t see where that’s any of your business,” I s 
j ago. At that time I was modeling for the top London “Well, maybe that’s right,” he agreed good-humore 
fashion designers and photographers, but my career was and when he got out of the elevator at the floor be 
somewhat curtailed after an automobile accident put me mine I imagined that was the last I would ever se 
in the hospital for three months. I was still wearing dark Marlon Brando—off the screen. 
glasses to hide the scar the evening I was invited to a I had hardly gotten into bed, my hair in rollers, w 
party in a Paris nightclub. ] heard a soft tap on the door. 
Among the guests was Serge Marquand, the French “Who’s there?” I asked. 
comedian, Around midnight, his brother, actor Christian “Tt’s me—Marlon.” 
Marquand, arrived with a rather plump, not very tall “What do you want?” I yelled back. ; 
young man with a vaguely familiar face. He was casually “Open the door.” o 
introduced: “Certainly not!” 
“Marlon Brando.” “Open up or I’]] stay here until you do.” 
“How marvelous,” I thought. Marlon, however, “Please yourself,” I said. 
grunted a stiff acknowledgment, then sat down, ordered The reply was a bang on the door. “Go away, 

































































| 
| a drink, and ignored everybody. Attempts to start a con- shouted, ‘‘you’ll wake up the whole hotel.” Another b 
versation with him failed to the point of embarrassment on the door. 

for everyone but himself. I was in a dreadful position; if the management 

Then, out of the blue, he turned to me and pointing cided to investigate the uproar, they might think 
| to my dark glasses, inquired: ‘“‘What have you done to encouraged Brando. Indifferent to any appeal, Mai 
yourself ?” continued to bang on the door until I realized I had 
| “An accident,” I said, brightening, and waited to be alternative but to open it. 
\ asked further details. Instead, Marlon turned away. I felt “Exactly what do you think you’re doing ?” I demanc 
) deflated until suddenly he shot out: “‘Like to dance?” I Marlon looked at me, his face solemn as a mask/ 
r = SSS== ee "1 must explain that club dancing in Paris in those days want to read you a poem,” he said softly. 

| Oneida Silversmiths \ was still a pretty formal affair; a girl could expect to be This explanation was so ridiculous that, despite 1 

| | P.O. Box 1, Oneida, New York 13421 held in her partner’s arms. But on the dance floor I found self, I began to laugh. Marlon smiled, and within 

| I enclose 25¢ for my sample stainless myself dancing solo. onds we were both laughing uproariously. “Well, ° 

| teaspoon in Oneida’s Modern Antique Marlon took up a position at least four feet from me can’t—not here, anyway,” I told him. 

i | _ pattern. I understand I can complete and went into a gyration resembling no dance I had ‘““There’s my suite,” he said. ““You’ll be perfectly sai 
| | Bee eas and ie ever seen. Feeling like a mere prop for his purely self- A refusal, I imagined, would lead to more door-ba| 

| ne oe ish exhibition, I walked off. Before I reached the table, ing. “You'll leave the door open?” I demanded. | 
| | Marlon caught my arm in an angry grip. “Why won’t you nodded. 
| Neon = GlPleaePnnOL —_ 1 |" “dance?” heasked: When I entered his sitting room an extraordin: 
i “Because you don’t appear to need me,” I replied. sight met me. Marlon had covered the table with 
| Address : 5 z ae, “But I do,” he objected. “‘I’ll look foolish out there by Japanese housecoat. On top he had placed two eanc 
| baits) oe | myself.’ and, beside each candle, a glass of beer. He had a 
| | City Reluctantly, I allowed myself to be led back to the placed two chairs opposite each other. Rather bewilde 
| pee LS r. Marlon continued his strange weavings and gyra- I sat down, taking care to note that the door was op 
| State Zip eet or a second time I walked off. This time he did Marlon grinned. In contrast to his attitude earlier in 

N.Y. and Calif. residents add sales tax nly in U.S.A j | + £ Vv me. 


evening, he seemed in a very good humor. But he s 


| Expires 6/30/73. Allow 28 days for shipr | 
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The silvercube. Our silversmiths’ mark of excellence 


ha 


ving gone on to supper with someone else. To 


out 1a Where have v-u been ?”’ 


| ¢ shment, Marlon was also headed toward the 
| ss 


bout three in the morning when I returned to nothing. In fact, I gradually became aware that 


Photograph of Marlon Brando on the set of ‘‘Last Tango In Paris’’ by René Chateau/Gamma; Liat Sandys from Transworld Feature Syndir 







silence was being carried a bit far. When he contint 
to say nothing, I became unnerved, and began to gigs 

But still Marlon refused to speak. I’d never had 
cope with this before. Finally I asked, (continue 


“There are lots of creme rinses and 
quickie conditioners that are just fine for 
taking out tangles. But don’t confuse 
them with condition’ —) » =a 

condition* does = 
a bigger job. It helps 
restore damaged 
hatr. 

Take a good look 
at your hair. Does it 
break a lot when you 
comb it? Are the 
ends split? Is it dull, 
dry, or limp? If it is, 
take the time to use 
condition* 

condition* is an 
‘+ — intense 30-minute 
treatment. The 
le warmth of your scalp 

and the time you 
leave it on help 
condition* penetrate 
your hair. It seeks 
out and helps restore damaged areas. 
et condition” is specifi- 
cally formulated for 
damaged hair. Quickie 
conditioners and 
_ balsam-type rinses are 
» not. They’re fine for 
_ after-shampoo snarls 
in normal hair. But 
| damaged hair needs 
condition* It contains 
more body more protein than other 
than balsams. leading conditioners. 
condition* gives hair more body and 
leaves it more manageable 
than balsams or creme rinses. And 
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“You cant tackle damaged hair 
with something made for tangles” 


condition* doesn’t leave your hair oily 
and limp like those quickie rinse-out 
conditioners can. After the condition” 

=z SNORE Beauty Pack Treat- 
ment, your hair looks 
' healthy. Has a lovely 
sheen and is far 
easier to style. 

Don't throw your 
quickie conditioners 
and creme rinses 
away. 

They are fine for 
after-shampoo 
snarls. But don't ex- 
} pect a thin rinse to 
do what creamy rich 

# condition* does. 
mai 2=s|: use condition” in 
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may | see unhealthy- 
Ae looking hair. But so 
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use it regularly at 
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home. No matter how well-styled, hair just 


doesn’t look right if it doesn't look 
healthy. 
It takes along time to grow a head 
of hair, so take care of it with condition* 
It goes beyond the tangles.” 
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The professional treatment for 
mistreated hair. § 
Available in cream pack. nay 


Or instant lotion for touch-ups. 
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WiTiTCe Seeing you just as you are. There two people who could trust each other. 








aren’t any barriers between us any- Truly, it’s been a brother-sister re- 
Where’s 1] yem? If you don’t want more. Now tell me all about yourself— lationship, but I think I have come to 
read i better go back to my right up to the moment we met.” know Marlon as well as anyone— 
room Incredibly, I found myself opening come to understand him a little and 
I could have saved my breath. Mar- my heart. And Marlon listened. Since glimpse his complicated nature. I’ve 
lon simply pursed his lips and gazed then, as the months gradually length- learned that he can be rude, self-cen- 
more intently at me. I decided that if ened into years, we have become good tered, and apparently heartless. Yet I 
he wouldn’t speak, neither would I. friends. For a time I worked as his have also discovered that essentially he 
After about five minutes, Marlon secretary. Whenever he came to Lon- is a kind and compassionate man, and 
broke the spell. ‘““Now, that’s it,” he don he nearly always telephoned me— even, within his own strange terms of 
said. “At last I’m seeing you truthfully. and we met and talked and listened as reference, a strictly moral one. 
ees a ee es x : . — 


The No-Lo 
Home Improvement 








Imagine. most walls this side of the great one in China, is less than you 
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brand self-adhesive plastic. 

Nothing stays more beautiful, either ee aK 
Because Con-Tact Plastic is washable. ‘ 
And it’s waterproof. And you can wipe 


some 200 styles to choose from, 
plus matching accessories like shelving 


eee a and edging 
gee ® oe ’ ; 
t Gj xe os Om- acr And you stick it up. 
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pray 5 =e = a s ge H : ad 
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Exotic women, of course, always at- 
tract him. On a trip to Paris he became 
friendly with a beautiful black woman. 
Tragedy struck her, however, and she 
became paralyzed from the waist down. 
If Marlon were an unfeeling monster, 
it is unlikely that he would have both- 
ered with her again. On the contrary, 
he frequently took her out for an eve- 
ning, tenderly carrying her from a taxi 
into hotels or restaurants. 

But the bewildering variety of wom- 
en he continued to escort destroyed 
any romantic feeling I might have de- 
veloped toward him. Anyone falling in 
love with Marlon would live in hell. 
Not only is he himself a hunter; he is 
also continually being hunted. 

I have watched women at parties 
make the most obvious play for him! 
sitting on the floor while he was talking 
so they could brush against his knees; 
taking a cigarette from his mouth and 
puffing it briefly before handing it back, 
wet from their lips. ““You’ve lost him, 
baby,” I’ve thought, because Marlon is 
extremely fastidious about things like | 
this. He tosses the cigarette away. 


For clean bathtubs 


Fastidious is an odd word to use 
about Marlon, because while he can be }, 
particular about some things, he will 
display complete indifference to others. 
For instance, he burps quite outra- | 
geously if he wants to, no matter where 
he is. And yet he always carries a can 
of cleanser with him so he can wash 
out hotel bathtubs. 

He has a habit of putting ice in 
drinks with his hands instead of using 
ice tongs. When I was acting as a sort 
of unpaid social secretary for him in } 
London, I once remonstrated with him 
about this habit. “In England, they 
don’t like that sort of thing,” I pointed 
out. “Oh, don’t be prissy,” he said, and 
I explained: “I’m not being prissy. It 
just isn’t done here. Next time guests 
want drinks, let me do the mixing.” 

“Okay,” he grinned. 

That evening, when I had alreaty 
poured a few drinks, Marlon got up 
from his seat and came over to the 
bar. Turning his back to the company, 
he grabbed the ice from the bucket and | 
crushed it up with his hands. He | 
smiled. “Remember, Miss Sandys, al- 
ways use a crusher.” 

Marlon is a believer in fun—if only 
as an antidote to misery. His sense of 
fun can have a cruel streak, however. 

Once, while several of us were having | 
drinks in his suite, the phone rang. 
Marlon listened for a while, then grew 
a little impatient. It was a producer 
he didn’t particularly like, a man who 
was trying to get him to play a part in 
a film. 

““Hang on for a moment,” interrupt- 
ed Marlon, knowing that the man 
would hang on for an hour if he let him. 
He gave us a quick wink, then took the 
receiver into the bathroom and 
dropped it down the toilet. “That’s 
where it belongs,” shouted Marlon. 

Marlon left the receiver there for 
about ten minutes or so, then lifted it 
out and asked: “Are you still there 
God, it’s beginning to pour here—how’s 
it with you?” 

But mostly Marlon’s idea of fun is 
genuinely amusing. Once, at Orly Air- 
port in Paris, when he was returning to 
the United States, he and I were es- 
corted into the VIP lounge where Mar- 
lon answered some questions and posed 
for pictures. 

















‘Whe French officials, under the im- 
sssion that Marlon and I were some- 
Ing more than just good friends, 
»oed everybody out and very osten- 
iously locked the door, leaving us to 
* a tender good-bye. Marlon and I 
‘ed at each other in amazement. 
Look,” he said, “they obviously ex- 
‘}:t something terrific.” 
‘Well,’ I said, entering into the 
rit of the game, “we mustn’t dis- 
90int them.” 
30 I pulled at my blouse and ripped 
‘fa little; messed up my hair and 
udged my lips. I looked a mess. Mar- 
glanced at his watch. Hardly more 
in five minutes had elapsed. 
‘Too soon yet,” he said. So we sat 
sre for the next 15 minutes, almost 
dking with laughter, playing tic-tac- 
*}: and pat-a-cake. 
‘iThen Marlon went over to the door 
d looked through the keyhole. ‘My 
‘fd, there’s a whole horseshoe of peo- 
> out there. Oh, well, let’s go.” 
WWhen we emerged, a_ thunderous 
eer rose from the crowd. ‘“They’ve 
d their money’s worth,” murmured 
irlon. 
[ believe Marlon has been head over 
els in love only once in his life. She 
‘hs an Anglo-Indian. He still talks 
out her even though the affair ended 
‘fars ago. He has found no one to 
itch her since—though he is forever 
king. 
The woman Marlon is looking for 
obably doesn’t exist. To measure up 
his standards she would have to be 
rfect—meaning she’d have to be will- 
iz to accept his imperfections. He has 
{tremendous ego; he has to be every- 
ing to everyone he knows. And wom- 
don’t understand this very easily. 
He has been married twice and has 
fur children—a son, Christian Devi, 
his first wife, actress Anna Kashfi, 
son, Sergo Miko, by his second wife, 
exican actress Movita Castenada, 
id a son, Simon Tehotu and a daugh- 
Tarita, by Tarita Terripai, with 
® he acted in Mutiny on the 
aunty (but whom he never married). 
9 Marlon, the ideal situation would 
* to live in a large house with all his 
vives” and children. 
Unsuperficial himself, Marlon cuts 
rough superficiality in others. I sup- 
ise the easiest way of putting it is 
at he speaks the truth. Not long ago, 
hile we were having tea in the Dor- 
1ester Hotel in London, a woman kept 
king furtive looks at us from the 
her end of the lounge. So Marlon 
ent quietly over to her and said: 
You want to look at us? Then look at 
3.” What he meant was: “It’s only 
aman to look; we don’t mind.” 


From anyone but Marlon... 


Once, when I met him after a year’s 
sence, his first question was: “Do 
ou still have that black-and-white 
ress?” And when I said yes he asked: 
When you wear it, do you still per- 
dire under your arms?” From anyone 
ise, this would sound offensive. From 
“arlon, it somehow seemed natural. 

e took my hands in his, explaining 
qat he wanted to know whether they 
vere clammy or dry. Then he smelled 
ny breath and hair. His explanation is 
nat the animal sides of our nature are 
ery important; the animal in each of 
S must learn to know, understand, 
nd, if possible, love the other. Only by 
etting to know each other thoroughly 
n both animal and mental sides could 
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a relationship fuse into a complete 
friendship. 

I must point out that this has noth- 
ing to do with the sex of the other per- 
son. I have seen Marlon behave the 
same way with men he likes. 

He notices what people “say” with 
their hands and what they do with 
their feet. He tries to read a person’s 
mind more from their gestures than 
from what they say. If he looks at you 
intently, you know he has taken to you. 


He’s trying to get inside you, to get on 
the same wavelength, because he loves 
you. I’ve heard him tell both men and 
women: “I love you.” He means he 
really cares about you. 

His way with women? I don’t think 
he has one. Being Marlon Brando, he 
never has to go to any great trouble tc 
entice them. Women flock around him. 
If he goes to a nightclub—we often went 
out in the evening with a small party 
of his friends—he may ask a girl he 


and its adhesive strip keeps it locked 
securely in place. No belts or pins 


Anditdoesn't bulge like a napkin or pinch 
like a tampon. So you hardly know it's 


The Stayfree Mini-pad. Some days, it’s all 
you need. 
So why wear more than you have to? 








fancies over for a drink. I cannot re- 
member one ever refusing to come. To 
b ir to him, I’ve never seen him 
make a pass at a girl who w with 
somebody else. 

He can go through a whole evening 
being another person. He will char 
his accent and personalit 
If he feels like being a ] 
German or an Englishr vill 
behave the way he 3 son 
would behave nued) 




















continued 
ying games. While I 
x with him we played a 
illed “Dead Bodies.” First we’d 
put out all the lights in the house; then 
Marlon would go off holding a small 


flashlight. I had to search for him, but 
the ghastly thing was that when I 
neared him, he would suddenly switch 
on the light. Sometimes the flashlight 
would be in his mouth. The light shin 
ing through his cheeks in the dark was 
very scary. At other times I might open 
a closet and there would be a light 
shining on a pair of feet! 

I have never met anybody with such 
an appetite for people Marlon. You 
can introduce him to somebody you 
think is terribly dull and he will make 
the person open up and blossom 

One night he threw a big party in 
London. Among the guests was a seem 
ingly dull, pompous man—a Russian 
diplomat. When Marlon came into the 
room the man was still behaving very 
stifly. Marlon just went over and stood 
and looked at him with his very kind 
eyes—Marlon has the kindest eyes 
you've ever seen, To see the Russian 
suddenly relax and become a human 
being was remarkable. Marlon brought 
him over and introduced him to me. He 
said, “Liat, do you know he has the 
most beautiful first name?” Marlon re- 
peated the name as though he were 
speaking Shakespeare, and I watched 
the man simply beam. 

Then—and only then—did Marlon 
move on to some of his other guests to 
begin the same sort of process all over 
again; making the person feel wanted; 
making him feel he was loved. I often 


‘Lhe Jeneen’ douche 
It makes you feel as 
beautiful as you look. i 


You stroke on a color shadow. Gloss over your 
lips a bit. Then brush on a blush-on. A glance says 
youre beautiful. But for intimate beauty, you need | 
to go further. You need the Jeneén douche. | 
It makes you feel as beautiful as you look. 

So easy to use, Jeneén is a natural. It comes 
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lo: Mrs. Virginia Drake, R.N. 


Dept. LR-34, The Norwich Pharmacal Co. 


Norwich, N.Y. 13815 


package of Jencén. I am enclosing 25¢ to 
cover the cost of mailing and handling. 


Please send me my introductory 


thought Marlon would have made a 
great politician—or even a religious 
leader—had he not been an actor. 

Marlon has strong views on some 
matters, such as race and intolerance. 
He does not set out to be controversial. 
even though he likes to argue about 
serious topics. Neither does he flounder 
in emotional insecurity. To himself, he 
is the most entertaining, undifficult 
person there is. He knows what he is 
and where he is going. 

But he can lose his temper. I remem- 
ber one day I had lunch with him and 
some friends. I was wearing a mini- 
skirt. Marlon said nothing during the 
meal, but once we were alone he gave 
me a terrible dressing down. “I wonder 


if you realize how ridiculous you 
looked today. You don’t seem to realize 
you are not being yourself.” “Being 
yourself” is Marlon’s code. He detests 
conformity for conformity’s sake. 

His taste in food is simple; his favo- 
rite meal is cheese and apples—prefer- 
ably eaten with the fingers. He hates 
using plates and despises such unneces- 
sary niceties as table napkins. 

His taste in furniture is more con- 
ventional, but equally important to 
him. Once, when he was in London 
making a film, he had all his furniture 
shipped from America, even though he 
was staying for less than six months. 
He had a marvelous collection of an- 
tique swords and bric-a-brac. 
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He loves practical jokes. I remembi 
one evening when we had some peop} 
to dinner, Marlon insisted that the rep 
of us start the meal without him, he 
cause he wanted to sketch me eating! 
So there I sat, while Marlon solemn} 
sketched, every now and then holdizp! 
up his thumb to measure distances arf}! 
perspectives. Everybody was most iri 
pressed as he squinted, measured, arf! 
sketched like a professional. Finally W# 
displayed his masterpiece—a picture 
his thumb! ps 


Broken record dh 
I think the saddest and most pc|# 
gnant moment I can remember wil 
Marlon was when he threw a big pari! 
in a London house in which he wil! 
living. As usual, he had gone to inf! 
mense trouble to make everything peff 
fect. a 
One of the surprises of the evenir#! 
was an exhibition of Indian danci 
Solemnly, all the lights were turned off! 
except for a great spotlight that lit up 
one end of the room. Then an Indiaf! 
dancer appeared and weird India! 
music flooded the room. On and cf 
went the monotonous music—and thf 
dancing lady. When I say “on ar}! 
on,” I really mean on and on. Aft! 
some 30 minutes of this, several peop} 
began to shuffle a bit and I noticed oi 
or two couples sneaking out. , 
What had happened, of course, wi} 
that the record had gotten stuck and wit 
were actually hearing the same mus 
over and over again and the dancir} 
lady had just kept on dancing. Ther} 
was general embarrassment when e} 
erybody realized what had happene() 
People began making for the doa 
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nking, presumably, that this was in- 
ded either as the highspot of the 
ining or as some elaborate joke of 
iWirlon’s. The guests began to disap- 
ar, after expressing thanks to Mar- 
. for a “beautiful evening.” 

i, watched Marlon’s saddened face. I 


wait, the party’s not ended yet.” But 
‘farlon was too proud. Unbeknown to 
guests, he had not intended the In- 
n dancing show as the main enter- 
nmenht. 

In the basement below he had gone 


eque, with the idea that all the guests 
igald go there and let things rip. 
Marlon finally announced to the few 
ipople who were left: “Well, let’s go 
twnstairs and enjoy ourselves, shall 
?” He invited all the catering staff, 
is own cook, and other members of his 
sonal staff to join in. In the end, 
lere was Marlon dancing with his 
ok and enjoying a party that went 
until nearly dawn. 

One day Marlon produced a_ box 
bm a fashionable Paris store. When I 
pened it there lay a green sari. 

He grinned. “I want you to wear that 
dinner tonight.” Mischief twinkled 
gl over his face. I could see another 
rando practical joke coming up. 
“What is it this time?” 

“We're going to talk Hindustani all 
ening because you’re not supposed to 
ow any English.” 

# “But you don’t know any Hindu- 
ani!” I objected. 

“Tl get by,” he assured me. 
‘Dinner was at a small restaurant. 
Marlon introduced me to the com- 
any as an Indian lady who spoke 
either French nor English. 


Extravagant charade 
We sat down and Marlon elaborately 
xplained that if anybody wished to 
peak to me, he would translate. One 
immediately took him up. “Tell 
he has beautiful eyes.” With a 
raight face Marlon turned to me and 
egan speaking gibberish. I almost 
hoked behind the menu I’d been 
anded. 
Then Marlon took the menu from 
e and told the company: “It’s all 
ight. She always eats ,the same meal 
nyway.” And he ordered something he 
ew I hated: calves’ brains. 
It really was an extravagant charade. 
ven when someone passed an inno- 
ent remark—about something as trivi- 
l as the weather—Marlon would im- 
nediately call out: “Stop! I don’t want 
er to be left out of anything. Wait 
antil I translate that for her.” And 
shen he would direct another stream of 
zibberish toward me. 
I suppose, in the end, I must say 
Marlon Brando is the strangest and 
ost paradoxical human being I’ve 
ever met—a man having enormous ap- 
peal and a deep intensity. And, despite 
his sometimes sharp tongue, he cares 
about people and hates selfishness. 
He really dislikes all the trappings 
acting that have brought him such 
ame. Sycophancy doesn’t interest him. 
He feels he’s coming to the end of his 
acting career and would like to do 
something else. Acting has been good 
to him and has made him a great deal 
of money, but he wants to make his 
mark in another way. He wants to be 
remembered as Marlon Brando who 
did some good in the world, not as 
Marlon Brando the film star. END 
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useful facts about the city to which you're 
moving. Receive answers to any special 
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copies of our “’PRE-PLANNED MOVING” 
guide and other interesting Bette Malone 
booklets. We put them in the mail the same * 
day you call. 
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as, 

he winners, in eight categories, will be selected by a jury of nineteen distinguished women, based on the rec- 
ommendations that you, our readers, have mailed in to the magazine up to the closing date of March 20th. The jury 
panel for the Ladies’ Home Journal Women of the Year, 1973 Awards consists of: 


Shirley Temple Black—Special Assistant Barbara Hackman Franklin— Eleanor Lambert—fashion authority and columnist 
to the Chairman, President's Council on Recruiter of women for high-level positions \Vlartha Peterson—President, Barnard College 
Environmental Quality in the Nixon Administration Ethel C. Phillips—President, National Council of 
Mrs. William McCormick Blair— Sister Ann Ida Gannon, B.V.M Women of the United States 
Member of Interior Design Committee for President, Mundelein College Margot Sherman—President-Elect, Women 
the Kennedy Cente1 Elinor Guggenheimer—Pioneer in day care in Communications, Inc. 
Toni Carabillo—National vice president, field, T'V moderator, city planner Eunice Kennedy Shriver—Executive 
National Organization of Women Mrs. Kermit V. Haugan—President, General Vice President, Joseph P. Kennedy, Jr. Foundation 
| inn Chapman—1972-73 Federation of Women’s Clubs Jane C. Wright, M.D.—Associate Dean, 
| President, Intercollegiate Jorothy I. Height—President, National New York Medical College 
Association of Women Students Council of Negro Women Margaret Hickey—Public Affairs Editor, 
Va Pruman Daniel—Author and Jeanne M. Holm—Brigadier General, LH J—Moderator 
radio and television personality United States Air Force Lenore Hershey—Co-Managing Editor, LH J—Ex officio 
&). the night of May 14th, at the Joh Kennedy Center for the Performing Arts in Washington, D.C., the 
awards will be announced on a one hot ial television program before a celebrity audience. The program, 
sponsored by Clairol, will be on the CBS-1 rk. Rosalind Russell will act as hostess. 
EE, 
ach of the women honored as Women of 1973, will receive a pin-pendant designed by Sonia Youris 
for Tiffany’s. It is a sculptured gol nburst ing woman as the center of warmth and energy. The soar- 
ing wing represents the new freedom of women ve and aspire. The three diamond stars: the power of doing, 


of giving, of inspiring. The design is copyrighte ffany’s as a symbol for the Journal awards. 
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Should a woman 
: use Tide just because a 


coupon for a free box 
came packed in her new 
Grants Bradford washer? 


AY That coupon may be enough to 

e get you to try Tide. But we know it 
won't be enough to get you to stick with it. Your a cs 
kids grind the dirt right into their clothes, day after —_ es 
day. So you consider yourself the finaljudgeofhow = ~~ 
a detergent performs. And that’s just fine with 
us. Because when you try Tide, you'll get a 
beautiful, clean wash. And that’ll be enough to 
get you to continue using it. 
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press cycle, bleach and fabric conditioner dispensers, and two soak cyel 
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Grants believes larger wash loads come cleaner when they have extra space ie rae Ea ea ements Che bit ae F 
Bradford washer has a huge 18-pound capacity tub. Other features includ eed ei CTA le Bag ul ie 
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IT’ "S A WOMEN’S ‘WORLD, TOO 





BY ARNOLD PALMER 
Golf’s the one game I know in which 
women can beat men regularly—and 
both of them can enjoy it. 

While the men can get away maybe 
once on a weekend for a round of golf, 
the women can drop the dishes in the 
dishwasher, call a friend, and be at 
the first tee before 9 o’clock. Golf is 
like any other game: practice is what 
makes you better. The woman who 
can play four or five times a week will 
soon find her scores dropping below 
her husband’s. He just can’t improve 
that rapidly on 36 holes a week while 
his wife is playing 90 holes. 

Let’s say your husband has played 
golf for years and has been after you 
to take it up. What with the house and 
the children and the shopping and the 
trips to the dentist, and maybe a job, 
you never found the time. But now 
you can do it. Where do you begin? 

The best place to start is with les- 
sons from your local, recognized Pro- 
fessional Golf Association (continued) 


Practicing their putting for the big 
Colgate-Dinah Shore women’s golf 
championship are four of America’s 
exciting young women golfers. They’ll 
compete for the whopping $150,000 
purse in Palm Springs April 14-15. 
Here, modeling some of the zippiest 
new fashions out on the greens these 
days are: (1. to r.) Shelley Hamlin, 
23, in a shirt-style bodysuit and seer- 
sucker culottes by Russ; Jan Ferraris, 
25, in a skinny T-shirt and wrap cu- 
lottes by White Stag; and (below) 
Mary Mills, 32, in a zip-front sleeve- 
less blouse and a_ pink-and-white 
pleated skirt by Arnold Palmer. 
Photographs by Jerry Abramowitz. Hair styles and makeup 
by Rick Gillette. Golf shoes from Saks Fifth Avenue; Aris 
‘Isotoner’’ golf gloves. More shopping and accessory 


information on page 142. Arnold Palmer story copyright 
1973 by Arnold Palmer Enterprises. 
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Sears own Petit Plume. 

Damask draperies that 
hold their shape beautifully 
even after washing. 


{tl ] 





ook lovely 
00k lovely 


First, you want a drapery that w 
in your room. $ ff 
everything from de 


“ich damask in 
icate strawberry pink to a deep 





Aztec leather shade. It’s our largest assortment of 
drapery colors — 16 in all 

Then we had Petit Plume made in our largest 
range of sizes — 33 in all 
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made sure the 
machine wash, tumble dry and need no ironing - 
but hold its shape beautifully. And keep 
colors too, because Petit Plume is sun-resi 

Lots of new draperies are beautiful. Sec 
Petit Plume draperies are made to stay t! 

See Petit Plume now at most large 
Roebuck and Co. stores and by cc 
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GOLF: IT’S A WOMEN’S WORLD, TOO 


pro. Listen to him. Gently tell your 
husband to keep his advice to himself. 
He might teach you a little about golf, 
but he will also teach you a lot of bad 
habits. 

All golf courses are built with wom- 
en’s tees. They are just closer than 
the men’s tees. It is an advantage to 
be big and strong, of course, but it 
matters less in golf than in any other 
sport. Timing and finesse count more 
than power. Some of the best women 
golfers, such as Sandy Palmer and 
Judy Rankin, are very petite. Strength 
is really not an important attribute 
for a woman golfer. One of the most 
common mistakes made by both men 
and women is trying to overpower the 
ball. Professional tournament golf is 
a power game. Golf for fun and exer- 
cise is not. A woman shouldn’t try to 
play golf like a football player—or 
even like a male golfer. Just be your- 
self. It will help your game. 

Golf is a game of mistakes. Men 
make most of them. They get out there 
and try to whale the daylights out of 
the ball. They wind up in the trees, 
in the traps, and in the water. Wom- 
en, I find, (continued on page 127) 


Left to right: Shelley wears a striped 
mock-turtle shell and a pant skirt by 
Koret. Pam Barnett, 28, is zipped into 
an easy navy and white striped shirt- 
dress by David Smith. Mary’s seer- 
sucker polka dot blouse and short 
pants skirt are by Jack Winter. 
(Above): Jan Ferraris tees off in a 
check pullover blouse and action cu- 
lottes by J.C. Penney. 


Shopping information on page 142. 


tr 





Daa Seek ee ee st Winners 
©1973, ee tae ore 



































Edoardo 


That 
Loren, 


earth-mother, 
has doubled the fulfillment of het 


Neapolitan 


Sophia 


once seemingly impossible dream. Now she 
has two sons, Edoardo and Carlo. Because 
she has spared nothing to surround herself 
with this fine family, her joy and pride are 
limitless. By Lenore Hershey 





It had been a difficult delivery—a second 
Cesarean birth for a woman of 38, a woman 
with a past history of miscarriages. Fou 
years ago, at this same Swiss hospital in 
Geneva, by dint of determination, medica- 
tion, and months of enforced bed rest, So 
phia Loren had produced hei 
Carlo Ponti, Jr. This morning, January the 


sixth, 1973, there was a healthy second son, 


firstborn, 


seven-pound Edoardo. 
In an exclusive interview with the Jour- 


NAL two weeks after Edoardo’s birth, 
or 


Sophia 
is more difficult to recuperate 
second Cesarean. One gets emotion 
ally run-down, and it requires time to get 
better after 


admitted, 
from 


months— 
vhich I did this time, too, although perh: Ups 


staying in bed for 


vith less anxiety. But [ am recovering bit 
, it is all normal. Many other 


n go throu 


by bit. Anywa 
wome oh hard times to have then 
children. It is worth it 

Sophia had once told the JourNaL, “I 
have never had it easy; I have paid for every 
thing I ever had. I enjoy things more when 
they are hard to come by.” As we spoke to 
her in Geneva, we had the feeling that the 
entrance of this latest child into the world 
had not been without stress and trial. A hard 
worker, she had followed a busy movie 
schedule up until the time her pregnancy 
forced her into retirement. The baby, Edo- 
ardo, would be christened in Rome and in- 
stalled in his own nursery at the Pontis’ 16th- 
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Here, 


Sophia would now be surrounded by a fam- 


century villa just outside the city. 


ily of three males 

Chere is movie producer Carlo Ponti, dot 
(“He’s even happier than the 
first time. He wanted another son. But he’s 
afraid to touch the baby. Men are not very 


ing father. 


good at this sort of thing.’’) 


Chere is four-year-old “Cipi’” (Carlo, Jr.) 
(‘He loves his brother so much. I was very 
open with him all the time I was pregnant, 
explaining that the baby was coming. I did 
, but now that Edoardo 
I know it is better for Cipi. They 
will be close friends and companions.”’) 

And there is Edoardo. (‘I think he looks 
more like me. He has the same eyes and col- 
as Cipi, but different features. We 
named him Edoardo because it is a beautiful 
name, an old Neapolitan name. But it is also 
the name of the author of the movie in 
Italian Style.) 

\s she did with Cipi, Sophia is nursing 
Edoardo ‘“‘as much as I can, for as long as I 
an. I think it is a beautiful thing and very 
good for the baby, especially in the first 
month. I believe in it.”” She does, however, 
have help in caring tor the baby; the Swiss- 
German nurse who took care of Cipi will 
now supervise both children. Sophia will be 
2oing back to work very soon making a new 
It will be filmed in Rome. Does she 

i that working takes her from her chil- 
dren? 


want a girl this time 
is here, 


oring 


which I played: Marriage, 


inoy ie. 


“Not at all. When Cipi goes to school, I 
will always manage to have my films made 
where his school is, and the baby will come 
along with us eventually, too. It is very im- 
portant have this family nucleus—espe- 
cially when children are small. It makes 
them feel safe. When we travel with Cipi, 





for example, we always try to bring little 
things along for him from his room at home, 
so that he will not feel strange.” 

She mused about Cipi. “Cipi and his fa- 
ther are just beginning to enjoy each other. 
They have a wonderful relationship. They 
pretend-fight on the bed, and play like 
friends. Cipi likes swimming and rides a 
horse, but he doesn’t do either too well. We 
will not push him at sports or anything else. 
Our children will do or be whatever they 
like best. Cipi has seen me in my films, and 
he says he would like to act sometimes. But 
he also says he would like to be a doctor.” 

Would Sophia want to have more chil- 
dren? We told her that Carlo had answered 
that question by jokingly saying, “We will 
keep trying.” Sophia thought for a moment 
and replied, “I am afraid of facing a Cesar- 
ean for the third time.” 

Back to her pre-pregnancy weight less 
than two weeks after Edoardo’s arrival, and 
looking as beautiful as ever, Sophia Loren 
is obviously prepared to enjoy the fulfill- 
ment of the dream that made her say when 
Cipi was born, “Now I have everything.” 
She is a woman who fought her way from 
poverty in Naples to fame and a world of 
unlimited possessions and important friends 
in every nation; it is no pose that her most 
prized, her true treasures, are those three 
Ponti males around her. 

How does it feel to be outnumbered three 
to one? we asked Sophia as our final ques- 
tion. Was there some foreshadowing of male 
dominance, perhaps? 

“I feel very much protected,” answered 
Sophia, in a voice as rich and warming as a 
good Italian wine. 

It certainly sounded as if there would be 
no identity problems at the Pontis. END 


Photograph by Tazio Secchiaroli/Liaison 





True: America’s leading 
low tar and nicotine cigarette. 





U.S. Government tests show True is lowest 
in both tar and nicotine of the 20 best-selling brands. 
Lower, in fact, than 98% of all other cigarettes sold. 


Think about it. Shouldn't your next cigarette be True? 











t = Warning: The Surgeon General Has Determined 
-12 mg, “tar”, 0.8 mg. nicotine, That Cigarette Smoking Is Dangerous to Your Health. | 
L I: 12 mg. “tar”. 0.7 mg. nicotine, av. per cigarette, FTC Report Aug. ‘72. © Lorillard 1973 | 
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Works of art from Italy. 
Sears Bellissimo bedspreads. 


Italy has dazzled America for 
centuries with the world’s most 
exquisite works of art. One such 
art is tapestry weaving. And Sears 
imports it, especially for you, with 
our exclusive Bellissimo 
bedspreads. 

Now the look of sixteenth 
century tapestry comes to life for 
your bedroom. Each Bellissimo bed- 
spread is created by an intricate 
weaving process that's been the 


secret of Italian craftsmen for 
generations. Each is delicately 
embroidered in thick, luxurious 
yarns. And bordered with a deep, 
graceful fringe. 

Choose from five classical 
designs, eighteen rich Renaissance 
color combinations. All easily dry 
cleaned. In sizes that range from 
full to king. At most larger Sears, 
Roebuck and Co. stores, and in 
the catalog. 


Onlyat) Sears 








Ladies’ Home Journal April 1973 





FRANKLIN €? ELEANOR: 
| e 
xclusive! First of two | 
excerpts from a book that | a. a 
will stir up a storm HE | | | \ OLD S OR Y O 
of controversy. With startling 
candor, Elliott Roosevelt Prs 
cuts through the myths MY FA HER MO | HE 
that distort the memory of | 


his father (four times | “1 
President) and mother BY ELLIOTT ROOSEVELT and James Brough 











(First Lady of the world). 
Never have the Roosevelts | ee ee TO PURSUE IT. 
(shown below on their | Franklin Delano Roosevelt, Febri 22 193k 
honeymoon) seemed Ea = 
more human. | For almost as long as I can remember, I have been reading about a man and 
| a woman, scarcely recognizable to me, who are identified as Franklin and 
| Eleanor Roosevelt. These legendary beings, immune to frailty and human pas- 
sion, are not the father we children loved, nor the mother we respected. 

Since history demands idols, it seemed inappropriate for me to attempt to cor- 
| rect the distortions and restore my parents to humanity. But I have been increas- | 
| ingly perturbed recently over a twisting of facts that has led many people to 
| regard Father as a puppet, manipulated by anyone with an urge to try, depend- 

ent on Mother for strength and wisdom. She, in turn, is seen as a latter-day 


Joan of Arc, incapable of error or sin. Neither portrait is true. Mother, whose 
| idolators are largely responsible for this mangling of the record, would hav 
been the first to acknowledge that. 

These pages are meant to set the record straight, to present the story of two 
real human beings and the relationship between them. This is the way it was. I | 
trust that this report may clarify for history the complex personalities the | 
man who became the 32nd President of the United States, and the woman who 
after his death, earned her place as First Lady of the western world.—E.R 








Photograph, top, by Douglas Kirkland 


Copyright ©1973 by Elliott Roosevelt and James Brough. From their forthcoming book, ‘‘An Untold Story: The Roosevelts of Hyde Park,’’ to be published by G. P. Putnam's Sons 
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WASHINGTON, 1916 
Early that sumn 


we older children 
that the Ww was growlng 


concluded 


too bi 10 fast, or else out 
| 


hnarro little hous had » 
come mysteriously smalle 
\nnaand Jimm) could scarce 


ly wait for the school term to 





end, so that we could leave fo1 
our annual vacation in Cam 
pobello, where there was 
plenty of room. 

We had been overcrowded 
for three months, ever since 
the arrival of Johnny, anothet 
baby brother His appearance 
had brought back Blanche 
Spring, the trained nurse to 
whom Mother had turned in 
every pregnancy. “She adores 
babies,’ Mother once said 
“and she tried to teach me 
something about their care 
Eleanor Roosevelt had not de 
veloped a great deal of sell 
confidence in those days 

Mother had not cared much 
for this Washington house 
from the day we moved in 
three years before. We had 
sublet the place from hei 
Aunt Bye, “Theodore Roose 
velt’s older sister. It was an 
old fashione d red bri k house, 
with dark wallpaper, heavy 
carved mantelpieces, and gas 
lighting. An air of genteel 
respectability was emphasized 
by ugly walnut furniture, 
which Father’s irrepressible 


mothe Sara Delano Roose 


velt, rearranged the first time 
aime to dinnet Moved 
1d tables and began to 
home,’ Granny noted 

diary. 
‘aYs, Mothe1 was 


impres 


occasional 

Father liked 
little house. Its lo 
lina aN — Street 
six blocks from the old 
Department building, 
he (continued on page 
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Eleanor’s mother feared her child would be plain. 


PA 3 


JFK? No, FDR! He played golf until.... 
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2 om Elliott Roosevelt’s personal collection, an unpublished photo of Eleanor on her wedding day. 





7 





The young Roosevelts at Eastport, Me., train depot soon after marriage. 







Summer at Campobello, when they still shared life together. 





Lucy Mercer: She was Eleanor’s social secretary—and much more to FDR. 


Handsome Assistant Navy Secretary Roosevelt reviews troops. 
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heauty is with the 
new cosmetu 


pe neil Crayons 


2. Playing with 
ne il crauon line 
drau ing and hlendin: 
Begin with a lin 

of teal blue just 


above the cCTredse 


c) 

©). After softening 
; ] 

eal with your finge 
raw a line of plum 


on center of tid 


lea 
irda 
tiwo ont 
Photographs by John V 


styles by André of Cinan 
his page: Elizabeth Arden makeur 
by Pablo; Glentex halter 
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Blown in on a glorious spring 
wind: the fresh-as-a-daisy face. It's 
a face that glows with good health 
and clean, clear color. The winter 
darks are gone, replaced by bur- 
ceoning pinks, apricots, lavenders, 
limes, and blues that herald a re- 
turn of femininity. Framing this 
soft spring face is a new short 
head of hair. The well-snipped 
head is a key feature in this re- 
freshing new look. For face color- 
ing, try the new cosmetic pencil 
rayons that look like something 
out of your second-grade school 
bag. Or instead of pencil work, try 
finger painting with color ina pot. 
By Sally Obre, Beauty Editor. 











The short, 
carefree head 

makes news this spring 
Cut long on top and 
shorter at the nape, this 
hair can be worn pushed 

back off the 
long bangs (see 
pictures, left). The effect is 


neve 











THE 
HRESH 
FACED 

EAUTY 

KOR 

SPRING 


Another way to 
the fresh beauty 
of sprine is by 
finger painting 
with color in a 
pot. Those shown 
above lett are 
color-keyved hor 
CaS\ identifiea 


tion 
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ye Top, right: 

Pick a frosty blue ; 
and stroke it over the 

lid. Blend with 

fingers untiledgesare 4 
smooth and color 
is spread evenly 
and subtly. 


a For depth and 
accent, a frosty lime 
is dabbed inan 

arc along crease 
extending to outer 
corner of the eye. 

A hint of green goes 
just under lower 
lashes, too. Hard lines 
are softened 

with fingertips. 


Cc . . . 
3. A vibrant pink is 
dotted on cheekbones 
and then blended 
outward toward 

@ 
temples. 


4 


4. For a rosy, 

all-over glow, a dab 

of the same pink 

goes onthe chin and 
forehead and is 

then carefully blended. 


3 A ripe, shiny 
pink is painted on the 
lips. For a smoother 
shape the lips 

are outlined with 
alip brush and 

then filled in. 


natural waves. The hair 


top and shorter at the nape 


side and styled with 

that are clipped into 

the fingers are runthrough the h 
for a slightly tousled, unset look 
hair needs a trim once a month ¢ 
very little else in between 


Angel Face Color Cups by Chesebr 
n Daisy bodysui 





ing 7, by his 

own admission, is a 

Victorian father. He 
was raised in modest circum- 
stances in Spokane, Wash., 
and still cherishes old family 
concepts and religious tradi- 
tions. His first brood of four 
sons—Gary, Dennis, Philip, 
and Lindsay—are all grown 
and on their own. Now Bing 
has a second brood to con- 
tend with: his two sons 
Harry, 14, and Nathaniel, 11, 
and his one and only daugh- 
ter, 13-year-old Mary 
Frances Crosby. 

Dealing with six sons was 
always simple enough for an 
old-fashioned Dad. Disci- 
pline was a matter of a soft 
word of advice, followed by a 
reprimanding cuff when in- 
structions were ignored. The 
same paternal attention was 
applied to Mary Frances un- 
tila year or so ago. Now Bing 
is encountering new dimen- 
sions in parenthood. He is 
only half prepared to deal 
with a teen-age girl; but he is 
delighted all the same. 

“After handling boys all 
these years, I learned that a 
fella has a different situation 
on his hands with a young 
lady. To begin with, Mary 
Frances is thirteen going on 
twenty-four. You can always 
count on a thirteen-year-old 
boy reacting about the same. 
But a girl—uh-uh. They keep 
you guessing.”’ 

Bing is meticulous about 
calling his children by their 
full names. Harry is called 
Harry, and Nathaniel is nev- 
er Nat; Mary Frances is al- 
ways Mary Frances, never 
Mary. And Bing addresses 
his wife as Kathryn. 
“Kathy” is verboten. 

The differences between 
sons and daughter crystal- 
lized for Bing last summer 
when Mary Frances accom- 
panied her parents on safari 
in Kenya;herbrothersstayed 
home. ‘‘Not that it took such 
1. (continued on page 132) 


Photograph by Sherman Weisburd 
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e practically owns the 
franchise on sons, with six of 
rnatsvcc Mee Cele Beate as 68, Bing 
tS CRT Tooh io aber the joys of 
bringing up his 13-year-old 
daughter. But let him tell 
you himself about life with 
MaryFrances. By D.L. Lyons 
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shade cloth on walls. Right: Wallace Sih Pid 
Lord console; Armstrong rug. & 
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brilliant private collection. Decanted élarets, silver, * ae. 
faceted crystal, sparkle along with an armful of lilies. 
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ibout China. dates to her childhood in China. As a girl she would often slip into the 
Orient—its family servant quarters to eat with the Chinese help. Her mother nevei 
understood why her daughter always had such a small appetite at the 

\sian cookery the dinner table, but the loyal servants never gave the secret away. Pear 
the introduction to Buck's cookbook, a tribute to her lifelong enthusiasm, features not only 
riental Cookbook her favorite Chinese dishes but those of ten other Oriental countries from 


! Eastern cooking the Indian subcontinent throughout Southeast Asia to Malaysia and 





1 country by Miss Buck sets 


1 from this 


Japan. An int oduction to the cuisine of eack 


the stage for each chapter. The seven dishes above are cullec 


rich and varied collection of 450 recipes. They range from soup to sweets 


(counter-clockwise): Japanese Egg ip: Malaysian Coconut Candy; 
Nasi Goreng, an Indonesian fried rice serv ed with Dadar Iris, a shredded 
omelet: a Korean Fruit Drink with grapelruit, pine nuts, and cherries 


a Chinese Broccoli Salad that has been marinated in soy sauce; 


pine Adobo a le onja, a ken Jineapple, a nd tomato 
India-Pakistani Shami bs, spiced gt patties 
a home-made date chutney. The ingre lients, in most cases 
available in American markets 


appear in our recipe section on } 


ck and Lyle Kenyon Engel. From ‘‘Pearl 


Photograph by Henry Sandbank 
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Left: The meringue basket, 

a frothy sc ulptured fantasy, 

is baked in pieces, assembled, 

and put back in the oven again. Fill 
with strawberries and bananas. 


Bottom right: Meringue 
cups—here filled with pears, and 
a raspberry sauce—are built up 
with rings of meringue piping. 
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hat experimental soul who 
l whipped the first egg white 
may not rank in history with the one 
who invented the wheel, but dessert 
lovers of all persuasions can credit 
some of their finest moments to that 
airy endeavor. Think of the soufflé, 
the mousse, the featherweight cake, 
and that most ethereal of all whipped 
creations—the meringue. The me- 
ringue, built on egg whites, sugar, 
and air, is brilliant in its simplicity. 
In its soft state, meringue is the top- 
ping for mouth waterers such as 
baked Alaska and lemon meringue 
pie, but it is the crunchy hard me- 
ringue of the shells and candy kisses 
that has the greatest creative possi- 
bilities. Making meringues isn’t dif- 
ficult, but there are certain tricks to 
learn. Here is our foolproof 7-step 
method. Cut it out for reference. 


FOOLPROOF MERINGUE 
Basic recipe: 4 egg whites, 2 cups 
confectioners’ sugar, 1/4 tsp. cream of 
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tartar, 1/ tsp. salt. We use confec- 
tioners’ sugar instead of regular 
granulated because it dissolves more 


easily and gives a harder meringue. 


| Separate whites from yolks, be- 
ing absolutely certain not to let even 
the slightest amount of egg yolk mix 
with the whites. 


2 Bring whites to room tempera- 
ture (this will take about one hour). 


- 
3 Beat whites until frothy, add 
cream of tartar and salt, continue 
beating till soft but firm peaks form. 


A. Beating continuously with an 
electric beater, add sugar slowly at a 





rate of 2 Tb. per minute. Beat until 
very stiff peaks are formed. 


5 If preparing shell or other de- 
sign, draw desired pattern on brown 
paper. Then lightly oil and flour 
paper and set on an ungreased cookie 
sheet. Pipe or spoon meringue into 
desired shape on top of paper. 


~ 
6 Bake in low oven (250°) 1 hour. 
If meringues begin to brown, turn off 
oven. Leave meringues in turned-off 
oven with door closed for at least an 
hour—longer if possible, even over- 
night. Proper drying is essential for 
successful, crunchy meringues. 


/ If meringue sticks during re- 
moval, moisten underside of paper 
with water. 


Directions for the Strawberry Al- 
mond Basket and Meringue Cups 
shown here—plus other ideas—will 
be found on page 118. 





Photographs by Arthur Beck 
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Lamb, one of spring’s special rites, can be cele- 
brated in more ways than one. Going beyond the 
lamb chop we found eight great lamb dishes using 
other cuts of the animal. The meat, at under $1 
per pound, is a real bargain. Recipes page 114, 
Above: Lattice Lamb Pie calls for leftover lamb. 


Barbecued Riblets are sautéed, then covered with 
tangy sauce, garnished with thin lemon slices. 





aes 
Moussaka, originally Middle Eastern, is made 
here with lamb neck slices, cheese, and potatoes. 


Spinach Stuffed Lamb calls for boned breast of 
lamb filled with a mixture of spinach, nuts, spices. 





1: 
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Spring Stew is prepared with cubes of lamb Curried Kabobs, also made with lamb cubes, are 
shoulder; brussels sprouts and carrots add color. marinated in a spicy curry sauce before broiling. 


Lamburgers are, of course, ground lamb patties Swedish Lamb Shanks are braised with mush- 
topped with mozzarella. With them, artichokes. rooms and onions.served with sour cream sauce.. 


ae 


Photographs by Charles Gold 





An Italian feast for four to please fam- 


ily and friends: 

© As a first step, set 3 qts. salted water 

to boil in a large pot—for the noodles. 

® To prepare Chicken Parmigiana, cut four 


whole boned and skinned chicken breasts in half. 
Rinse in cold water and pat dry. Pound with 
meat mallet until 14 in. thick. Then heat 14 cup 
butter in a large skillet. Beat 1 egg in a medium 
bowl. Dip chicken in beaten egg and then into 1 
cup seasoned bread crumbs. Sauté chicken in 
butter 2 minutes per side. Pour a 1514-0z. jar of 
spaghetti sauce into pan. Add 2 cloves crushed 


0-MINUTE MENU 


garlic, and 14 tsp. each of thyme and oregano 
Bring to a boil, cover and reduce to simmer for 
20 minutes. 

@ Now add an 8-oz. box of spinach egg noodles 
to the boiling water. 

® Prepare 2 (10-0z.) pkgs. Italian-style frozen 
vegetables according to label directions. 

@ Scoop lemon sherbet into dishes, garnish with 
mint, and place in freezer. Serve with packaged 


CARROTS 
AND BLACK OLIVES 
CHICKEN PARMIGIANA 
SPINACH NOODLES 
ITALIAN VEGETABLES 
LEMON SHERBET 
ANISETTE TOAST 





anisette toast or ginger cookies. 
e As a side dish pare and slice 4 car- 
rots. Arrange on serving platter with 
black olives. 
To prepare chicken for serving, place a slice 
f mozzarella cheese atop each piece of chicken 
ninutes before end of cooking time. Sprinkle 
5 oz. grated Parmesan cheese on top. Return the 
cover to the skillet. 
@ Drain noodles. Place them on a warmed serv- 
ing platter with the chicken. Place vegetables 
in a serving bowl 
© Serve all 


Photograph by Roy Coggin 
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didnt put 16 ve getables i in her 
r pegetible soup. 


Campbell does! 


Your grandmother probably used 8 or 9 7 7 j letters to make eating vegetable soup 


vegetables to make her soup. We decided [¥7/ fun. And it worked. Kids have eaten 
long ago that more vegetables gave P-Saigamaamm vegetables the Campbell way for years. 


more flavor. We even went Grandma “Yer” Almost everybody has grown up with 
one better by adding macaroni alphabet "Vegetable Campbell's. Didn’t you? 


«Sour Mim! Mm! Good! 
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Here’s Joy Fisher’s Jell-O 


BRAND GELATIN 


Strawberry Delight Recipe. 


1. You can make tonight’s dessert really 
special if you start with Jell-O®Brand 
Gelatin. Dissolve 1 pkg. gelatin in 1 cup 
boiling water; stir in cold water. Chill un- 
til slightly thickened. Stirin strawberries; 
pour into 1-quart mold. Chill until set but 
not firm. 


2. Dissolve remaining gelatin in 1 cup boil- 
ing water. Chill until slightly thickened. 
Meanwhile, prepare whipped topping mix 
as directed on package; set 1/4 cup aside 
for garnish, if desired. Fold remaining 
whipped topping into thickened gelatin; 
spoonover fruited gelatin. Chill until firm. 


water for about 10 seconds. Then cover it 
with a wet plate. 


4. Turn it over and shake it out. Garnish 
with reserve topping. (Makes 8 servings.) 


Ingredients: 

2 pkgs. (3 oz. each) 
Jell-O Strawberry 
Gelatin 

2 cups boiling water 

3/4, cup cold water 


3/4 cup sliced 
strawberries 

1 envelope Dream 
Whip® Whipped 
Topping Mix 


Start with Jell-0: 
Gr 
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PEARL BUCK COOKBOOK 


continued from page 105 


CHICKEN AND PINEAPPLE, from the 
PHILIPPINES (Adobo a la Monja) (pictured) 


BANANA FRITTERS, from INDONESIA 


(Pisang Goreng) 


4 ripe bananas, 
mashed 

34, cup flour 

1% tsp. salt 


3 Tb. sugar 
Oil 


Cinnamon sugar 


14 cup vinegar 

1 clove garlic, or 
more to taste, 
minced 

2, cup soy sauce 

lf bay leaf 

Black pepper to 
taste 


1 (114-2 Ib.) 
chicken, cut up 

1 cup pineapple 
cubes, fresh or 
canned 

1 large ripe tomato, 
diced 

14, cup butter, 
melted 











How to see 
82 fabulous 
vacation 





Send for the Lindal Cedar Homes 
Planbook: 82 solid, warm, naturally 
beautiful weekend - and - vacation 
places—from cozy beach houses to 
spacious mountain chalets—plus de- 
tails and prices. All are precut from 






cedar, and 
delivered 
anywhere. 24 
Send for 
your 

vacation 


— 
a. — 
| LINDAL CEDAR HOMES re 


10411 Empire Way S 
| Seattle, WA 98178 Phone (206) 725-0900 


Enclosed is $1 for my Lindal LHJ 34 


Cedar Homes Planbook 





| Name | 
Address 
| City. State Zip2= =e | 


Area Code Huone = 
Lindal homes are sold throughout the world. 
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Place the vinegar, garlic, soy sauce, bay 
leaf, and pepper in a pot and add the 
cut-up chicken. Cover and let simmer 
20-25 minutes until chicken is tender. 

Add the pineapple cubes, diced to- 
mato, and butter. Cover tightly and 
simmer the mixture together in its own 
juice until thoroughly heated. Remove 
from the heat. Serve hot. This recipe 
serves 3. 


BROCCOLI SALAD, from CHINA (pictured) 


2 bunches fresh 2 Tb. oil 
broccoli 1 Tb. salt 
21% qts. water Sauce 


Cut the broccoli into two parts: the 
flower part and the stem part. Cut the 
flower part into small bite-sized clus- 
ters. Peel the tough skin off the stem 
and quarter the stem lengthwise. Slant- 
cut each quarter into 2-inch pieces. In 
a large pot bring to a rapid boil the wa- 
ter, oil, and salt. Add the broccoli and 
boil quickly for 1 minute. Drain the 
broccoli, rinse in cold water, drain, and 
large platter. Make the 
sauce. Pour over the broccoli and toss 
it carefully. Arrange on a plate, and 


place on a 


serve. 
Sauce: 
2 Tb. light soy 2 Tb. sesame oil 
sauce (or your usual 
2 Tb. white vinegar salad oil) 
14 tsp. salt 
1 Tb. sugar 


Combine all the ingredients in a cup 
and mix well. 


EGG SOUP, from JAPAN 


3 Tb. cornstarch 14 tsp. monosodi- 
2 tsps. water um glutamate 
4 cups fish stock or 2 eggs 

chicken broth 1 ginger root (or 
1 tsp. salt pinch of powdered 
3 Tb. soy sauce ginger) 

2 Tb. chopped 
scallions 


Mix the cornstarch with the water, 
then add it to the soup stock in a sauce- 
pan. Add the salt, soy sauce, and mono- 
sodium glutamate. Bring to a _ boil, 
stirring. Beat the eggs thoroughly and 
pour slowly into the hot soup in a thin 
stream using a circular motion. Cook 
until the eggs float to the surface in 
strips. Pour into soup bowls. Extract 
the juice from the ginger root with a 
garlic press and add 2 drops to each 
bowl. Sprinkle with the scallions. Serve 
at once. This recipe yields 4 1-cup 
servings. 

Ed. Note: Omit salt or MSG if you use 
chicken broth. 


Combine bananas, flour, salt, and sugar 
in a bowl. Mix thoroughly and beat 
slightly. Take one full tablespoon of 
this mixture for each fritter. Heat oil 
14-inch deep to 350—-375° in frying pan 
and fry fritters, a few at a time, 1144-2 
minutes, turning until golden brown 
on both sides. Drain on paper towels. 
Sprinkle with cinnamon sugar. Yields 


25. 


FRIED RICE WITH SHREDDED OMELET 
from INDONESIA (pictured) 


(Nasi Goreng) 


1 Tb. chopped 
onions or 4 tsp. 
onion powder 

1 tsp. chopped 
garlic or 1% tsp. 
garlic powder 

2 Tb. chopped 
fresh raw shrimp 
or shredded dried 
shrimp 

14 tsp. ground red 
pepper or 1% tsp. 
black pepper 
(optional) 


Tb. tomato 
ketchup 

Tbs. butter or 
margarine 

cups cooked rice 
chicken bouillon 
cube dissolved in 
4 cup boiling 
water 

Shredded Omelet 
(below) 


er ff 


‘ 


the lemon juice and spices, mix 
then mash the meat well. Remove f 
heat, let cool, and then thoroug 
mash again. Shape into 8 (2144 
patties. Now proceed to the batte 












The Batter: 

2 Tbs. split-pea If tsp. salt 
flour Small amount of 

3 Tbs. milk for frying 


Mix the split-pea flour with the m 
Add the salt and beat until smoc 
Heat the oil in a frying pan. Coat e 
patty thoroughly in the batter and 
over medium heat until brown < 
crisp. Drain on a paper towel. Serve 
with lemon wedges or chutney. 
Ed. Note: We suggest tripling the 
ter recipe to provide a more unife 
coating for the Patties. The split- 
flour can be made by pounding s 
peas with mortar and pestle or g 
ing in an electric blender. 


MUSHROOM CURRY, from 
INDIA-PAKISTAN 


SWEET FRUIT DRINK, 


from KOREA 


In a saucepan sauté the onions, garlic, 
shrimp, pepper, and ketchup in the 


Ruth Lauman, Manager 
Jean Aultman 
Claudia T. Kinsey 


Suzanne Fryberge) 


butter over low heat. Add the rice and 
bouillon and mix thoroughly for 3 to 5 
minutes. Remove from heat. Serve hot, 
garnished with Shredded Omelet. May 
also be served with any other dry dish 
—fried peanuts and pickles—but no 
sauces. 


SHREDDED OMELET 


3 eggs Butter or margarine 


l% tsp. salt 14 cup chopped 
Dash of pepper onion 


Beat the eggs in a bowl. Add the salt 
and pepper. Melt the butter in a frying 
pan. Sauté onions for 2 minutes. Pour 
the eggs into the pan, spreading them 
to cover the bottom of the pan. Turn. 
Remove from the pan and slice very 
thin before serving. 


SHAMI KABOBS, from 
INDIA-PAKISTAN (pictured) 


The Patties: 

2 tsps. butter 

1 medium onion, 
minced 

6 garlic flakes 


14 tsp. turmeric 

2 tomatoes, sliced 

1 pound lean lamb 
or beef ground 


tsp. fresh snipped 

herbs 

Small piece ginger 
root, chopped (or 
1/4, tsp. powdered 
ginger) 


Rinse the mushrooms in cold wat 
drain well, and cut brown part off ft 
bottom of the stems. Cut mushrool 
into halves or, if large, into quarte 
Peel the potatoes. Melt the butter i 
saucepan and fry the onions, her 
and ginger for about 5 minutes. A 
the salt, turmeric, and chili powd 
Fry for 2 more minutes; then add 
sliced tomatoes, mushrooms, and w 
potatoes. Mix thoroughly and cook 1 
30 minutes over medium heat. If 
want liquid, cook covered; if not, 
uncovered. Add the lemon juice @ 
the spices and simmer gently for 
minutes. Remove from heat. Serve hi 


DATE CHUTNEY, from 
INDIA-PAKISTAN (pictured) & 


1 Ib. dates 

1 oz. dried or 
canned green 
chilies 

14 oz. ginger root 
(or 14 tsp. pow- 
dered ginger) 


Pit the dates and then grind them wi 
the chilies, ginger, garlic, and some 


the vinegar. 


With the remainder of the vineg 
and the sugar make a syrup. Add t 
ground ingredients and the salt ar 
cook in a saucepan over low heat un’ 
the mixture is thick. Remove fro 
heat, allow to cool and store in a jz 
Serve cold. Makes 214 cups. 


COCONUT CANDY, from 
MALAYSIA (pictured) 


4 cups fresh grated 
coconut 

3 cups sugar 

2 tsp. butter 


1 Ib. mushrooms 2 tsp. salt 

6 small whole 1 tsp. ground 
potatoes turmeric 

1 Tb. butter Small amount 

2 medium onions, powder, if desi 
chopped 2 large tomatoe 

4 sliced 

























1 Tb. lemon juice 

14 tsp. allspice 

4 tsp. caraway 
seed 


s 
Dash black peppe 


1%, oz. garlic (2 
cloves) 

1 cup vinegar 

14 cup sugar 

1% tsp. salt 


\ 


1 cup evaporated }j 
milk 

1 pinch salt 

1 tsp. vanilla 





1 grapefruit 14% cup whole pine 

1 cup sugar nuts 

21% pts. water Fresh or candied 
cherries and/or 
citron 


Remove all the pulp from the grape- 
fruit and place in a bowl with 14 cup 
sugar; set aside for a half hour. Boil 
the remaining sugar with the water, 
then set aside to cool. Place a spoonful 
of grapefruit pulp in small individual 
glass bowls. Add about 1 cup of the 
sugar-and-water mixture to each bowl. 
Place some pine nuts on top and add 
cherries and/or thinly sliced citron. 
Serve with a spoon. 


14 tsp. chili pow- 
der (optional) 
Small piece ginger 
root (or 14 tsp. 
powdered ginger) 
1 Tb. fresh herbs 


1 Tb. split peas 

14, cup warm water 

2 tsp. lemon juice 

14 tsp. allspice 

14 tsp. caraway 
seeds 


1 heaping tsp. salt Dash black pepper 


Lemon wedges or 
chutney 


In a saucepan sauté lightly in the but- 
ter the onion, garlic flakes, chili pow- 
der, ginger, and the herbs. Add the salt 
and turmeric and mix in; then add the 
tomatoes. Fry for several minutes and 
then add the meat and split peas. Con- 
tinue frying for 5 minutes. Add the wa- 
ter and bring to a boil. Then lower the 
heat and cook for 40 to 50 minutes. Add 

















Place all the ingredients except the v 
nilla in a saucepan. Cook over low heq 
mixing well, until the mixture is boilu 
and all the sugar has melted. Keep mi 
ing constantly to prevent burning. 
duce heat when the mixture starts 
thicken. Continue cooking until tif 
mixture is thick and leaves the side 
the pan to form a lump. Add the v 
nilla, mix well, and turn the mixtu 
out onto a buttered 10-inch plate. Wit 
out pressing down spread the mixtu 
to cool. 

Cut into pieces while still slight 
warm, but do not separate them un 
the candy is hard. 
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Your husband shouldn't be 
eating his vegetables 
just because they're good for him. 





--: 


e should be eating his vegetables because they taste good. And because theyre 
‘teresting. 
Trouble is, the same old vegetables aren’t too interesting, day after day. 
That’s why Birds Eye’ invented Combination Vegetables. 3 
Delicious vegetables in combination with her ————== 
90d things like mushrooms, seasoned sauces, toasted 


monds, even other vegetables. 

Like Beans with Toasted Almonds, for instance. 

The tiny almond slices make the beans taste so 
pod, theyre almost like a whole new vegetable. 

Sure, they're good tor you. But that’s not why 
our husband will like them. 


Birds Eye Combinations. a> 
The first vegetables your husband might even notice. | aw! 


rds Eye isa 
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BEYOND THE LAMB CHOP 
continued from page 108 


BARBECUED RIBLETS (pictured) 


3 Ibs. lamb riblets 2 Tb. sugar 

1% cup thinly sliced 2 cloves garlic, 
onions crushed 

14 cup ketchup 14 tsp. chili powder 

14 cup chili sauce 1% tsp. salt 


14 cup lemon juice 14 tsp. pepper 


2 Tb. horseradish 

Sauté riblets in a large saucepan over 

medium high heat for 30 minutes, stir- 

ring occasionally. Pour off all fat. 
Combine onions, ketchup, 


Place on each of four 12-inch skew- 
ers a piece of lamb, a mushroom cap, 
and a piece of pepper. Repeat twice, 
then end with a piece of lamb. 

Place the skewered lamb on a broiler 
rack about 3 inches from heat source. 
Grill under broiler for about 20 min- 
utes, turning occasionally and basting 


Add turnips, carrots, brussels 
sprouts, and mushrooms. Cook over 
low heat 20-25 minutes. Serves 6. 


CURRIED KABOBS (pictured) 

1, cup Olive oil 1144 tsp. marjoram 

14, cup Dijon 1 tsp. salt 
mustard 14 tsp. pepper 

14 cup grated onion 2 Ibs. boneless 

14 cup white wine lamb, cut into 


vinegar 1144-in. cubes . ee - 
1 Tb. Worcestershire 1% Ib. mushrooms with ct fight marinade. After about 
sauce 1 large green pepper 10 minutes of broiling add a cherry 


1 Tb. curry powder 4 cherry tomatoes 
2 cloves garlic, 


crushed 


tomato at the end of each skewer. 
Serves 4. 





chili sauce, lemon _ juice, 
horseradish, sugar, 
chili powder, salt, and pep- 
per. Pour sauce mixture over 
lamb riblets; cover and cook 
over low heat for 30 minutes 
or until lamb is tender. 

If desired, garnish as pic- 
tured with thin lemon slices 
and stuffed green _ olives. 
Serves 4-6. 


garlic, 


LATTICE LAMB PIE (pictured) 


2 cups leftover cooked lamb 

1 (16-0z.) can whole potatoes, 
drained 

1 (16-0z.) jar whole onions, 

drained 

(10-0z.) pkg. frozen peas 

(31/4,-0z.) can pitted ripe olives 

(103/-0z.) can mushroom 

gravy 

Tb. dry sherry 

clove garlic, crushed 

tsp. fines herbes 

Pastry: 

2 Tb. yellow cornmeal 

2 tsp. dried minced onion 

1 tsp. freeze-dried parsley 

3 Tb. cold water 

2/, cup sifted all-purpose flour 

14 tsp. salt 

14 cup butter or regular 
margarine 

1 egg yolk 

2 Tb. milk 


Preheat oven to 400°. Ar- 
range lamb, potatoes, onions, 
peas, and olives in a 9-inch 
pie plate. Combine mush- 
room gravy, sherry, garlic, 
and fines herbes. Pour this 
mixture over the lamb and 


eee 
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vegetables. 
Make Pastry: Combine corn- 
meal, onion, parsley, and 


water. Sift flour, measure 2 
cup, sift again with salt into 
a small bowl. Cut in butter 
or margarine. Add water 
mixture and mix lightly with 
a fork. Press dough into a 
ball. Roll out on a lightly 
floured surface to Ye-inch 
thickness. Cut into 1-inch 
strips using a pastry wheel. 
Arrange lattice-fashion on 
pie, trimming ends. Glaze 
top with egg yolk beaten 
slightly with milk. 

Bake the pie in a 400° 
oven for 30-40 minutes or 
until lightly browned. Serves 





Cheese adds something mellow to 
Lipton California Dip. 


Blue Cheese California Dip 

2 cups Lipton California Dip: 
Blend | envelope Lipton, 
Onion Soup Mix with | pint 
dairy sour cream. 

1 package (4 oz.) Blue Cheese, 
crumbled (or substitute 
another cheese you love). 

In medium bowl, blend Lipton 

California Dip with Blue Cheese; 

chill. If desired, garnish with 

chopped walnuts. Makes about 

2% cups dip. 


You can make Lipton 
California Dip taste 
brand new by adding 
something else you love 
to the basic recipe. 

Maybe vegetables. Or 
seafood. Or how about 
blue cheese? 


Lipton 


Onion Soup 
AND FOR CALIFORNIA DIP 











4-5. 


SPRING STEW (pictured) 


2 Ibs. boneless 3 
lamb, cut in 2 
1¥4-in. pieces 


cups beef broth 
cups peeled 
turnips, cut in 


2 Tb. vegetable oil 34,-in. pieces 

3 Tb. all-purpose 2 cups carrots, cut 
flour in 1-in. lengths 

1 Tb. salt 1 (10-0z.) pkg, 

1 tsp. thyme, frozen brussels 
crumbled sprouts 

l4 tsp. pepper 3 cups sliced fresh 


mushrooms or 
1 (6-0z.) can 
mushrooms 


14 cup sliced onions 
1 clove garlic, 
crushed 


In a 5-qt. saucepan, brown lamb cubes 
in oil. Sprinkle lamb with flour, salt, 
thyme, and pepper. Add onions and 
garlic; sauté. Add broth, bring to a 
boil, cover, simmer 1 hour. 
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In a 1'4-quart glass or stainless steel 
bowl, beat together with a whisk the 
olive oil, mustard, onion, vinegar, Wor- 
cestershire sauce, curry powder, garlic, 


Ed. Note: Only three kabobs are 
shown pictured with buttered rice. 


MOUSSAKA (pictured) 


marjoram, salt, and pepper. 2 Ibs. lamb neck 4 oz. pepperoni, cut 
Trim any excess fat from lamb cubes, slices re in 7/-in. slices 

i : E pas a ; pieces 2 tsp. cornstarch 

add cubes to marinade. T oss with your 3 Tb. butter or 114 cups milk 

hands or a large spoon until the lamb ; regular margarine 3 eggs, beaten 

is thoroughly coated. Cover wi lastic tspisale 2 cups (8-02) 
— ver with plastic \% tsp. pepper grated mozzarella 

wrap and marinate at room tempera- 1 qt. peeled and cheese 

ture for at least 2 hours, or in the re- oan sliced Je a 

oe 5 el ‘ potatoes . grate 

frigerator 3-4 hours. 2 cups thinly sliced Parmesan cheese 
Wipe mushrooms with a damp cloth. onions 


Remove stems and reserve for future 
use. Remove seeds from green pepper 
and cut into 12 square pieces. 


Preheat oven to 350°. 
Brown neck slices in 2 Tb. melted 
butter or margarine in a heavy 10-inch 





skillet. As they are browning, spriz 
with salt and pepper. k 

Arrange a layer of potatoes in a B). 
tered 214-quart casserole. Add a 
of onions, then two neck slices 
some of the pepperoni. Repeat twi 
ending with potatoes on top. Cover @ 
serole; bake in a 350° oven for 1 

Transfer contents to a clean 








































in bottom of casserole. 
Melt 1 tablespoon butter in a sn 
saucepan. Add cornstaj 
and cook over low heat f 
minute, stirring consta 1 


beaten eggs, beating 
stantly. Then pour warm ¢ 
mixture into the rest of i 
hot sauce, beating while 

pour. Remove from heat é| 
beat in mozzarella che 
and salt. Pour the chee 
custard sauce over casse 

Sprinkle generously q 
Parmesan cheese. Bake ¢ 
serole for 25-30 minutes © 
til custard is set and gol) 
on the top. Serves 4-5. 


SPINACH STUFFED LAMB 
(pictured) 


2 Ibs. boned breast of lamb — 
(about 3 pieces) | 
1 (9-0z.) pkg. frozen spinach | 
thawed | 
2 cups fresh bread crumbs ~ 
14 cup chopped walnuts or — 
pine nuts 


14 cup chopped parsley 
1 egg, well beaten 

2 Tb. finely chopped shallots 
1 clove garlic, crushed 

1 tsp. salt 

14% tsp. pepper 
Preheat oven to 325°. 
bine spinach, bread crurf& 
nuts, parsley, egg, shall 
garlic, salt, and pep 
Place stuffing mixture on 
boned breasts, and 
meat and stuffing from 
thickest end to the thin e 
Tie roll securely with stri 
Place lamb on rack inas 
low roasting pan. Bake i 
325° oven for 2 hours. 1 
move string, cut each ro! 
breast in half and array 
with yellow rice on a plat 
Serve with Rosé W 
Sauce. Serves 5-6. 


ROSE WINE SAUCE 


Melt 3 tablespoons butte 
margarine in a small sa 
pan. Stir in 2 tablespog 
flour and cook for one 
ute. Remove from heat aj 
stir in 34 cup water, 4 ¢ 
rosé wine and 2 beef bouil 
cubes. Return to heat, co 
stirring constantly until smooth ai 
thick. Add 1 tablespoon chopped pa 
ley. Makes 1 cup. 


LAMBURGERS (pictured) 


1 Ib. ground lamb 1 
2 small tomatoes, 


(14-0z.) can ¢ 
artichoke hea 


peeled, seeded drained 
and diced 2 Tb. butter or 
4 cup sliced green regular marga 
onion melted 
1 clove garlic, 3 oz. mozzarella 
crushed cheese, sliced 
34, tsp. salt 2 Tb. chopped 
14 tsp. pepper parsley 


Lightly mix lamb, tomatoes, green ¢ 
ions, garlic, salt and pepper. Form it 
four patties 44-inch thick and 3Y 


; 
inches in diameter. (continue 
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AMB CHOP continued 

on broiler rack. Broil 
3-4 inches of heat 5 min- 
utes. Turn, broil 4 minutes. Place arti- 
choke hearts on the broiling rack after 
tossing them with butter or margarine. 
Top burgers with cheese. Broil 2 min- 
utes longer or to desired degree of 
doneness. Sprinkle artichoke hearts 
with chopped parsley before serving. 
Serves 4. 


Place patties 
from source 





announces the flavor of the month. 


SWEDISH LAMB SHANKS (pictured) 


6 each lamb shanks 1 Tb. grated 
(about 5 Ib.) horseradish 

2 Tb. butter or 2 tsp. grated orange 
regular margarine rind 

1 tsp. paprika 1 tsp. rosemary, 

1 cup sliced onions crumbled 

1 cup sliced 1 tsp. salt 
mushrooms 14 tsp. pepper 


1 cup sour cream 


14, cup chopped 
fresh dill 


Melt butter or margarine in a large 
saucepan. Sauté three shanks at a time 
until golden brown. Pour off accumu- 


Kraft 


4 cupdryvermouth 
or white wine 


lated fat, returning lamb to saucepan. 
Sprinkle with paprika. Add onions, 
mushrooms, wine, horseradish, orange 
rind, rosemary, salt, and pepper. Cover 
and cook over medium-low heat 1 hour 
15 minutes. Remove shanks to a warm 
serving platter. 

Add sour cream and dill to drippings 
in saucepan. Heat to serving tempera- 
ture over low heat, stirring constantly. 
(Do not allow to boil.) Pour sauce over 
shanks and serve. Serves 6. END 


Rich, thick T housand Island 


tarct E Te1USH, C 


sugar, 
month of tne 
sand Island \ 
ment. It’s one 


"asons * 
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course, it tastes great any 

lly right now. It’s a Thou- 
spirit, a dash more excite- 
tic flavors from Kraft. 


should be as much fun as your dessert. 
1 is thick and rich with good things like 
pepper, sweet onion. Then dusted with 


Division of Kraftco Corporation 








MERINGUE continued from page 107 2 
All of our recipes are based on the Fos: 
proof Meringue given on page 10}i!" 
Once you’ve learned the basic te 
nique, our variations are simplicity 
self, so simple, in fact, that you’ll thi 
of your own ideas. When we were dg 
veloping these recipes, the home ecojf# 
omist in charge made all kinds of fandj! 
ful shapes with meringue—including ai” 
extraordinary swan. We chose to shop 
the slightly more practical strawberip= 
basket; but we urge all readers who e 
joy creative cookery to take our recip 
only as suggestions and go on to high@li! 
flights of fancy. eine’ 
STRAWBERRY ALMOND BASKET (pictured, ; 
Cut three 17x14-inch sheets of unglazeft 
brown paper, brush with oil, and floufti 
Place on three cookie sheets. Draw #': 
oval shapes 8 inches across and J" 
inches long on paper. Draw five ove! 
shapes 5 inches across and 9 inch@il 
long inside five of the large ovals. Opi! 
one oval draw a line going across t 
8-inch width to make two basket ha 
dle shapes. pe 
Prepare two batches of meringue si! 
directed in Fool-Proof Meringue Rec#* 
pe, adding 14 teaspoon almond extra Pil 
with the cream of tartar to each recip }l! 
Upon completing the first batch, pla 
meringue in a piping bag with a ste#s 
tip. Pipe out a coil of meringue in aff 
oval layer for the bottom of the baske##i 
Then pipe out 4 rings each about Mul 
inch high to form the sides of the bas(ti 
ket. Pipe out two horseshoe shapes fo} (ti 
the handle on remaining divided ovapm 
Bake as directed in basic recipe. i} 
After meringues are baked, preparfil 
one-half recipe of Fool-Proof Meringuf# 
to be used in assembling basket. Spreai 
unbaked meringue between and stacP* 
to make a basket. Spread more y 
baked meringue on flat sides of thf” 
basket handles and press the two flafe 
sides together. Attach handle acrosf® 
narrow width of basket with remaini if 
unbaked meringue. Secure with B® 
picks. Place back in 200° oven and bak'ftt 


for 1 hour. Serve with strawberries) 
I 


q 
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RECIPE INDEX i. 


Here is a listing of recipes appearing in this is- ], 
Sue incsuding tnose trom tne vournal kitcheas #s 
aad advertisements. All have been tested by our} 
home eco-.omists. te 


APPETIZERS i 
Blue Cheese California Dip, p. 114. | 
Ege Soup. p. 112. #0 


BEVERAGES ba) 
Sweet Fruit Drink, p. 112. 


DESSERTS § 
Ba.ic M-ringue, p. 107. ti! 
Chestnut Torte, p. 119. iT 
Cnocoaie Kisses, p. 119. tb 
Cocon..t Candy, p. 112. . 
Girger Flan. p. 119. 

Peach Pi. p. 119. | 
Pear Cups With Port Sauce. p. 119. \ 
Pisacg Goreng (Banana pees p. 112. yn 
Stlawoe1ry Aimond Basket, p. 118 

Wainut Cookies, p. 119. Y 


M4IN ENTREES e 
4.dopo « La Monja, p. 112. 

B in B Beef Loaf Reo p. 30. By 
Barbecued Riblets, p. 114. 

Beet Paprikash, p. 123. #2 
Chicken Parmigiana, vp. 110. 1 
Chili Con Carne Pie p. 124. Mo: 
Chinese Cnicken and Vegetable Soup. p. 124. 

Curr.ed Kabobs. p. 114. a 
Dadar Iris (Shredded Omelet). p. 112. 

Hawaiian Stee Flank Steak, p. 124. 

Jamaican Pizza. 135. +I 
Lambirgvrs. p. 114. ; 
Lattice Lamb Pie, p. 114. } 
Moussaka, p. 114. Hey 
Picadillo. p. 124. | 
Polish Pizza, v. 135. M0 
Pork Chop Skillet. p. 124. 

Quiche Lorraine, p. 127. a 
Roast Turkey. pv. 128. 

Scandinavian Pizza, p. 135. ; 
Shami Kabobs, p. 112. a 
Snicy Zucchini Canoes, p. 124. 
Spinach Stuffed Lamb, p. 114. 
Spring Stew. v. 114. q 
Swedish Lamb Shanks. p. 118. 

Tuna St. Jacques, p. 33 a 
Zesty Corn-Crisped Chicken, p. 130. 


MISCELLANEOUS ml 
Cherry and Pineapple Glaze, p. 119. ' 

Date Chutney. v. 11 _ ul 
Mushroom Curry. 112. F 

Nasi Goreng (Fried Rice), p. 112. at 
Rose Wine Sauce. v. 114. 

Spinach Noodles, p. 110. 


VEGETABLE ENTREES id 
Chinese Broccoli Salad, p. 112. 
German Potato Salad, p. 124. ly 






















































anas, mint, and whipped cream. If 
ired, dip strawberries in almond 


“ign and continue to pipe around the 
er edge to form the shell sides. Bake 
iirected in basic recipe. 

Aarinate 2 (29-0z.) cans pear halves, 
jined, in 4, cup kirsch. 

in a small saucepan combine 1 pint 
ih raspberries, 2 tablespoons corn- 


of 
Q 


rch, and 1 cup sugar. Simmer gently 
wring constantly until thickened, then 
ml 44, cup port wine. Cool. 

hemble Shells: Sprinkle about 1 
lespoon grated chocolate in the bot- 


p of each shell and place pear halves 
bach. Top with sauce. Serves 6. 


CH PIE 
ie a 9-inch pie plate with brown 
yer; oil and flour. 
*repare meringue as in Fool-Proof 
#ringue Recipe, adding 4 teaspoon 
namon with the cream of tartar. 
th a metal spatula cover the bottom 
1 side of lined pie plate with me- 
gue. Bake as directed in basic recipe. 
@ pare Peach Custard: Bring water to 
oil in bottom of double boiler. In top 
#iouble boiler combine 114 cups milk, 
scup sugar, 4 egg yolks, and 4 tea- 
pon cinnamon. Simmer mixture gent- 
stirring constantly with a whisk 
il eggs have thickened. Cool. Dice 1 
)-Oz.) Can peaches, drained, and add 
th 2 tablespoons brandy. Pour into 
shell. Serves 6-8. 


IGER FLAN 


pare meringue as directed in Fool- 
»0f Meringue recipe adding 4 tsp. 
ound ginger with cream of tartar. 
tad pattern by drawing a 10-inch 
icle on the brown paper. Fill the pip- 
bag with the meringue, using a star 
. Make a coil design starting from 
center of circle out to the edges. 
ntinue to pipe meringue around cir- 
*s edge until 2 inches high. Bake as 
rected in basic recipe. +--+ 

ling: In a saucepan over low heat 
solve 1 cup sugar and 1% teaspoon 
2am of tartar in 14 cup water. Bring 
> syrup to a boil and continue boiling 
til it reaches 240° on candy ther- 
»meter. In a heatproof bowl beat 4 
yolks until fluffy. Pour syrup in a 
in stream while beating yolks until 
luble in bulk. Beat in 4 cup softened 
tter, 1 cup each snipped dates and 
is, 14 cup chopped pecans, 2 Tb. bran- 
5 and 1 Tb. crystallized ginger. Fold 
bo meringue shell. Top with 1 (16-o0z.) 
apricot halves. Serves 10. 


ESTNUT TORTE 


epare meringue as directed in Fool- 
oof Meringue recipe. Place meringue 
a piping bag with a star tip. Pipe 
Yon paper four 7-inch layers, in a 
il pattern starting from the center 
circle to the outer edge. Bake. 

lling: Whip 1 pint heavy cream 
til stiff; gradually add 2 tablespoons 
mfectioners’ sugar. Fold in 14 cup 
araschino cherries. In a separate bowl 
at 1 (1514-0z.) can chestnut purée, 
ding 3 tablespoons milk. Beat gradu- 
y until smooth. Assemble torte by 








For your Rath Ham- an Easter bonnet 


with Dole Pineapple on it. 


Dress up your Easter ham with this glamorous cherry and pineapple 
glaze. Just place 5 Ib. Rath hickory-smoked ham, fat side up, on 
rack in shallow pan. Spoon jellied ham juices over it. Heat at 325° F. 
for 1% hours. Meanwhile, drain 1 Ib. 4 oz. can of Dole 
Pineapple Slices, reserving syrup. Combine syrup 
with % cup cherry preserves, % teaspoon 

cinnamon and Ye teaspoon ground cloves. Cook 

over medium heat until reduced to half. 

Remove ham from oven, brush top and 

sides with glaze. Arrange Dole Pineapple 

Slices over top and spoon rest of glaze 

over it. Bake 2 hour longer. 

Parade it out for ooohs and ahs! 








spreading each meringue layer first 
with the chestnut mixture and then the 
cream mixture. Stack layers on top of 
one another and serve. Serves 6-8 


CHOCOLATE KISSES 


Prepare Fool-Proof Meringue Recipe. 
Add 3 Tb. cocoa and 1 tsp. vanilla 
extract after adding all the sugar. Pipe 
out meringue kisses, using a No. 3 star 
tip, placing them about 2 inches apart 
on paper. Bake for 1 hour. Allow to 


cool completely before removing. Makes 
48. 


WALNUT COOKIES 

Prepare meringue as directed, adding 
14 teaspoon cardamom with the cream 
of tartar. Quickly fold in 1 cup sifted 
all-purpose flour and 4% cup ground 
walnuts. Spoon out meringue by tea- 
spoonfuls 2 inches apart on brown pa- 
per. Bake. Allow to cool before remoy- 
ing. Makes 36. END 


Peer eee eee eh 


APRIL 
By Maureen Cannon 


Athy;/ ‘ tt trod ith wibbh 
April's a gift tied with ribbe 


; 
Silken and silvery. Over again 


April's a green world with dove-t 
uedther, 
And wet nights that glisten like black 


patent leather 
PA 
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ripe slices. 


1. Lettuce, iceberg 
wedges. 


2. Tomatoes, fresh sliced. 


4. Avocado, creamy 


te 


See 


all 
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1. Lettuce, iceberg 
wedges. Serve em with 
your own fresh 

dressing. Combine 
1 cup mayonnaise, ¥ t. 
curry powder, ¥ t. grated 
lemon peel, 3 Tb. fresh lemon 
juice, and 1 beaten egg yolk. 
Stir over low heat until thick. 


2. Tomatoes, fresh sliced. Go 
from plain to fancy. Quick. 
™ Combine 24 cup salad oil, 
s 14 cup fresh lemon juice, 
1 Tb. dried basil, 2 Tb. 
fresh chopped parsley, 
2 t. fresh grated lemon 
peel and % t. pepper. 
Ef Drizzlc over tomatoes. 


3. Cucumbers, crisp cartwheels. 
Combine | cup sour cream, 

¥% t. salt, ¥% t. pepper,  t. 
“’, grated lemon peel, 14% Th. se 
fresh lemon juice and 4 
cup snipped chives. 
That's cool. 


4. Avocado, creamy 





ripe slices. All gw A 
a A ~~ 
they need is a ; 
i A 
sprinkle of sala” “ 7" 
pe # ae 
ana a SqueeZzge a a 


of fresh lemon® 


ePantasic. y 


Want some more fresh lemon tricks? Drop a Pence ae 
Sunkist, Dept. S$-73-32, Box 7888, Van Nuys, California 91409. 


QSunkist. _ 


oe 


es of the most popu- 
ris the packaged skillet 
has) Brel the frying pan, 
sti preted matter of minutes. 
* Be Ne are only 
Seta Using the manu- 
nagination. we have 


created, clockwise from left: a savory"Chili con Carne 
Pie; Spicy Zucchini Canoes stuffed with an Italian 
pasta mix plus sausage; a delicate Chinese chicken 
and vegetable soup from a Chinese dinner mix; and a 
Hawagiian Stuffed Flank Steak whose rice and almond 
filling comes from a Hawaiian dinner mix. These and 
other recipes are on page 124. Roc 








NGING UP CHILDREN 


tinued from page 30 


itse he becomes confused; who or 

it should he be angry or afraid of? 

has to find something that can ex- 

n his anger and fear both to him- 

sand his mother. By coincidence he 

rs about the wolf, so he decides it 

ae wolf who is so angry, and that he 

fraid of the wolf. 

[owever, once the problem has 

ved away from the cousin, the anxi- 

becomes incomprehensible—and the 

blem becomes much harder to solve 

both Jeff and his parents, because 

1ething could have keen done about 

cousin, but there’s little or nothing 

or they can do about the imaginary 

f. As long as it’s taken as a wolf 
iblem, as this mother had originally 

ught, the problem cannot be re- 

ved. 

farents would find their children y.\ ' a ta 
tly more understandable if they grea rice recipe ts ae 4 yourse 

e always to ask themselves, “When He TMNT iui rn Dee teeta te eeey 

ild I be afraid of what my child is as rae TT TT aie ar 

uid of?” or “Why would I do what PET REC OF le tome 

child is doing?” or “How would I P re aera im fin Wn EaR Teeth Cee , ; 
| if I were in my child's situation?” Cut beef into ree uares: brown well in oil. Drain peace nai eat 

> answer to the child’s apparently and set aside aateut ei Add tomato juice, mushrooms and li Te ee math paar pe a iste 
xotic behavior lies close at hand if el aU Ee RL , hour, or until meat eC ilel seat ante! 

h questions were asked and an- sour cream. W sepa at is cooking, a ckage directions. Fold 
‘red. tomatoes and parsley into co Daa ot e. ver hot cooked rice. 
suckily for Jeff, problems such as Soa OE SP kta e rted Brand Rice comes t fluffv and Sa a8 
are relatively easy to untangle and time. It makes rice Roane Ca ratte b 


I Sag Se a 
ae < om a 

| leSpo I sa) <a | Cup sour créam 
ie * Converted Bste-tslem alec 


to rights when they’re still recent. 
hey’re allowed to fester and go un- 
ground, they can require years of 
choanalysis to undo—because as 
e passes the original problem be- 
nes overlaid with many other fears 
‘orm a rich tapestry of neurotic anx- 
es that is almost impossible to 
-avel. 
Yhildren are afraid of the “bogey 
n,” or of wolves, or of witches—they 
try out all sorts of images until 
y find an anxiety-creating figure 
t is acceptable both to the parent 
1 to their own needs. But the anxiety 
/@§i starts out with the child want- 
to do something, or feeling some- 
ng, of which he thinks his parents 
approve. Feeling helpless and at the 
rey of emotions that have no ac- 
»table outlet, the child will sooner or 
er project them onto some outside 
ire such as a wolf—ancéthen in turn 
d himself at the mercy of this dan- 
‘ous creature he has created. He 3 
1 have saddled himself with a true a ee Ge 
ankenstein’s monster—and that’s - = Fi es er 
yugh to make anyone wake up cry- Nave ley lee A al Ce Aue 
, END 
Uncle Ben'’s®* Long Grain and Wild Rice is a delicious side nisi piel erst ee 
serve with everything. It comes complete with herbs and seasonings. All Neetm rence 
ENDING YOUR MONEY to do to make it is follow the easy ete et directions. For more rice fecipes just” 
utinued from page 30 A us $1. WY ae we u pale mut bee atu Red Se Se “THE M aeeete de eae 


ponsibility for the family’s financial 
ll-being; an increased feeling of 
isculinity; a sense of achievement 
d independence; determination to 
2p the new property in good condi- 
n; stronger desire to stay at home 
much as possible; a greater sense of Honest Invitation ? blood line with your bank account. care are based—are shown in the chart 
mmunity spirit and neighborliness. below: 
for the wives, they said they felt Poverty Lines Family Non-Farm 

it their roles as wives and mothers a 

Te more sharply defined and re- 
tted an improved sense of status; a 
2ater desire to be a good housekeep- 


We were quite flattered recently to be 
invited to be listed in a social directory 
—not the famous Social Register, but ee 
another one that is distributed nation- “poverty line. 
wide. However, the invitation was com- Where is it? Not only for a couple 
Pad trite solicitation tor bu this or a family of four, but for families of 
deeper understanding of the directory, and my husband and I are 
nily’s financial situation. wondering just how much of an honor ae 
As for costs, of this you may be sure: the deal [a ee all. The current “poverty guidelines”—on add $650 for each additional member. 
2 price trend of houses will continue which public assistance programs rang- The figures for farm families are in 
be upward. Perhaps the solicitor is blending your ing from housing subsidies to medical all cases somewhat less END 


I hear over and over again about the 


various sizes? 
Note: For families of more than seven, 


123 











ONE SKILLET DOES 
A DINNER MAKE... 


It’s sweet...it’s tart...it has the hearty 
meaty goodness of browned pork; it’s 
the perfect dish to take the sting out of 


robust appetites. The secret of its 


goodness is Kitchen Bouquet’s special 
blend of delicate herbs and spices that 


helps seal the succulent juices inside 
the chops while it helps them cook 
dark and crisp on the outside. 
Kitchen Bouquet works wonders 
for steak and poultry, too, broiled 
indoors or out. And as many good 
cooks know, a teaspoon of Kitchen 
Bouquet helps make gravies rich- 
looking and savory. If you’ve 
never used it, try a bottle! 


PORK CHOP 


























WWW SKILLET DINNER MIXES 


continued from page 122 


CHILI CON CARNE PIE (pictured) 
1 (8-0z.) pkg. chili 1 cup chopped onion 


tomato dinner 3 cloves garlic, 

1 egg, slightly beaten crushed 

2 cups coarsely 1 (1514-0z.) can red 
grated sharp kidney beans 
cheddar cheese 1 to 2 Tb. chopped 

14 Ib. ground pork hot chili peppers 


1% |b. ground round 

Preheat oven to 375°. Cook macaroni 
from the chili tomato dinner in 14 qt. 
boiling salted water for 10 minutes. 

Combine the beaten egg and 14 cup 
cheese. Drain macaroni, combine with 
the cheese mixture, and arrange as a 
pie crust in a 9-inch pie plate. Place in 
a 375° oven, and bake 15 minutes. Cov- 
er with aluminum foil and continue 
baking for 15 additional minutes. 

Meanwhile, brown pork and beef in a 
large skillet with the onion and garlic. 
Drain off excess fat. 

Drain beans, reserving liquid. Add 
water to bean liquid to make 1)4 cups. 
Add to skillet with the sauce mix from 
dinner package and bring to a boil. Re- 
duce heat and add the beans, 1 cup 
cheese, and the chili peppers to taste. 
Cover and simmer 15-20 minutes, stir- 
ring occasionally. Place chili con carne 
mixture in baked macaroni pie shell 
and garnish with the remaining cheese. 
Melt cheese under broiler, if desired. 
Serves 6. 


SPICY ZUCCHINI CANOES (pictured) 


6 large zucchini 34, Ib. sweet Italian 
2 cloves garlic, sausage 
crushed 1 (17-0z.) pkg. 
lasagne-style 
dinner 


With a sharp knife cut each zucchini 
in half, lengthwise and scoop out cen- 
ters with a spoon. Chop hollowed out 
portions and place in a medium skillet 
with the garlic. Remove casing from 
sausage and add to zucchini. Heat until 
sausage is brown and will break apart 
with a spoon, then drain to remove ex- 
cess fat. 

Meanwhile parboil zucchini “ca- 
noes” 7-8 minutes or until they begin 
to soften. Drain. Preheat oven to 350°. 

Prepare seasoning packet from the 
skillet dinner according to directions 
on package. Set aside. 

Stir the sauce from the packaged 
dinner and 24 cup water into the zuc- 


sauce. Cover and simmer for 30H! 
utes. Just before removing frombmii!” 
stir in sherry. Serves 8-10. j 


HAWAIIAN STUFFED FLANK STEAK rf { 
(piciured) pe 


1 (3-Ib.) flank Stuffing: for th 
steak 1 (1514-0z.) (P i 
Marinade: Hawaiian-stiw 
14 cup honey dinner nn i 
14 cup red wine 1144 cups wat? 

vinegar 1 (814-0z.) capil 
1 Tb. soy sauce crushed pingh.r | 
2 cloves garlic, apple cas 
crushed ers | 
Trim flank steak and score in dian} ' 
shape pattern. Sire 


In a small bowl combine honey, fi! 
gar, soy sauce, and garlic. Place Mi) 
steak in a shallow rectangular DO 
Pour marinade over steak, turn#!® 
brush other side. Cover with piv’ 
wrap and set aside at room tem. 
ture for 2 hours. wore 
Make stuffing: Mix rice and seas@ill? 
packet from the skillet dinner pagit® 
with water, then bring to a boilfte 
duce heat, cover, and simmer sjntile 
minutes. Pour the sauce from the jit! 
age over the rice and stir. Draivfhisi 
crushed pineapple, reserving lilieé 
Add pineapple and the almonds gsmok 
the packaged dinner to the rice ‘It 
ture, then remove from heat. Pr} bi 
oven to 350°. ithat 

Take from the marinade, rese ‘tle 
liquid. Place rice stuffing on s/\y0 
leaving a 1-inch border all the jifop! 
around. Roll the steak, secure |i? 
skewers, and place in a shallow ristte 
ing pan. (If any stuffing mixturi|busi 
mains, moisten with reserved pineg(afia 
liquid and bake in pan with stea))ma 

Brush steak with reserved ma ijor | 
and bake at 350° for 45-50 min} ! 
brushing occasionally with pan j|por 


and marinade. Serves 6. \Tor 
Ise 
GERMAN POTATO SALAD ee: 


Y |b. sliced bacon 1 Tb. dry musty; 
234, cups hot water 1 tsp. sugar — 


1 (7-0z.) pkg. 1, cup cider |! 
potato stroganoff vinegar 1 yee 
dinner 2 Tb. chopped He 

14, cup thinly sliced parsley | 
celery 1 hard cod@yd } # 

Y cup chopped 


onion i, 
Cut bacon into 1-inch pieces ang | 


in a medium skillet until crisp. D | 


on paper towels and pour fat from) 


let. Add hot water, potato slices, |, 
sauces mix from the potato strogz 




















SKILLET chini-sausage mixture and bring to a_ dinner to skillet. Bring to a boil, i! 

4 pork cHOMeitie: ed Koupapple ies are tice es Add sage aoe _ a ekee ring a ao reduce - 
2 tablespoon epee 1% teaspuonn ale OS oR 1 and simmer for 3 min- simmer. Add celery, onion, dry ¥ | 

1 teaspoon Kitchen Bouquet % teaspoon pepper utes, stirring occasionally. tard, and sugar. Cover, and simme} 
4 medium-sized Louisiana yams % teaspoon cinnamon Spoon sausage mixture into prepared 25 minutes. Add vinegar and sim b 

2 medium-sized tart apples % teaspoon nutmeg zucchini. Place in a shallow baking 5 additional minutes. Stir in pal 
2 ‘ : : dish and bake at 350° for 15 minutes. and reserved bacon pieces. Gar};, 
Combine honey and Kitchen Bouquet in a large skillet; place Top each stuffed zucchini with a por- with chopped egg white and sid tl 
over low heat. Turn chops to coat meat on all sides. Increase tion of the seasoning packet mixture yolk. Serves 4-6. li 
heat to medium; brown chops. Remove chops. Add a little ap- and bake 5 additional minutes. Serves . 
ple juice to skillet, stirring to loosen bits. Add pared yams, cut 6. eee \° 
into “%4-inch rounds, add pared and quartered apples cut into CHINESE CHICKEN AND VEGETABLE SOUP 2 Gone maripo” 1 ae 
thick slices to skillet; top with chops. Pour remaining apple oe sees Ya _tsp. ground | , 
juice and seasonin OV h ise j j 1 Ib. boned, skinned 2 cups coarsel 2aeuns hot water cloves “| 
jute ing over chops. Bring to a boil, cover and cook chicken bree shredded cabbage 1 (6-02.) pkg. hash —Y% cup dry whi 0 
over low to medium heat until tender, about 45 minutes. Baste 6 chicken bouillon Y cup sliced aes pai D 

: ‘ se 4 : resh tomatoes, 4 cup slice 
llv. If dd | cubes * scallions 2 fresh t \ 7% Need 
occasionally. If necessary, add more apple juice. 4 servings. 1 (16-68) pRe! ij, Gp any cates : peeled and diced stuffed green| | 
Bae et ee eee oS pesca De 8) toe Se h : 1 tsp. groun olives h 
Kitchen Bouquet, Dept. LHJ473 dinner it ee a ee {3 = toastal I 
| PO. Box 88 cian Peas 17604 Slice the chicken breasts into 2-inch slivered alm) y 
Rae e, ; me “ali ; ie : Seems ates 

Enclosed is my boxtop from Kitchen Bouquet. Please send me | See ae strips, about ya tnel ae eae a ies pea Sane - i “T 
free 32-page recipe book. ; Seules ane rat a | 
| & P | In a large saucepan or Dutch oven Add hot water, the potatoes, |; 
Dearne | bring 14% qt. water with the chicken sauce mix from the hash din} 
| | bouillon cubes to a boil. diced tomatoes, cinnamon, lemon Tf) 
| Address aes | Blend sauce mix from the chow mein and cloves. Bring mixture to a ]}) 
| City i Zip | dinner package with 1144 cups cold wa- _reduce heat, cover, and simmer f0)} | 
\_ 1 SE 2 ee ms A Tse | ter. Add to the boiling bouillon and minutes, stirring occasionally. 4} | 
ne | a oS stir for a few minutes. Then add _ wine, olives, and raisins and simmi| 
KITCHEN BOUGQIT wT chicken, vegetables from the dinner additional minutes. Garnish with to} 

Q. package, cabbage, scallions, and soy ed almonds. Serves 4-6. E 

a) ¢ 124 ; 










































iH. 
'NIEART ATTACKS 
Mfontinued from page 24 


vould had I been a man. Under the 
ge of 40, men have ten to 20 times 
aore heart attacks than women. But 
ter the age of 55 the ratio drops to 
lwo to one. One possible explana- 
wpion is that premenopausal hor- 
ones protect women (although 
here are theories that female ar- 
leries are different somewhat from 
mhose of the male). 

Stress is always mentioned as a 
Jactor in heart attacks. With so 
nany women working outside the 


AK 


elves into the stress patterns men 
yaave to face in business, one won- 
Jers about a possible increase in 
omen’s chances of heart attack. Al- 
«hough Dr. Hurst was not eager to 
measure the role of stress in causing 


‘While tensions obviously can have 
efarmful effects, “stress” is a difficult 


yeart disease among women. 

But many doctors now believe 
‘that a period of prolonged emotional 
#stress, particularly if accompanied 
oy over-fatigue, is an excellent way 


stress for a variety of reasons—a 
#business reverse, an unhappy love 
affair, sudden, deep grief, or a de- 
@manding job (such as football coach 
or President of the United States). 
Exercise, of course, is another im- 


oo many families tend to become 
sedentary; they ride everywhere in- 
stead of walking. Men too often en- 
gage in sports in school and then sit 
round in offices for the next 40 
lyears—to their body’s detriment. 
‘Heart doctors are urging everyone 
have regular exercise. 

Can one really head off heart at- 
tacks by having regular medical 
checkups? Nobody will come out 
and say yes, definitely, but nobody 
will say no, either. A simple blood 
test will reveal whether a choles- 
terol level is high. An‘even simpler 
test will tell the doctor whether or 
‘not one’s blood pressure is high. One 
‘of the problems with women is that 
they will visit doctors in their child- 
bearing years, and then skip ten 
years or more unless there is a par- 
\ticular problem. (It’s now being 
suggested that gynecologists take 
blood pressures when they do Pap 
smears. ) 

As I have been made acutely 
aware recently, over 50 percent of 
America’s population die of diseases 
of the heart and blood vessels—al- 
most every one is susceptible. Per- 
haps my father’s heart ailment could 
have been helped by better habits in 
his early life; perhaps his tendencies 
were genetic. But I hope that his ill- 
mess will make people more aware of 
eart disease and arteriosclerosis . . . 
and the need for continuing research 
in these areas. I also hope it will help 
people realize the simple nutritional, 
mental, and physical steps they can 
take to provide an optimum setting 
for their hearts. Perhaps it will mean 
pushing aside a plate, or breaking 
the smoking habit. But life is too 
precious to reduce your odds. I have 
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Dunk a Dole 
@ e oy mM 
in a Dixie Riddle Cup. 


Your kids will love Dole dunking — it's delightful. And 


delicious. All they need are sweet, ripe Dole bananas, = dunked it. 


fun-filled Dixie Riddle Cups and a little imagination 

Gather your kids' favorite toppings, garnishes 
and goodies, and put them in separate Dixie Riddle 
Cups. Then peel delicious Dole bananas and 


watch your kids dunk away. 


Use chocolate and caramel, instant cocoa and 
frosting, sugar and spice and anything nice. Fruit 
and honey, nuts, coconut, and flavored gelatin 


never been more conscious of this fact 
than in Texas and Washington dur- 
ing the last two weeks of January. 


PRECAUTIONS to reduce your 
family’s risk of heart attack: 
1. Limit the intake of animal (sat- 
urated) fats and cholesterol. 
2. Avoid being overweight. “Clean 
plate” awards are not essential. 
3. Be sure all members of the fam- 
ily get regular exercise. 


powders. Anything is fair. Don't knock it if you haven't 


Dunking is a great way for your kids to go 
bananas over Dole. And Dixie Riddle Cups make 
dunking even more exciting because they've got the 
craziest, zaniest riddles and pictures on them your 


kids ever saw. Dozens of new and different riddles in 





. When tensions build or an un- 


usual problem must be faced, 
don’t let yourself get overtired. 
Plan schedules to include plen- 
ty of rest. 


5. Non-smoking parents tend to 


have non-smoking children. 
Kick the habit if you can. 


. Get regular medical check-ups. 


Only your doctor can tell if 
your blood pressure or choles- 
terol tests are normal. 


every box—and the answers, too. 
So do something great with the great banana. 
Dunk a Dole in a Dixie Riddle Cup. 





. Know the early warning signs 


of heart attack: prolonged, 
heavy pressure or squeezing 
pain in the center of the chest, 
behind the breastbone; pain 
may spread to the shoulder, 
arm, neck, or jaw; pain or dis- 
comfort is often accompanied 
by sweating, nausea, vomiting; 
shortness of breath may also 
occur; symptoms may subside 
and then return. END 


‘ 
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be taken through- 


i it ~ 

yui é he follicle intact and un- 
damaged. If the follicle dies, the hair 
will never grow again 


Sufficient space must be left around 
the donor plug so that surrounding hair 
There must 


be enough scalp around the recip 


will cover the empty spot 


spot for proper healing of the 
more hair is required for coverage 
can be filled in later with smalle 


The plugs removed 


shallow that there isuall ‘ litt 
bleeding, and what there is n be ¢ 
trolled with id gauze along t 
minute stitchins this is usual 
required). If there are sutures, the 
removed about a day later 

With this necessarily meticulous pro 


cedure, no more than one dozen to four 
dozen plugs are grafted in each treat 
ment. The next day or two, more plugs 
can be grafted in another area—but not 
in the same site, which must be given 
two weeks or more for proper healing 
before more plugs are added. The pro 
cedure may thus extend over a few 
days weeks. or months depending on 
how many grafts and how much cover 


age you require 


“Do hair transplants hurt much ?”’ 
That 


depends on the individual’s 


pain threshold. Most patients state that 


] 





they feel either no pain at all or very 
tle 
A 1 numbness may exist for a 
y weeks or longer, but there is rarely 
r i st neg JAA 
Som ght hing bother you 
du g e first 24 hours, but it 1s gen- 
eved I Sin ¢ resic 
ed O 
B fore s cer the d r d r nl 
eas are ¢ sed t is not neces 
r oOo s ‘ [ t vel 
ZE spr Or 1 ection 
robat I l of be A seda 
f 5 times given t& yunteract 
er sness. Precise details of 
cec ré lepend « the doctor's 
qu 
Keep 1 1d that t lugs of se ilp 
taker re ne r dee thus minimizing 
the imount of palr discomitort ind 


length of healing time 


“Is care needed afterwards ?”’ 


No hospitalization is involved. The 
procedure is performed in the doctor’s 
office. and you leave soon after each 
session, which usually averages one or 
two hours 

4 turban-like bandage may be placed 
over the head. Some people don’t mind 
this appearance; others worry about 
what people think, and prefer to re- 
main at home until the bandages are 


removed a few days later 


SRV Re ky act eae 
Sine Sci wie ecu 


Simply delicious Chicken Flavor or 
ees Ba ee aes b eee cee ce 
Has the hearty aroma and rich flavor you’d expect 
from Lipton. Picks you up at any time. 
Perks up other foods, too—like gravies, meat 
loaf, stews, vegetables, rice. 
New Cup-a-Broth. Try it soon. 


eM cage oe Berge teu 
Deb Ase te ee eo kea 
BB 41ers. a riuln 
ei if you prefer, our 





Once the bandages are off, the hair 
can be combed—with great caution in 
order not to disturb the healing areas 
of the scalp. Redness around the trans- 
plants is covered by combing the ad- 
jacent hair across the area or can be 
concealed by gently patting on makeup 
cream. A hair piece or wig may be worn 
andaged areas as 





over bandages or unb 
soon as the physician approves, but no 
> or other attachments can be 
permitted to touch the treated spots. 
Strenuous physical activity is not 
permitted for the first day after sur- 
gery, and only limited physical move- 
ment and activity for the first five days. 
The treated spots must not be touched 
In the first 
few weeks great care must be taken not 
head lest the 


plugs be damaged and the hair fol- 


a minimum of 10 days 


for 
to bump or scrape the 


licles die 

Showering, and gentle, careful sham- 
pooing is permitted five days after sur- 
gery. The scabs or crusts shouldn’t be 
touched at all. No scrubbing or mas- 
saging the scalp even lightly is allowed 
for some time 

Some doctors specify that alcoholic 
drinks should not be taken for the first 
day or two after surgery (because in- 


ebriation leads to carelessness), and 
very strenuous chewing is not recom 
restrictions 


mended. Aside from the 


mentioned and using good sense during 
the recuperative period, you can pro- 
ceed with work and activity as 
usual 

If you wish, the 


can be treated with “safe” 


transplants 
color- 
ings when they are fully estab- 
lished and have healed 

Vigorous’ brushing pulling, 
tightening, or forceful massaging 
of the hair and scalp should be 
avoided; so should too-frequent 
shampooing and excessive appli- 
cations of hairdressings and col- 


orings 


*‘How soon will 

I look ‘normal’ ?”’ 
During the first month after 
the transplants, hair falls out of 
the transplanted spots—some- 
times noticeably, sometimes not. 
takes three 
months for the normal cycle of 
hair growth to be re-established 

in the new sites. 


After that, the hair should 


maintain its appearance as long 


It usually about 


as it would have in its previous 
sites. This emphasizes how im- 
portant it is that hair plugs te 
taken from a “permanent’’ 
growth area, rather than adia- 
cent to the bald spot where, 
given the natural course of your 
particular growth and loss pat- 
tern, you're more likely to be- 
come bald eventually. 

If the hairline in front or else- 
where does not look graceful or 
natural, it can be filled in with 
smaller plugs. If bald spots 
develop elsewhere on your head, 
and you have enough hair re- 
maining for transplants, further 
surgery can be undertaken at 
practically any time later. 


“Will I be satisfied ?” 

As with every surgical pro- 
cedure, a small percentage of 
hair transplant patients are 
disappointed—either because 
they expected more, or because 
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something goes wrong in the proc 
The vast majority of patients say th 
are “delighted.” It must be stressed t 
the hair transplant procedure usuall} 
takes a month or longer. Much p 
tience and perseverance is requir 
until final results are seen three month 
or more after surgery. Each prospecti 
patient must ask: “How great is mj 
desire?” 


Strip Transplants 

Some medical specialists 
“strip transplants,” which 
more hairs at a time than the “punch? 
technique previously described. Here 
too, very narrow strips of hair arg 
taken from a lasting, hair-bearing area 
The strip, generally less than 1/, -inek 
wide and under four inches long, # 
transferred to replace a strip of ski 
of the same size that has been remove€ 
from the bald area. 

Usually only a single strip of hair if 
transplanted per session. A half dozer 
or more sessions may be required, dé 
pending on the extent of coveragé 
planned. Two weeks or more elap 
between treatments. The hair soon fall 
out, then grows in again to its fulles 
extent within three to six months o 
longer. 

Postoperative details and care witl 
strips are similar to those with plug 
transplants. However, with strip trans: 
plants, stitching is usually required) 
and the sutures are removed a week of 
more later. A sensation of scalp num 
ness—not pain—may linger for up to 4 
year 

Strip and “punch” hair transplantin 
may be combined. In some cases, th 
physician may prefer to establish th 
front forehead lines with strips of trans: 
planted hair, and then fill in behind 
that with plugs. 


Scalp Flaps 

Another procedure, performed less, 
frequently than plug or strip tzgns 
plants, is the scalp flap. This is a en 7 
more extensive and complicated pro-, 
cedure, which usually involves hos-}, 



















pitalization. 

A sizable flap of hair is shifted from 
an adjacent hair-bearing area of the 
scalp (where surrounding hair will con- 
ceal the denuded spot) to a bald spot. 
Some good results are obtained, but 
most specialists recommend the other, 
simpler procedures. 


What about hairweaving ? 


This procedure does not require the 
services of a physician or medical tech- 
nician, since the scalp itself is not in- 
volved. The hair is added by interweav- 
ing it with the person’s own remaining 
hair. 

The results of this treatment are 
limited by the extent of the bald areas 
to be covered. The larger the space, 
the sooner the attached hair loosens, 
due to the distance of the new hair 
from the anchoring spot where hair 
still grows. 

A number of people have found hair- 
weaving more satisfactory than wea’ 
ing a hair piece or wig, since the hair 
attached by interweaving will not slip 
or fall off. The attached hair requires 
considerable attention, however. It 
must be tightened about every two 
months, cleaned, and perhaps restyled; 
this means many return visits to the 
salon. Hairweaving is done for men and 
women; costs vary widely with each 
establishment. END 
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ipntinued from page 86 


lay within their limits. They general- 
Ss ay quite ccnservatively, keeping 
ne ball straight in front of them, out 
trouble, and always advancing to- 
ard the pin. 
Women actually putt better than 
nen. Men like to smash the ball as 
ard as they can off the tee—it’s some- 
ning in the male ego-+then they lose 
“terest in the rest of the game until 
“fhe next tee. Women play with more 
‘“messe. A nice drive. Another nice, 
raight shot toward the green, maybe 
good roll, a couple of putts, and in 
ne hole in par four. Meanwhile, the 
@ady’s husband is in the sand some- 
“lace, trying to stay under eight. 
1) Men feel sorry for themselves if they 
oot a bad round. Women can get vio- 
“ent about missing shots, but they seem 
» recover from the misfortunes of life 
eletter than men. 
8s} Most women who take up golf aren’t 
tent on winning the club champion- 
sfhip. They can go out with their friends 
tnd play for fun. The big thing is to 
tmjoy the day. Women don’t need to 
other with 14 clubs. Six or seven 
r¥ill do: a driver, a four-wood, three- 
bn, five-iron, seven-iron, nine-iron, 
tind putter. After your game improves 
pou c°” add other woods and a wedge. 
sBut, mus” important, make sure the 
tflubs are comfortable for your size and 
o}trength. 
‘| How good a golfer a woman becomes 
s}epends on how much she practices and 
‘how much desire she has. If a woman 
‘Js content to have a pleasant day with 
) 
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is what 


| you make of it. 
: HOMEMADE 
STRAWBERRY SHORTCAKE 
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her friends, or a pleasant game with 
her husband, she will probably reach a 
certain level and not improve beyond 
it. Remember always that the object is 
to have fun. 

After proper lessons and enough 
time at the practice tee, you are ready 
to play. Don’t overpower the ball. Play 
to your strength. Don’t get discouraged. 
When you start improving, don’t worry 
about beating your husband and hurt- 
ing his feelings. That went out with 
women’s lib—and high time it did. 

Golf, of course, can be a marvelous 
family sport. My wife Winnie plays 
once in a while, but she isn’t really very 
good at it. My oldest daughter Peggy, 
17, doesn’t play, but my youngest, 
Amy, 14, seems to be showing some 
aptitude for the game. I wouldn’t op- 
pose her becoming a golf professional if 
she wanted to. 


Kids practice putting 

One of the best places for family 
recreation is the golf driving range. It’s 
a great place for practice and fun. 
What cleaner, better way is there fora 
family to enjoy healthy, outdoor ac- 
tivity on a summer night than on a 
range? The husband and wife can drive 
a few buckets of balls (the husband as 
far as he can and the wife as straight 
as she can) while the kids play minia- 
ture golf or practice putting. I travel 
all over the country and I have seen 
these driving ranges everywhere. Some- 
times the lines are just as long as 
those at the first tee on the local pub- 
lic course. 

Women can improve their golf driv- 
ing on these ranges. Most courses now 
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game. If you }. 
basement you c: 

drive balls into it, 

chance to practicé 
season. There are a 

for use on the carpet, 

do some exercises to in 
but I think it really is \ 

a woman to be walkin, 
house squeezing a_ rub 
strengthen her wrists. You 


as well with the figure you hi A eS 
of building up your arms, & % = 
and wrists. It might not even is 
: cs 
your game. It might only chank —“# 
\ 
shape. SP 


A lot of men may hate me for sd 
this, but golf is one game that cou) 
can spend a great deal of time discu s- 
ing. Unlike football or baseball, golf 
really is a sport for both men and wom- 
en. Feminists may disagree, but a wife 
discussing the Super Bowl with her 
husband senses that she is out of her 
league. 

Women can improve their game by 
reading the how-to golf books. A good 
how-to book can improve your tech- 
nique and eliminate some bad habits. 
Good instructional books also help to 
eliminate mistakes. The instructional 
book could be the difference between 





2 «le in- 
4 OV eA vt anything 
G46” 
$ S «in golf. Some of 

viaying very well now, 
«¥ Whitworth leading the 
she is about the best of the 


women golfers around today. Very few 
women can play like Kathy Whitworth 
—very few men can, for that matter. 
Remember the basics: Don’t try to 
play like a man; don’t overpower the 
ball; play with poise and finesse; be 
comfortable with your outfits and 
equipment. Listen to the advice of your 
club pro; practice as often as you can. 
Most of all, have fun with the game; 
enjoy the fresh air and think kindly of 
that poor husband of yours who 
couldn’t get out of the office for a 
round today. He is what we call a 
“golf widower.” END 


And what can’t 


you make of it! 
QUICHE LORRAINE 


1 cup Bisquick baking mix 

1/4 cup light cream 

12 slices bacon (1/2 pound), 
crisply fried and crumbled 

1 cup shredded natural Swiss 
cheese (about 4 ounces) 

1/3 cup minced onion 

4 eggs 

2 cups whipping cream or 
light cream 

3/4 teaspoon salt 

1/4 teaspoon sugar 

1/8 teaspoon cayenne pepper 


Heat oven to 425°. Stir baking mix 
and 1/4 cup light cream to a soft 
dough. Gently smooth dough into a 
ball on floured cloth-covered board 
Knead 5 times. Roll dough 2 inches 
larger than inverted 9-inch pie pan. 
Ease into pan and flute edge. 


we 


Tal 


Sprinkle bacon, cheese and onion 
in crust. Beat remaining ingredients 
with rotary beater until blended; 
pour over bacon mixture. Cover 
edge with 2- to 3-inch strip of 
aluminum foil to prevent excessive 
browning; remove foil last 15 
minutes of baking. Bake 75 minutes. 
Reduce oven temperature to 300°. 
Bake about 35 minutes or until knife 
inserted 1 inch from edge comes 
out clean. Let stand 10 minutes 
before cutting. 6 servings. 


This recipe was developed and 
tested in the Betty Crocker Kitchens. 
Any of over 100 good things 
from just one box of Bisquick. 
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STAR CHILDREN 


continued from page 48 


Sparklingly feminine, she'd rather 
have a home and career than be purely 
domesticated. She’s ful! curiosity 


and joy of living and ' ls under a 
lucky star. 
Beatrice: Latir d.’ Witty, kind 
e: Greek, ‘glitter- 
ling and joyous. Helen 
Eleanor, Ellen, He- 


and brilliant. ‘ 
ing white.’ $} 


(Aileen, ! en, 


a 
Ce eee 
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For free collection of other favorit: 
recipes, send name, address and zip 
Recipe Booklet, Box 429, Brooklyn, N.Y 
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lena): Greek, ‘light.’ Cultured, capti- 
vating, clever. Ella: Old English, ‘beau- 
tiful elf.” Radiant, spirited. Fay: Old 
English, ‘fairy.’ Light-hearted, elusive. 
Vanessa: English, ‘butterfly.’ Light- 
hearted, young and gay. Sonia (So- 
phie, Sophia): Latin, ‘wisdom.’ Clever 
and attractive. 


CANCER June 22 to July 22 


Sign: The Crab. Element: Water. Af- 
finities: Scorpio and Pisces. Planet: 


1. Prepare the old-fashioned stuffing 
in a jiffy with Kellogg’s® Croutettes® 
Stuffing Herb Seasoned Croutons. 
They're oven-toasted with eight savory 


inings baked right in. 


The delicious, 


Moon. Zodiac Gems: Ruby and Pearl. 
Lucky Color: Violet. Lucky Number: 
Two. Flowers: Rose and Water Lily. 
BOYS. Versatile with a constructive 
imagination, he is sympathetic and 
loves family life. For adventure he 
turns to the sea, for interest to history 
and lovely scenery. He seems retiring 
but is tenacious. 

Andrew: Greek, ‘manly.’ Magnetic, 
just and good. Humphrey: Teutonic, 
‘protector of peace.’ Loyal, loving and 










2. Roast your turkey in Reveal™ see- 
thru Roasting Wrap. The bird browns 
and bastes itself automatically, and 
there's no pan or spattered oven to 
clean later. 


id-fashioned stuffing is made in minutes using 


Kellogg’s Crouteties. Just add hot water or stock to the crisp, 
herb seasoned croutons as directed in the Stuffing Guide on the 
Croutettes package, and it’s ready to pop into your bird. 


Tear off enough Reveal to enclose bird lengthwise, allowing 


for 3-inch overlap. Sprinkle with 
1 tablespoon flour. Center turkey 
on wrap. Spread with soft butter 
mixed with salt and paprika. 
Wrap turkey snugly and double- 
fold foil edges to seal. Pierce 
top of wrap with meat fork six 
times. Place turkey on rack in 
2-inch deep roasting pan. Roast 
in preheated oven at 325°F. 
until golden brown. 


Roast Turkey: 
10-14 Ibs., 2-2% hrs.; 
15-18 Ibs., 2%-3% hrs.; 
19-24 Ibs., 3%-4% hrs. 


concerned. Kevin: Celtic, ‘come 
Tender, brave and clear-sighted. 
lie: Celtic, ‘dweller in the gray fe 
tress... Thoughtful, just, protectiy 
Matthew: Hebrew, ‘gift of the Lo 
Honest, home-loving. Norman: Tet! 
tonic, ‘stranger.’ Placid, brave 
philosophical. Ralph: Old Englisl} 
‘counsel of wolf.’ Protective, fearles} 
wise. Rodney: Old English, ‘famow} 
one’s island.’ Sea-loving and romanti} 
GIRLS. Imaginative and impressio 
able as a child, but strong-willed, sh 
very feminine, a bit perverse and 
willing to be involved too deeply 
relationships. She’s clever and has? 
retentive memory. y 
Eva: Hebrew, ‘life.’ Willful, feminin) 
and emotional. Margaret: Persiai!’ 
‘pearl.’ Home-loving, valued. Rost” 
Latin, ‘rose.’ Precious, charming. Of 
leste: Latin, ‘heavenly.’ Gentle aml 
sweet. Priscilla: Latin, ‘past or prin} 
itive times.’ Charming, emotional, p 
tective. Sarah: Hebrew, ‘princess). 
Sympathetic, warm. Diana: 
‘moon goddess.’ Loving, beautiful ary. 
serene. 1, 


y 
b 
i 
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LEO July 23 to August 22 ™ 
Sign: The Lion. Element: Fire. Affiry 
ties: Sagittarius. Aries. Planet: Sul 
Zodiac Gem: Sardonyx. Lucky Color], 
Orange, gold. Lucky Numbers: Oi” 
and Four. Lucky Flower: Sunflowe!", 
BOYS. A happy extrovert who lov 
power and is a born leader. He can 1)” 
warm-hearted, affectionate and full |* 
fun, or he can be philosophical art. 
proud, quick to anger. As a child 1]! 
needs direction. 
Arthur: Celtic, ‘high.’ Industriou 
proud and brave. Dominic: Lati| 
‘Sunday child.’ Honest, staunch arf’ 
bold. Eric: Teutonic, ‘ever king.’ Lor] ~ 
ly, bold and just. Gilbert: Teutonil™ 
‘bright pledge.’ Active, powerful 44} 
brilliant. Leo (Leonard, Leon): Gree! ¥s 
‘lion.’ Just, bold. Neal: Celtic, ‘char}™ 
pion.’ Warm, talkative, a leader. Pa}. 
rick: Latin, ‘noble.’ Extravanga nf 
ble and courageous. Randolph: ef 
tonic, ‘house-wolf.’ Brave, humoro r 
and passionate. . 
GIRLS. A golden girl with arde]” 
hopes and dreams and a way of achie F 
ing what she wants. Very generous at). 
audacious, the Leo woman spreads su} 
shine wherever she goes but has a bos | 
streak too. he 
Audrey: Teutonic, ‘noble strengt!}™ 
Strong-willed and generous. Bernic| “ 
Greek, ‘victory-bringing. Arde “3 
cheerful. Felicity: Latin, ‘happines}!4 
Gay and gracious. Cleo: Greek, ‘glor}” 
Expansive, warm-hearted and impet} ~ 
ous. Iris: Hebrew, ‘the rainbow.’ Glo} 
ing and warm-hearted. Julia: Lz 
in, ‘youthful.’ Impulsive, dazzlin}™ 
Patricia: Latin, ‘noble.’ Willful, happ} 
successful. Stephanie: Greek, ‘crowl} 
Headstrong, impulsive, passionai|*" 
Victoria: Latin, ‘conqueror.’ Cour)” ' 
geous, just and proud. r 
ace 
VIRGO August 23 to pe 
September 22 


Sign: The Virgin. Element: Earth. gh | 


finities: Capricorn, Taurus. Plane} . 
eon 
TOO}, 4 
INSOMNIAC 
By Jean Herrod “ 


Love too far away to touch 
and too near to forget 
is insomnia 24-hours 


a day. ' 
ROOK 




















Mircury. Zodiac Gem: Chrysolite, 
| idot. Lucky Colors: Yellow, Blue. 
ky Number: Five. Lucky Flower: 
inflower. 

S. Considerate and industrious, 
boy will grow up to be a specialist 
fome kind in art, industry or science. 
#iikes perfection, can appear critical 
possessive but at heart is loving 
kind. 

ony: Latin, ‘inestimable.’ Kind, 
and philosophical. Edward: Teu- 
c, ‘rich guardian.’ Confident, clev- 
conventional. Gregory: Greek, 
chman.’ Patient, quiet and eflfi- 
nt. Guy: Celtic, ‘sense.’ Clever, true. 
rge: Greek, ‘husbandman.’ Solid, 
endable and loving. Simon: He- 
, ‘obedient.’ Ambitious, protective. 
hothy: Latin, ‘fear God.’ Generous. 
phen: Greek, ‘crown.’ Amiable, 
less and thoughtful. Daniel: He- 
, ‘God the judge.’ Strong, fearless 
busy. Raymond: Teutonic, ‘wise 
Itection.’ Wise, dauntless and pro- 
ive. 

XLS. Perceptive, sensitive, kind and 
tainly not impulsive or impassioned, 
Virgo girl will grow up to be very 
inine and fastidious. She will al- 
7s have a subtle appreciation of life 
love. 

‘bara: Greek, ‘stranger.’ Idealistic, 
‘Mectual and dignified. Nora: Latin, 
10r.’ Dependable, loving and thrif- 
Tammy: Hebrew, ‘perfection.’ 
































LIBRA September 23 to 
October 22 
: The Scales. Element: Air. Af- 
ites: Aquarius and Gemini. Planet: 
t us. Zodiac Gems: Opal and Coral. 
ky Colors: Blue and Green. Lucky 
ber: Six. Lucky Flower: Violet. 
PYS. A happy, sincere and frank 
ld who spreads affection. In adult 
a will be tolerant, sometimes in- 
e, full of humor. He will be in- 
ectual in his approach rather than 
tional. 
[tram: Teutonic, ‘bright raven.’ 
Ippy, bright and independent. Ed- 
hi: Teutonic, ‘rich friend.’ Open- 
ted and versatile. Kenneth: Celtic, 
nely.’ Handsome, versatile. Keith: 
}tic, ‘refreshing breeze.’ Nathan: 
brew, ‘gift.. Open-minded, sociable. 
rence: Latin, ‘smooth polished.’ 
ver, cultured, a flirt. 
IRLS. Attractive, loving, artistic, 
linine and very interested in the op- 
}ite sex, the Libra girl is full of 
irm and guile and loves to be ap- 
lciated; she gives understanding and 
japathy in return. 
rienne: Latin, ‘from Adria.’ Dark, 
Ella: Old English, ‘elf.’ 
ightly, clever. Gabrielle: Hebrew, 
jro of God.’ Tender, uncritical and 
sative. Grace: Latin, ‘thanksgiving.’ 
aceful, responsive and intellectual. 
ida: Spanish, ‘pretty.’ Feminine 
1 vivacious. Lucy (Lucille, Lucin- 
Latin, ‘light.’ Gay and light- 
jted. Pamela: English, ‘sweetness.’ 
pPlcoming and sweet. Rebecca: He- 
*#w, ‘bound.’ Spirited and possessive. 


SCORPIO October 23 to 
November 21 


m: The Scorpion. Element: Water. 
nities: Cancer and Pisces. Planet: 
ars. Zodiac Gem: Topaz. Lucky 
lor: Red. Lucky Number: Nine. 





The Presto Magic. — 


It doesn’t stop at pressure cookers. 


Presto makes a lot of different 
products with a single important thing 
in common. We’ve built into every product 
outstanding features to set it apart from 
ho-hum, no-magic appliances. 

Take our Presto Mist Hair Dryer. 
To our conditioning mist for resetting 
without reshampooing, we’ve added an 
extra-large hood for extra-big rollers. 


Then there’s the Presto Vertical Broiler. 
We call it the Meat Toaster because it seals 
in flavor by cooking both sides at the same 


time. On top of that, we made it easy 





The Presto Jumbo Fry Pan is big. 
15” big, in fact. Big enough to measure up 
to a meat-potatoes-and-vegetable meal for 
eight. Yet convenient enough to fit a cozy 


dinner for two. 


And this is where it all started. 

The famous Presto Pressure Cooker. 
The original idea is as modern as tomorrow. 
And we’ve even added an electrical model 
with Control Master to maintain correct 
cooking temperature automatically. 

But just like always, it cooks a surprising 


to take apart for cleaning. 


number of delicious things surprisingly fast. 
3 to 10 times faster than pots and pans, in fact. 
How’s that for magic? 





Lucky Flowers: Heather and Chrysan- 
themum. 

BOYS. Courageous, emotional, deter- 
mined, deep. These children of water 
are often an enigma. They have ambi- 
tion and driving power but are often 
secretive. They’re kind-hearted and 
form stout friendships. 

Barnabas: Greek, ‘son of consolation. 
Piercing, truthful. Howard: Old En- 
glish, ‘chief guardian.’ Protective and 
deep. Irving: Anglo-Saxon, ‘sea friend.’ 


, 


Moody, deep and adventurous. Mor- 
gan: Celtic, ‘white sea.’ Tempestuous. 
Roger: Teutonic, ‘spear of fame.’ Mys- 
tic, just and perceptive. Walter: Teu- 
tonic, ‘powerful warrior.’ Ardent, am- 
bitious and moody. 

GIRLS. Passionate, emotional and ten- 
der, these deep people are constantly 
full of mystery and mysticism. They 
always love a secret. Many doctors and 
nurses come under this sign. 
Christine: Greek, ‘Christian.’ Passion- 





by making thorough cleaning easy. 


It’s completely submersible. Has an 


open, scrubbable spout. And what 
comes cleaner than stainless steel? 


PRESTO 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 QN-P.t.t. 1972 


ate, idealistic and sensitive. Dinah: 
Hebrew, ‘judgment.’ Loyal, deep and 
strong-willed. Doreen: Celtic, ‘the seri- 
ous one.’ Loving, mysterious. Doris: 
Greek, ‘from the ocean.’ Alluring, mys- 
terious. Erica: Teutonic, ‘ever kind.’ 
Courageous, dignified. Gwendolen: 
Celtic, ‘white browed.’ Mystic, idealis- 
tic. Josephine: Hebrew, ‘addition.’ 
Alert, passionate. Laura: Latin, ‘laur- 
el.’ Loving. Rosemary: Latin, ‘sea dew.’ 
Charming, intuitive. (continued) 
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* Our Presto Coffeemaker in 9 or 
> 12-cup sizes makes better coffee easy 



















ZESTY 


GORN-GRISPED GHIGKEN 


Make it the quick ’n easy Dip, Roll, Bake way using 
Kellogg’s Corn Flake Crumbs and Kikkoman Soy Sauce. 





Have ready—3-lb. frying chicken, cut 
up. Wash chicken pieces and dry 
thoroughly. 

DIP chicken pieces in mixture of | 
egg beaten with 4 cup KIKKOMAN® 
SOY SAUCE. 

ROLL dipped chicken in 1% cups 
KELLOGG'S® (CORNGELAKE 
CRUMBS. Place in a single layer, 
skin side up, in well-greased or foil- 
lined shallow baking pan; do not 
crowd. 

BAKE in moderate oven (350°F.) 
about one hour, or until tender. No 
need to cover pan or turn chicken 
while baking. Serve with additional 
Soy Sauce, if desired. 

YIELD: 6 servings Zesty Corn- 
Crisped Chicken 














STAR CHILDREN continued 


SAGITTARIUS November 22 to 
December 22 
Sign: The Archer. Element: Fire. Af- 
finities: Cancer and Pisces. Planet: Ju- 
piter. Zodiac Gem: Turquoise. Lucky 
Color: Purple. Lucky Number: Three. 
Lucky Flower: Red Carnation. 
BOYS. Enterprising, outgoing, adven- 
turous, intelligent, this boy loves lib- 
erty and a challenge. He is fiery, 
impulsive, a lover of justice. Friendly 
and very generous, he can also be a 
formidable enemy. 
Ernest: Teutonic, ‘eagle stone.’ Youth- 
ful, soaring. Francis: Teutonic, ‘free.’ 
Fearless, lively, independent. Mal- 
colm: Celtic, ‘servant of Columbia.’ 
Liberal, impetuous. Philip: Greek, 
‘lover of horses.’ Handsome, com- 
manding. Richard: Teutonic, ‘stern 
kind.’ Bold, energetic and just. Rus- 
sell: Old French, ‘red-haired one.’ Vi- 
tal, impulsive, brave. 
GIRLS. Happy-go-lucky in relation- 
ships, but careful with money, that’s 
the Jupiter girl. She attracts very easi- 
ly, likes variety as the spice of her life 
and is quite capable of both working 
and playing hard. 
Frances: Teutonic, ‘free.’ Light-heart- 
ed. Joyce: Latin, ‘sportive.’ Merry and 
mischievous. Kay: Teutonic ‘rejoicing.’ 
Sunny and impetuous. Mabel: Celtic, 
‘mirth.’ Mirthful, broad-minded, pas- 
sionate, Sylvia: Latin, ‘forest dweller.’ 
Lighthearted, adventurous. Valerie: 
Latin, ‘healthy.’ Sporting, passionate, 
fiery. Wendy: Teutonic, ‘wanderer.’ 
Happy-go-lucky, generous, sweet. 
Yvonne: Teutonic, ‘archer.’ Graceful, 
spirited. Shirley: Old English, ‘from 
the bright meadow.’ Happy, sunny. 


CAPRICORN December 23 to 
January 20 

Sign: The Goat. Element: Earth. Af- 
finities: Taurus and Virgo. Planet: 
Saturn. Zodiac Gem: Garnet. Lucky 
Color: Green. Lucky Number: Eight. 
Lucky Flower: Hyacinth and Gilly- 
flower. 
BOYS. A Capricorn boy will be prac- 
tical and ambitious. As a child he is af- 
fectionate, serious and easily hurt. As 
a man he is loyal, stubborn, clever in 
business and will always fight for what 
he really believes in. 
Christopher: Greek, ‘follower of 
Christ.’ Loving and determined. Da- 
mian: Greek, ‘tamer.’ Strong, fearless 
and calm. Hugh: Teutonic, ‘thought- 
ful... Deep, dependable and_ kind. 
Lance: Old French, ‘attendant.’ Cour- 
teous, loyal and intelligent. Noel: Lat- 
in, ‘Christmas.’ Successful, happy. 
Peter: Greek, ‘rock.’ Firm, lovable. 
Roderick: Teutonic, ‘famous ruler.’ 
Just, wise. Sebastian: Greek, ‘venera- 
ble.’ Serious, conventional and con- 
scientious. Trevor: Celtic, ‘prudent.’ 
Wise, good and unselfish. William: 
Teutonic, ‘helmet of resolution.’ Ener- 
getic, hospitable, stubborn. 
GIRLS. Industrious, constant, loving, 
a girl born under this sign will marry, 
make a wonderful wife and mother. 
She is straightforward in all her deal- 
ings, but she’s often pessimistic and 
lacks confidence. 
Bridget: Celtic, ‘strength.’ Devoted and 
calm. Cathleen (Karen, Katherine): 
Greek, ‘pure.’ Staunch, contented and 
unspoiled. Lydia: Greek, ‘woman of 
Lydia.’ Graceful and strong. Mary 
(Marion, Maureen, Molly, Marilyn): 
Hebrew, ‘bitterness.’ Gentle and un- 


















































selfish. Naomi: Hebrew, ‘pleasant one.” 
Gracious and home-loving. Natalie: 
Latin, ‘Christmas born.’ Shrewd, tact 
ful. Prudence: Latin, ‘foresight.’ Re- 
served and sympathetic. 


AQUARIUS January 21 to 
February 19 

Sign: Water Bearer. Element: Air. Af- 
finities: Gemini and Libra. Planet: 
Uranus. Zodiac Gem: Amethyst. Lucky 
Color: Light Green. Lucky Numbers: 
Four and Eight. Lucky Flowers: Snow- 
drop and Foxglove. 
BOYS. Resourceful, knowledgeable, 
constructive, adaptable, ambitious and 
willful. These children are inspira- 
tional, have the gift of leadership, in- 
flicting greater discipline on themselves 
than on others. Alan: Anglo-Normany 
‘cheerful.’ Spirited, adventurous. Ben- 
jamin: Hebrew, ‘son of my right hand.’ 
Intelligent, interesting, and _ brave. 
Brian: Celtic, ‘strong.’ Amusing, ind 
pendent and strong. Charles: Teutonic, 
‘man.’ Romantic, manly and clever. 
David: Hebrew, ‘beloved.’ Honorable, 
alert and popular. Donald: Celtic, 
‘proud chief.’ Sprightly, skillful and 
romantic. Robert: Teutonic, “brighter 
fame.’ Loquacious, brilliant. Stewart: 
Anglo-Norman, ‘steward.’ Bright, gre- 
garious and willful. Vernon: Latin, 
‘flourishing.’ Successful, very ambi- 
tious. 
GIRLS. Independent, ardent, original 
and determined, Aquarius girls grow 
up to be fascinating women who attract 
easily. They never go unnoticed and 
are active, charitable, amusing and a 
little bossy. 
Alison: Teutonic, ‘famous war.’ Witty, 
courageous and eager. Adelaide: Teu- 
tonic, ‘noble cheer.’ Carola (Caroline, 
Charlotte): Strong, queenly. Jennifer: 
Celtic, ‘white wave.’ Dedicated, coura- 
geous. Estelle: Latin, ‘star.’ Artisti 
and dramatic. Madeline: Greek, ‘mag- 
nificent.’ Brave, alluring. 


PISCES February 20 to March 20 
Sign: Fishes. Element: Water. &. 
finities: Cancer, Scorpio. Planet: 
Neptune, Jupiter; Zodiac Gem: Blood- 
stone, Aquamarine; Lucky Color: Sil-} 
ver. Lucky Number: Seven. Lucky 
Flower: Carnation. | 
BOYS. They are emotional, sensitive} 
and discerning. They can work furious- 
ly for what they desire or be overcome 
by lassitude. They have a great sense 
of humor, will usually be artistic and 
have great charm. 
Edmund: Teutonic, ‘rich protector.’ | 
Good and unaggressive. Frederick: } 
Teutonic, ‘peace ruler.’ Peace-loving | 
and friendly. Godfrey (Jeffrey): Teu-]| 
tonic, ‘God’s peace.’ Peaceful. Michael: 
Hebrew, ‘who is like unto the Lord.’ 
Wise, sympathetic. Oliver: Latin,| 
‘peacemaker.’ Chivalrous and sensitive. | 
Paul: Latin, ‘little Thoughtful, hu-} 
morous and argumentative. n 
GIRLS. Generous, sincere, charming,} 
the Pisces girl is truly feminine and 
usually artistic. She beguiles, leads on 
and flirts a little but is not vain. She 
could be a dancer or musician but will 
marry early. 
Angela: English, ‘angelic.’ Happy, 
modest, day-dreamer. Beryl: Greek, 
‘sea-green jewel.’ Intuitive, amiable, 
seductive. Cecilia: Latin, Sensitive, 
musical. Paula: Latin, feminine of 
Paul. Feminine and sentimental. Sa- 
brina: Latin, name for river Severn, 
boundary line. Water-sprite, dream, 
alluring. END 





HANDSOME DOES AS HANDSOME IS. The 
new Mirro-Matic 3-qt. Bake-and-Serve is 
your ultimate casserole. Does almost 
everything an oven can do, electrically, 
automatically, with never a guess about 
goodness. Clean, sculptured aluminum 
design deserves tabletop or buffet display. 
Bake-and-Serve has a removable cooking 


“ 
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insert—lined with no-stick, no-scour Teflon 
1i—that does double duty storing food. 
Mirro’s Colormode exterior finish wipes 
squeaky-clean in seconds. Comes in Har- 
vest Gold, Avocado or Poppy. You'll love 
the small wonders you can work with Bake- 
and-Serve... you may even think of buying a 
pair. Under $30 at better stores everywhere. 


Mirro Aluminum Company, Manitowoc, Wisconsin 54220 
7 





BING CROSBY years,” he said. “When she’s weari} 


: yy continued from page 98 that ballet outfit, she’s not the sai 
j of " girl. I suppose all teen-age girls < 
; ye trip to establish a closer relationship difficult to understand. One day sh) 


with my daughter. We’re aclose family. hitting the hide off a softball, and t 
Kathryn and I see a lot of our children next she’s modeling a new dress for n 
at home. We take them on trips when-_ _ She’s two different people. I like the 
ever we can. But on safari, Mary both, but I have to watch my step. | 
Frances and I were together all day, “Mary Frances knows how to tu 
every day. You get to know someone _ on the tears. That’s an entirely n 
pretty well on a three-week junket like gambit to me. I don’t know how 



















that. handle it at all. I'll be right in t 
“T learned how resourceful and inde- middle of a big lecture about shé 
Slender pendent my daughter could be. She _ skirts or something and tears begin 


always did the right thing in situations fill her eyes. I lose my direction 4 


iS for taking she’d never encountered before. She have to give up. She'll make a fi 


was always on time. She knew instinc- actress if she goes on that way. 


it off and tively when to get out of the vehicles “One night she came home af 
to stalk game. She knew the right dark from a jungle expedition, ale 


keeping it off things to wear without Kathryn ormy- with a hunter and a tracker. I had 


self having to watch and worry every’ dress her out pretty well, letting I 


It can help you peel off minute. know how much she had worried } 

<hie : “A couple of times she shot more mother and myself. She started to ¢ 
pounds fast. Or, it can grouse than I did, and she kidded me The best I could say then was, ‘VW 
help vou hold onto the about it. We’d be counting up the birds you did get home. You made it.’ E 


and I'd say, ‘Well, I got fifteen.. Mary she’s not coquettish. She doesn’t ct 


good figure you already Frances would look at me and say, ‘I dle on my lap when she wants a n 


have. Mixed with the got eighteen,’ and then walk away feel- dress or a favor of some kind.” 
3 rh ; ing very superior. Many times, the two 
substantial nutrition of of us would wait for game for hours Clever coquette 
milk or chilled from the together, just being close without say- Kathryn Crosby smiled at her h 


aie a ing too much. And sometimes we’d band’s assessment of his daughter. |I! 
can, Slender is just 225 | look at the flowers and animals and clever coquette never shows it,” : 
calories. Anditworks.So | talk about the beauty of Africa. Those _ said. “I know Mary Frances took f 
were rare moments.” in dozens of times on safari. Anc 
The big event on the safari, recalls only got a couple of winks from Bi 
3ing, came when Mary Frances shot to signify that he knew he was bei 


ask your doctor, and get 
Slender. 


a 13-foot-long, man-eating crocodile. victimized. Most of her ploys we 
“She is very competitive with her right by him.” 

brothers,” says Crosby, ‘‘and I don’t Kathryn Crosby is often an amus 
think her brother Harry will ever hear — spectator when there is a confrontati 
the end of that crocodile. Never!” between father and daughter. “Bi 


Bing finds the tomboy in his daugh- talks to Mary Frances when there 
ter easier to deal with than the young a misunderstanding. When that does 
woman part of her. “Mary Frances work, he tries not talking to her. Thai 
has been taking ballet for eight or ten always very successful (continue 
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“Lemon!” 





any. Los Angeles, California 








menthol smokers 


to think about. 


There are menthol cigarettes and there are menthol cigarettes. And if yourea 
nenthol smoker you certainly know by now which one you really enjoy smoking. 
So what makes us think welll ever get a crack at switching you? 
Well, we're going to try. 
Because if youre like a lot of cigarette smokers these days, you're probably 
oncerned about the ‘tar’ and nicotine stories you've been hearing. 
Frankly, if a cigarette is going to bring you flavor, it’s also going to bring you smoke. 
nd where there's smoke, there has to be ‘tar’ In fact, in most cigarettes, the more flavor, 
ihe more tar. Except for Vantage. 
You must know that Vantage cigarettes have a special filter which reduces ‘tar’ and 
icotine without destroying flavor 
What you may not know is that Vantage is also available in menthol. 
Not surprisingly, what separates Vantage Menthol from ordinary menthols is that 
antage Menthol gives you all the flavor you want, with a lot less 
f the ‘tar and the nicotine that you probably don’t want. 
Now Vantage Menthol is not the lowest ‘tar’ and 
icotine menthol you'll find. It’s simply the lowest one 
oull enjoy smoking. 






“eth 
eae 
rag Ag 





Since youre the best judge of what you like about 122 SS iliiinew esl | 
enthol cigarettes, don’t just take our word for it. O.9 tne | | | | 
‘Try a pack of Vantage Menthol and then youll MENTHOL. ||) 


now for sure. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


Filter and Menthol: 12 mg."tar”, 0.9 mg. nicotine—av. per cigarette, FTC Report Aug. 72 
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BING CROSBY continued 


He can be terribly silent with her. It 
kills her. But the silences don’t last 
long. They don’t have to. Mary Frances 
is quick to make amends. She wants 
very much to please him and to make 
him proud of her. Sometimes she loses 
sleep studying late at night to get good 
grades in Latin. Bing was a good Latin 
student and is delighted when she ex- 
cels in the subject.” 


Mary Frances Crosby is a self-com- 
posed young woman, five feet four 
inches tall, with long brown hair. She 
is delicate and quiet among strangers. 
She smiles as little as possible to hide 
the braces on her teeth. The braces 
are removed from time to time for 
television appearances, plays, or com- 
mercials. Then her smile is the bright- 
est in view. 

As a student at a public high school 
in Burlingame, Calif., Mary Frances 





would like to behave and dress more 
in the style of her peers. But not many 
suburban San Francisco fathers are 
as strict as Bing Crosby. Mary Frances 
fancies miniskirts and blue denims. 
Her father prefers that she wear floor- 
length dresses, and he likes squeaky- 
clean hair. Mary Frances complies 
with his wishes. 

Kathryn approves of her husband’s 
ideas on raising a daughter. “My 
daughter is learning to be a lady,” she 


Rubbermaid can give every kitchen 
a little more space. 


Sere 


make use of space you’ve never used, that space 
under your cabinets. Rubbermaid Spacemaker 
drawers in wood grain, mushroom, and cane. 
In fact, no matter what you keep in the 
probably a Rubbermaid door, 
drawer, or cabinet organizer to give you 


kitchen, there’s 


a little more room. 


° 
*esons * 


© 1973 by Rubbermaid Incorporated, Wo 
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as time goes by. 


colors: 


organizers that 


ster, Ohio 44691 


‘e help around the home. 





Every kitchen seems to shrink 


Which leaves you two clear 
choices: get a larger kitchen. Or get more 
from the kitchen you’ve already got. 

Rubbermaid can help. 





Twin Turntables to save space 
in your cabinets. 

A broom, mop, dustpan organizer. 

The Clean-Up Caddy (for those 
things you're always looking for). 

We have Storage Bins 
in several different pretty 
avocado, blue, 
flame, gold, and yellow. 

We even have 




















says. “She understands that resp 
for her parents is more important tl 
approval of her friends. But as far 
Bing is concerned, Mary Frances*§j ' 
still his baby girl. It will be a trichiyin 
moment in our lives when Bing is J | 
aware that his daughter is having regpsti 
lar dates. So far, she only goes to chakm 
eroned parties.” Hsbe 

Mrs. Crosby smiled. “I think Biikix 
and Mary Frances developed a spe 
rapport while we were on safari, and§‘ 
was lovely to see. But Bing knows! 
nothing about girls. So Mary Frane 
generally comes to me with her prq 
lems. Mostly because her questioy 
have to do with young men.’ : 

Bing smiled, too. “Kathryn doesn 
know that I’m aware of some of 
boyfriend talk going around. 
Frances doesn’t really have a beau, bj pu 
her girlfriends come over and I he} * 
them chattering about boys. She has 
yet come to the stage of all-night té 
phone conversations. I hope I can coh 
trol that when the time comes. 
afraid I’m going to be a little unreaso¥e: 
able in a year or two, when the tee dy’ 
age boys start hanging around t 
house. We’re already the victims }Y 
slumber parties. My daughter loy }yiy 
them. The girls bring over sleepi 
bags and giggle half the night awe de 
Usually, Mary Frances tries to pl jm: 
those get-togethers when I’m out 
town.” 
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Unexpected kiss or hug . 

Bing is startled—but hugely pleast, 
—when his daughter displays h}¥, 
affection toward him with an uneky 
pected kiss or hug. However, he kee}}, 
his cool. Generally she receives in If, 
turn a self-conscious throat-clearing, 
dicating his pleasure. sho 

One day Bing watched his daught}»y, 
fishing off the end of a jetty near th@§, 
home in Las Cruces, Mexico. She stots; 
there, patiently dipping a hook at}y, 
line in and out of the water. Sudden}. 
the water exploded in froth and foathy. 
Mary Frances had hooked a vicio},* 
six-foot moray eel. Nearby fishermepy. 
ran to her aid and managed to kill tlhy. 
eel, being careful to avoid its aweson}y, 
teeth. “She brought that eel into t 
house and said, ‘Daddy, I want to ha” 
this stuffed and mounted for my roon 
She was heartbroken when I told - 
I didn’t think little girls had mor¢| — 
eels in their rooms.’ 

Bing’s daughter likes the idea of bh. 
coming an entertainer, a dream hj, 
father neither encourages nor discou},.. 
ages. ““Show business is rarely a top " 
of conversation,” says Bing. “I thi 
she gets her love of show business fro} 
her mother, who is a consummate ha 
But every once in a while, Ma 
Frances will catch an old movie of mir 
on television and will ask a lot of quey fr: 
tions about the people in the cast. - 

“My daughter is very much part | ‘a 
her generation. She doesn’t like nois 
rock singers, but she does dig Jam 
Taylor, Tom Jones, and Engelbe 
Humperdinck. I haven’t heard hi, 
listening to any of my own recordi 
She watches very little television 
cept those programs we want her - 
see, which she accepts with some STUD] y 
bling. But that’s the way it is.’ “ 

Bing keeps in close touch with h} tn 
children at the breakfast table. “W 7 
have breakfast together at 7:30 shar}, 
to discuss the day’s activities. Mai}. 
Frances is usually preoccupied wit, 
her studies. I go over homework wit} 
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three kids. Like most parents, I’m 
> with the new math. But I help with 
rature, history, and geography.” 

is wealth and celebrity notwith- 
ding, Bing is determined not to 
il his children, particularly his 
ghter. “Mary Frances gets an al- 
vance of twenty dollars a month. 
t she works for the money by making 
® bed, cleaning her room, and doing 
er chores. We keep a big chart up- 
irs, and chores are checked off daily. 
he kids don’t keep up their duties, 
ir allowances are docked or they are 
ied privileges.” 


Apple of his eye 

athryn says that Mary Frances is 
apple of her father’s eye, but Bing 
sn’t entirely agree. “I love my sons 
imuch as I do Mary Frances,” he 
d. “Maybe I’ve watched her and 
ent a little more time with her, but 
ather can never tell how much he 
lly knows his daughter. 

‘A man must handle a daughter 
erently than he handles his sons. I 
en’t had to spank Mary Frances in 
irs. I do more good by talking to 
fr. You know, ‘We don’t want to get 
rolved in this because it wouldn’t be 
od for either one of us.’ My daughter 
#>perates best when she thinks in 
ms of the family sticking together 
d caring for one another. With the 
ys it’s usually ‘Aw, c’mon. Shape up 
there’s going to be some head-knock- 
z around here.’ With my daughter, 
5 a matter of making her my partner 
‘I emphasize when I can that she’s 
only girl in the family, so she has 
be really outstanding to hold up 
r end of things. But Kathryn is the 
ict disciplinarian. I imagine I’m a 
shover by comparison. 

“Mary appreciates that 
le pat on the head and the extra 
ention more than the boys do, so 
aybe there is a special affinity be- 
een a father and his daughter—one 
Aafysn’t too easy for me to articu- 
e™*Mary Frances is sweetness and 
derness and sentiment. But I guess 
at’s what most daughters are to their 
hers. At least, I hope so.” END 


Frances 





1E WORKING WOMAN : 


ntinued from page 47 


eater economic need, or the unspoken 
pport men give to each other’s egos, 
fe no justification for passing over a 
ore worthy female. 

@ Recently published Title VII 
uidelines, issued by the Equal Em- 
Oyment Opportunity Commission 
which administers Title VII), state 
iat it is unlawful for an employer to 
se sex as an excuse for maintaining 
/pension or retirement plan with dif- 
‘rent retirement ages or different 
bnefits for women and men. Some 
fans have paid women lower monthly 
stirement benefits, based on the ra- 
ionale that women live longer and 
herefore will collect more benefits in 
»=,end—a rationale that means noth- 
i to all those women who don’t live 
5 long as the actuary predicted. 

| A second guideline specifies that an 
mployer can’t use the fact that it 
ost more to provide the same retire- 
1ent benefits to a woman as an excuse 
or not hiring a woman or not paying 
woman equal monthly benefits. (For 
arther information or to file a Title 
‘II complaint write to EEOC, 1800 G. 
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No one has to tell you how great 
pizza tastes. Especially when you make 
a it with Chef Boy-ar-dee® the world’s 





most popular pizza mix. 


Just thinking about the freshly 
baked dough, the rich pizza sauce and 
tangy cheese is enough to make 
anyone hungry. And you can vary Chef 
Boy-ar-dee Cheese Pizza Mix in so 
many ways. Just make it according to 
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St. N.W., Washington, D.C. 

@ Age Discrimination in Employ- 
ment Act (ADEA) prohibits job bias 
on the basis of age for women and men 
between ages 40-65 “in such matters 
as hiring, discharge, leave, compen- 
sation, promotions, and other areas of 
employment.” A few examples will 
indicate the scope of the ADEA: 

1) A company cannot force you to 
retire before age 65 unless it maintains 
a legitimate retirement benefits pro- 


20506.) 


of baking vary the toppings. 


Pizza with sardines, slices 
of raw onion and chopped hard 
boiled egg (caviar is optional). 


Jamaican Pizza: Top it with = 


slices of crisp bacon, green 


in bacon fat), canned kidney 


gram that requires an earlier retire- 
ment age—and unless you are included 
in the benefits coverage of that pro- 
gram. 

2) If you’re 58, you cannot be re- 
fused a job simply because the compa- 
ny has a compulsory retirement age 
of 62—even though you may only work 
a maximum of four years, and your 
coverage might raise the company’s 
retirement costs, you cannot be denied 


employment on this basis 


You can make Scandinavian _| 


ve minutes 


{ 
} 
i 


pepper and onion rings (sauteed | 


Chef Boy-ar-dee. The world’s most popular pizza mix. @™ 


Che 
Boyardee 





beans and some cooked sliced okra. 
7 Polish Pizza: Add 1 to 1% 
tablespoons sour cream 
and 1 teaspoon horseradish to 
the pizza sauce and top in 
the last five minutes of baking 
with sliced cooked kilbassi 
sausage, sliced canned mush- 
rooms and shredded cab- 
M} bage (sauteed lightly in butter). 








3) Unless there is a Bona Fide Oc- 
cupational Qualification, classified ads 
seeking younger persons for a job are 
considered illegal. The ADEA 
strues a BFOQ narrowly: it 
mean a young person to mode! clothes 


con- 
could 


for teens or to play the part of a newly- 
wed. 

The ADEA is administered by the 
Wage and Hour Division of the U.S 
Department of Labor, 
D.C. 20210. When a 


Washington, 


(continued) 


135 























oe @ @ 


Enter now! e 


CSOT, 
«oo ™, 







om 
Gee 


BASKIN-ROBBING 
ICE CREAM 
pHOW-OFF 1973 
RECIFE CONTEST 


@ Announcing 
theworlds © 
€ most 


unexpected @ 


® recipe contest. 


You'd expect an announce- a 
nent of a recipe contest in 

2 the Ladies' Home Journal. 
But for recipes that use ice 
cream? You have to admit, 
that’s unusual. But if you & 
can dream up a recipe for 

HR an ice cream cake, or a par- 
fait, or a meringue tart, ora 
refreshing new ice cream 


drink, Baskin- Robbins will & 


be very impressed. Maybe 
impressed enough to 

& award you one of 47 big 
prizes that include 
everything from a Chevy 


Vega to a 10-day Hawaiian ag 


vacation. Get entry blank, 
a prize list and full details 

at any Baskin-Robbins 

Ice Cream Store, today! 





BASKIN-ROBBINS 


~ ICE CREAM stones © 


WE MAKE PEOPLE HAPPY. 


©Baskin-Robbins 1973 
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WORKING WOMAN continued 
complaint is made, every attempt at 
conciliation is exhausted before the 
Secretary of Labor seeks court action. 
It is possible for a complainant to be 
awarded up to double the amount of 
damages if the employer is found guilty 
of age discrimination. 

According to Ms. Morag Simchak, 
Special Assistant to the Assistant 
Secretary for Employment Standards, 
over $3 million has been found owing 
to 2,050 people who filed complaints 
since the ADEA went into effect in 
1968. 


THE OUT BASKET 


e Prime Time, a monthly news- 
letter, has been called a lifeline for 
older women. It lists loans and scholar- 
ships, job openings, medical programs, 
and relevant courses for the mature 
woman, plus news of OWL (Older 
Women’s Liberation) groups forming 
in various localities. $5 a year from 
Box 11A, 645 Water St., New York, 
N.Y. 10002. (Special reprints: OWL 
Consciousness - Raising Guidelines — 
10¢; “The Older Woman: A Stockpile 
of Losses, a provocative essay by Ti- 
Grace Atkinson—25¢.) 

e The Gray Panthers began as a 
consultation service for older adults. 
Today there are groups in Philadel- 
phia, Santa Fe, N.M., Berkeley, Calif., 
Chicago, and New York who attempt 
to form effective coalitions between men 
and women, young and old—to reverse 
the waste of human potential in our 
older population. Contact: Ms. Maggie 
Kuhn, Tabernacle Church, 3700 Chest- 
nut, Philadelphia, Pa. 19104. 

© A free reading list for women re- 
turning to work is offered by The In- 
formation Center on the Mature Wom- 
an, 3 W. 57 St., New York, N.Y. 10019. 

@ A useful woman’s Bureau pam- 
phlet can help ease those first steps 
back to work. Jobfinding Techniques 
for Mature Women is a dry run 
through writing your résumé, making 
applications, being interviewed, or find- 
ing training programs and career or- 
ganizations for extra preparation. Re- 
quest Pamphlet 11 (30¢) from U.S. 
Government Printing Office, Washing- 
ton, D.C. 20402. 

@ Work When You Want To, a 
booklet discussing the advantages of 
temporary employment, is available 


a 


free fom Western Girl, ae 60 E. 42 
St., New York, N.Y. 10017. (But re- 
member that the disadvantages of tem- 
porary work is the lack of fringe 
benefits coverage.) 

@ OWL groups have answered a 
great need for mutual support and 
advice during mid-life adjustments. To 
form your own Older Women’s Libera- 
tion rap (or consciousness-raising) 
group write for advice from OWL, c/o 
Peggy Fenley, 3711 Oakland Gravel 
Rd., Columbia, Mo. 65201; or OWL, 
243 W. 30 St., New York, N.Y. 10010. 
(Send stamped envelope in either 
case.) Or just take this column, order 
the pamphlets listed above, invite six 
friends over, and start talking honestly 
and non-competitively about being a 
“mature woman” in a society that wor- 
ships youth. 


THE IN BASKET 


@ Notable American Women, edited 
by Edward T. and Janet W. James is 
too expensive for most homes (the 
three-volume set costs $75) but should 
be made available in every city and 
university library. Published by Har- 
vard University Press, the work in- 
cludes over 1,000 biographies of mostly 
forgotten women whose significant lives 
and work have gone unheralded by 
male historians. Educational for us, 
this work is also inspirational for our 
daughters. 

@ In a recent bulletin, The New 
York Civil Liberties Union reports its 
action on various women’s rights cases 
that remind us how far we have yet 
to go. 

The NYCLU has challenged: the 
practice of not paying female coaches 
of athletic teams while paying sal- 
aries to male coaches; the refusal to 
admit females to a maritime college; 
the requirement of two years of college 
for women police trainees while high 
school diplomas suffice for men train- 
ees; the mandatory maternity leave 
policy that forces a healthy woman to 
give up her work and her wages; the 
requirement of a weightlifting test that 
excludes women even though arm 
strength is unrelated to the job; a 
bank’s refusal to give a married couple 
a mortgage because the husband’s 
salary wasn’t large enough and the 


wife’s salary didn’t count at ll, 
since she “is capable of bearing chil- 
dren.” END 


“Happy birthday to you...” 
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FASHION 


PRINTED PATTER 


PATTERN 
F-420 


A dress that’s 
magically right 
for any occasion. 
Striking contrast 
belt highlights 
lovely flowing 
lines. Skirt moves 
with the body, has 
the slight flair 
that flatters. Size 
14 takes 2% yards 
of 44-inch fabric. , 





PATTER (f 
F-1 i 
True wardrobe 
magic! One Q 
pattern works fo 
four lovely 
fashions: the lo 
at-home or part 
dress with 
provocative slits 
the daytime dregs 
the blouse, the | 
_ Wp tunic. Full lengqfA 
A\dress size 14 tal} 
, 4 yards of 44-45 | 
inch fabric. 

















% 1 ay 1 
Standard body measurements for size 1 
are: Bust 36, Waist 27, Hips 38 (new sizing 


Why not order your patterns fe 
both of these charming dresses 
They’re easy to make, easy to wea 
Just mail the coupon today. 


FASHION PATTERN 
BOX 4204, GRAND CENTRAL STATION, NEW YORK, N.Y. 10017 


Send $1.00 plus 25¢ for postage and handling for each patt 
ordered. For fast first class delivery, add 25¢. 





PATTERN F-420 PATTERN F-1 
SIZE 10 0 SIZE 100 
SIZE 12 0 SIZE 120 
SIZE 14 O SIZE 14 [j 
SIZE 16 0 SIZE 16 (J 








0 Yes, I'd also like to have your selection book of 60 lati 
patterns for which | enclose $1.00. 


Name Please print — it prevents errors 
Street Address 
City 


State Zip 
Be sure to include your Zip Code. 


() International Multifoods 








For energy and stamina, 
ine important thing you must 
lo is eat right. Good-tasting 
.retschmer Wheat Germ 

dds a healthy helping of 
jatural protein and vitamins 

> your breakfast or any meal. 


| 
, 


Wheat germ, the world’s most nutritious natural cereal 






Nutritious 
Natural Cereal 

















not compare to Granny. The meals she 
oversaw were uninspiring, because she 
took little interest in planning them. 
But she was always up and dressed— 
usually in a wool skirt and shirtwaist— 
when we children came down to break- 
fast. Father liked to linger in his bed- 
room, reading the newspapers and 
sipping a first cup of coffee. While 
Mother was settling us at the table, he 
would still be shaving. Our breakfast 
could seldom wait. 

My sister Anna had to be off to 
classes at the Misses Eastman’s, while 
Jimmy, in knickerbockers and long 
black stockings, was due at the Poto- 
mac School. 

Mother sat at one end of the table, 
opposite Father’s empty chair. This 
was a position of status she never en- 


ANKXLIN & ELEANOR 


tinued from page 92 
| 
As enjoying his role as Assistant Sec- 
ary of the Navy. I had vague feel- 
ps of hostility to the place, usually 
ning at breakfast time. Nothing 
sted as good as the meals we were 
ed to in Granny’s house at Hyde 
rk, in upstate New York. Everyone 
ept Mother regarded Hyde Park as 
r real home. There we breakfasted 
hot cereal, eggs and bacon, home- 
| ade muffins, and plates full of straw- 
rries and cream from the farm. Gran- 
and Father had such pride in Hyde 
irk’s bounty that fruit, vegetables, 
d eggs were shipped down to us in 
ashington. 
As a household manager, Mother did 


eee 


“T’ve been thinking, I don’t remember 
ever asking you to marry me. 





joyed at Hyde Park, where her place 
was halfway down the table, with 
Granny at its head. 

At last Father would come down- 
stairs, stylishly dressed in one of his 
dark, English-cut suits, a high, starched 
collar, and London-bought shoes. He 
was always in a good humor, eager to 
tackle anything the day might bring. 
“Good morning, Babs,” he would say, 
kissing Mother on the cheek. “Good 
morning, chicks. How are we all to- 
day?” 


Astonishingly dignified 

On a typical morning the doorbell 
would ring before we left the table; 
Louis Howe was stopping by to pick 
up Father for their walk to the Navy 
Department. Louis was barely five feet 
tall and weighed little more than a 
hundred pounds. His clothes were 
rumpled, and gray with cigarette ash. 
A childhood accident had scarred his 
face. But his voice was astonishingly 
deep and dignified. 

“Good morning, boss. Good morning, 
Mrs. Roosevelt.” 

Mother didn’t pretend to like Louis, 
but she knew her duty as a hostess. 
“Would you care for some breakfast, 
Mr. Howe?” 

A cup of coffee was enough. Then he 
would light a cigarette, one of the hun- 
dred or so he smoked in a day, and 
break into a cough. 

“Do you think you should see a 
doctor?” Mother would ask. 

“T once saw a doctor who gave me 
two months to live. That was nearly 
ten years ago.” 

After Sis and Jimmy had left for 
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After vacuuming with regular rug attachment. 


school, the conversation might turn to 
the war in Europe. “There may be 
German submarines over here pretty 
soon,” Louis said one morning. “What 
if one turns up at Campobello?” 

We regarded Campobello Island as 
a part of our family life, despite its 
fogs and rocky barrenness. Mother 
took us children there almost every 
summer, with the governess and some 
of the servants, to stay in a house that 
Granny had bought for us. She had 
her own house nearby, and our vaca- 
tions were timed to fit in with hers. 
“Campo” could be reached only by 
boat, a choppy half-hour’s crossing 
from the Maine coast. 

The thought of German submarines 
invading the Bay of Fundy did not 
seem at all ridiculous. But “I fancy we 
shall be safe enough,” Father said. “I 
can’t believe that the Germans will 
want to capture Campo, but if they do 
well be ready for them.” In fact, 
Campobello was Canadian territory, 
and Canada was already fighting Ger- 
many. 

On his way to the front door with 
Louis, Father would often meet a call- 
er climbing the front steps. She was 
fair, slender, full-breasted, and smil- 
ing. As a child, Lucy Mercer had lived 
in this same row of red brick houses. 
Now she worked for Mother as a so- 
cial secretary. 

“It’s the lovely Lucy,” Father would 
call to Mother. 

The domestic explosion, kept secret 
for close to half a century, was two 
years in the future; but the human 
factors that sparked it were already 
becoming evident. (continued ) 











After vacuuming with Sears Powermate attachment. 


If you want a really powerful vacuum, 
_here’s why you should come to Sears. 





The Powermate is a canister 
and upright in one. 

Literally beats deep-down dirt 
out of rugs. (Look at the actual 










Powermate results verified by 
Good Housekeeping Institute 


unretouched photos above. ) 

Has the most powerful motor 
we've ever had on any vacuum 
cleaner —upright or canister. 

Adjusts to 3 carpet heights— 
even shag—with the touch of a toe. 
7 cleaning attachments, too. 

At most Sears, Roebuck and Co. 
stores or through the catalog. 
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ow serve your family delicious meals significantly lower 
Bn saturated fat and cholesterol, simply by using 
Hleischmann's Margarine instead of butter. Fleischmanns 
Bs high in liquid corn oil, and low in saturated fat. 
And it contains no cholesterol...absolutely none. 
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FP spared and served ..... 


FRANKLIN & ELEANOR continued 


My mother was a repressed, pain- 
fully introverted girl of 20 when she 
was married in March, 1905. Father 
was by no means repressed, but at 23 
he was still emotionally immature. His 
experiences with girls had been lim- 
ited, it would seem, to mild flirtations 
during his Harvard days. None of his 
dates developed seriously until he be- 
came engaged to Anna Eleanor Roose- 
velt, his fifth cousin once removed. 

A few years later, when we were 
living in Washington, Father had 
changed. He now knew that men and 
women alike admired him, and he re- 
sponded. Old Admiral William Shef- 
field Cowles, Auntie Bye’s husband, 
shook a finger at him: “The girls will 
spoil you soon enough, Franklin, and 
I leave you to them.” 

When young Franklin proposed to 
Eleanor, she could only have consid- 
ered him a great catch. The exact 
words of the proposal are not known; 
our parents never told us children. 
According to one account, by a latter- 
day friend of Mother’s, Father prom- 
ised her that “with your help” he 
“would amount to something some- 
day,” while she supposedly replied, 
“Why me? I am plain. I have little to 
bring you.” 

Knowing the nature of my parents, 
I doubt that those words, or anything 
like them, were exchanged. 

If, at the time of their marriage, Fa- 
ther was a mere boy in terms of experi- 
ence with women, Mother was no more 
than a child in her knowledge of men. 
Until her wedding day, the only men 
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who had touched her heart were her 
father, Elliott (for whom I was 
named), and her younger brother Hall. 

Mother was born in New York City 
on October 11, 1884, the eldest of three 
children of Elliott Roosevelt and Anna 
Hall, who was a queen of Manhattan 
society. My mother was, I believe, 
largely the product of her own mother’s 
stern upbringing. Anna Hall had been 
disciplined in mind and body by a fa- 
ther who kept a resident clergyman 
in the house, and who forced his daugh- 
ter to walk with a stick across her back 
to improve her posture. 

Great-grandfather Valentine Hall 
was a gentleman of leisure. The family 
seat, Oak Terrace, was a Victorian 
mansion on the Hudson River, north 
of Hyde Park. When he died, Anna 
was 17, the oldest of six children; the 
widow had never learned to run a 
household, or to avoid unwanted off- 
spring. 

Within three years, Anna had met 
and married Elliott Roosevelt. He 
adored his “slender, fair-haired little 
beauty,” though the rigors of her train- 
ing had left her as cold as ice, to judge 
by the tales we heard as children from 
an old servant 


“‘A miracle from Heaven’’ 

Mother remembered her father EI- 
liott calling her ‘‘a miracle from Hea- 
ven.” She spoke of his being “the love 
of my life for many years after he 
died.” Whatever her feelings were for 
her mother Anna, she did not speak of 
loving her; this icy, scornful woman 
“was troubled my lack of beauty.” 
When Anna died in 1892. Mother 


was eight years old. She and her broth- 
er Hall, who was two, went to live 
with great-grandmother Hall. The 
household of which the old lady was 
the nominal head could have served 
as a model for Bleak House. She spent 
most of the day in her bedroom, leav- 
ing the rest of the place to her frivo- 
lous daughters, Pussie and Maud, and 
her hard-drinking sons, Vallie and 
Eddie. The furnace was never lit; on 
chilly nights log fires warmed the 
downstairs, while wood-burning stoves 
glowed in the bedrooms. Mother’s 
lifelong preference for cold houses was 
part of her inheritance. 

Before being orphaned, Mother had 
often visited her uncle Theodore Roo- 
sevelt and his exuberant brood at their 
home, Sagamore Hill, on Oyster Bay, 
Long Island. Now she saw Roosevelt 
cousins only at Christmas parties. 
They were the only boys her own age 
she ever met. Aunt Pussie told her that 
she was an ugly duckling who would 
probably never have a beau. Her Roos- 
evelt relatives had the same thought. 
In an often-quoted letter, Theodore 
Roosevelt’s second wife, Edith Carew, 
wrote to Auntie Bye, after one of 
Mother’s visits, ““Poor soul, she is very 
plain. Her mouth and teeth seem to 
have no future. ...” 

When Mother was 15, Auntie Bye 
sent her to a girls’ school near London, 
where she stayed until she was nearly 
18, virtually removed from the com- 
pany of men. Then she “came out” as 
a debutante, making a bashful entrance 
into New York and Washington so- 
ciety. At dances and dinner parties 
she began to see more and more of 







































her cousin Franklin, who often cam 
down from Harvard. 

As adolescents, we children used t 
speculate about our parents’ marriag 
Were they ever deeply in love? Sis an 
I concluded that Mother had set ou 
to win Father. He made parties f 
for her. Suddenly, she had a beau. Sh 
was stunned by the thought that her 
was a handsome man seeking her com 
panionship. She poured out her hear 
to him; undoubtedly he was the bes 
listener she had ever met. 

Father, we decided, felt secure wi 
a girl whose lack of worldly experienc 
exceeded his. A more sophisticat 
woman probably would have scare 
him at that stage of his development 

Until they announced their intentio 
to be married, they did not so mu 
as kiss, according to Mother. “The ide 
that you would permit any man to kis 
you before you were engaged to hi 
never crossed my mind.” 


A passionless code 


Father had been raised by Granny 
under the same passionless code. And 
like Mother, he had never lived in ¢ 
house where a man and woman sharec 
a loving, physical relationship. His fa 
ther, James Roosevelt, was a countr) 
squire, a widower when he met anc 
married his distant cousin, Sara Del 
ano. He had a son, James “Rosy” Roo jj 
sevelt, by his first marriage, and he 
was 52 years old—twice Sara’s age. 

On January 30, 1882, in her big! 
carved walnut bed at Hyde Park 
Granny bore her first and only child 
She had performed her wifely duty; 
she was ecstatic over her baby, but oné 
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e Chicken Kiev on the right, 

made with Fleischmann’s Margarine 
instead of butter, is 

53% lower in saturated fat. 


CHICKEN KIEV Pound 8 large pieces boned chicken breasts very thin. Pg 

1-1/2 tbsp. Fleischmann’ Margarine in center of each breast. Combine 4 tb 
chives, ] tsp. salt and 1/8 tsp. pepper; sprinkle over margarine. Roll eact 
breast and overlap sides so that margarine mixture is completely enclosé 
the flesh will adhere. Beat 4 egg whites and 2 tbsp. milk together. Roll 
chicken in bread crumbs, then in egg white mixture and again in bread 
crumbs; coat well. Refrigerate at least 20 minutes. Deep fry in hot (370° 
corn oil until well browned, 8 to 10 minutes. Drain well. Serve hot. 
Makes 8 servings. 


Fleischmann’s Ma e 


It makes sensible eatina delicious. 


a 








| The brocceli on the right, 
erved with Fleischmann’s Margarine 
| instead of butter, is 

69% lower in saturated fat. 


OCCOLI Buy 1 bunch dark green, firm broccoli, with no trace of yellow. 
se well in cool water and cut off stalk bottoms and leaves. Separate into 
werettes. If stems are thick, quarter lengthwise up to flowerettes. Stand 
werettes up in small saucepan. Cover stems with water. Add 1 tsp. salt. 
‘ing to boil and cook about 10 min. or until tender crisp. Drain well and 
serve topped with 2 tbsp. Fleischmann's Margarine. 4 servings. 


Fleischmann’s Margarine 


It makes sensible eating delicious. 








enough. There is no evidence to 
est that she ever tried to bear 
er child during the 18 years that 
sed before her husband’s death. 
fanny could see no reason for her 
“.on’s wanting to marry Eleanor 
evelt. In the hope that absence 
d wither the romance, she took 
er and his Harvard roommate, 
rop Brown, on a cruise to the 
Indies. Auntie Bye invited Moth- 
take refuge with her in Washing- 
On their return, Granny and Fa- 
went down to Washington, he to 
round for tea with Mother at 
ie Bye’s. Granny left him behind 
she went back to Hyde Park, 
»ssing to “feeling pretty blue” now 
e was “gone.” 


The wedding took place on March 
17, 1905. That night Granny noted her 
impressions of the day: “Took Mrs. 
Peabody out in the electric to do some 
errands. Had all ushers to lunch. Left 
at 2:30 for 76th Street. Franklin is 
calm and happy. Eleanor the same... . 
Almost 200 at the ceremony, a large 
reception afterward. Theodore Roose- 
velt, President, gave Eleanor away.” 

Perhaps the honeymoon gave both 
man and wife a hint of what the future 
would hold. They had gone into mar- 
riage with no true knowledge of what 
is needed for an enduring physical 
relationship. Instead, they shared a 
superficial, romantic view of love, 
which I think led rapidly to disillu- 
sionment. 








In what I find to be one of the most 
touching and revealing passages Moth- 
er ever wrote, she said, “I know now 
that it was years before I understood 
what being in love was and what loving 
really meant. I had very high stan- 
dards as to what a wife and mother 
should be, and not the faintest notion 
of what it meant to be either a wife 
or mother, and none of my elders en- 
lightened me. I marvel now at my 
husband’s patience, for I realize how 
trying I must have been in many ways. 
I can see today how funny were some 
of the tragedies of our early married 
life.” 

This was written in 1937, when it 
seemed that the damage could never 
be repaired. 


Second honeymoon 


After their honeymoon in Hyde 
Park, Mother and Father moved into 
a hotel suite in New York. Father, 
having graduated from Harvard, was 
attending Columbia Law School. When 
the term ended, he took Mother on a 
second honeymoon in Europe. She was 
pregnant when they got back. In their 
absence, Granny had rented a house 
for them on East 36th Street in New 
York, furnished it, and hired three 
servants. Mother was to be under Gran- 
ny’s complete care. 

Under grandfather’s will, a_ trust 
fund brought Father about $5,000 a 
year. Mother’s own inheritance pro- 
duced about $7,500 a year. But the ex- 
pense of running the household and 
paying the servants would have been 
too much for the young couple, if 
Granny had not subsidized them. 


As her first confinement approached, 
Mother grew anxious. “I knew abso- 
lutely nothing about handling or feed- 
ing a baby,” she said. A nurse was 
quickly hired—Blanche Spring. On 
May 3, 1906, Anna was born—“a 
beautiful little girl,’ Granny noted, 
“ten pounds and one ounce.” 

Within a year, Mother was pregnant 
again. 

After Father passed his New York 
State bar examinations, he went to 
work for the old downtown law firm 
of Carter, Ledyard and Milburn as “A 
full-fledged office boy.” He began to 
meet more colorful men than anyone 
he had known at Hyde Park or Har- 
vard, and took to playing Saturday- 
night poker. Free of Granny’s bonds, 
he was beginning to test the new re- 
straints that Mother wanted to impose. 

“I feel quite lost and sad without 
you,” she wrote him once, when she 
had been left at Hyde Park while he 
stayed overnight in New York, “and 
it was horrid coming home last night, 
so I don’t think we will try this experi- 
ment again, do you?” 

My brother James was born in the 
morning of December 22, 1907. 
Nurse Spring’s stay was extended, 
and one of the living rooms was turned 
into a bedroom. The place was getting 
overcrowded. Granny met the problem 
by having twin houses built on East 
65th Street, each six stories tall and 
inter-connected, except that ours would 
open into each other on almost every 
floor. Our family moved into Number 
49, and Granny moved into 47. 

A few weeks afterwards, Father 
found Mother weeping. (continued) 





The apple pie on the sight, 
made with Fleischmann’s Margarine 


instead of butter, is 
69% lower in saturated fat. 


APPLE PIE Combine 2 C. unsifted flour, 1 tsp. salt and 2/3 C. Fleischmanns 
Margarine in a bowl. Add 6 tbsp. ice water; mix thoroughly. Chill. Roll 1/2 to 
fit 9" pie pan. Put in pan. Combine 6 C. sliced, fresh apples, 3/4 C sugar, 
1/4 C. flour and 1 tsp. Gnnamon. Turn into pan. Dot with 2 tbsp. margarine. 
Rol! out remaining pastry. Place over apples. Seal to bottom pastry, shape 
edge. Cut 6 slits. Bake at 400° F. about 50 min. or till done. 8 servings. 


Fleischmann’s Margarine 
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“Can I give a shower for her?” 
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" 1 V & ELEANOR continued 
Id iving in a house which 
in an ay mine,” she sobbed. 
Don’t be such a goose,” he said. 
The year 1910 saw the major event 


of my own life: I was born on Septem- 


ber 23. Otherwise, history indicates 
that these were 12 months of compara- 
tive calm. In the White House, William 
Howard ‘Taft with 


portly dignity; George V came to the 


carried himself 
throne in England; and Franklin Dela- 
no Roosevelt entered politics 

The precise moment of entry was at 
3 o’clock on an August afternoon when 
he strolled across the gravel path that 
linked Granny’s Hyde Park house with 
that of her stepson, “Rosy” Roosevelt 
Leonard, a house 


‘Tom painter and 


Democratic committeeman for the 

Hyde Park district, was at work 
“Hello, Tom,” 
“How do you do, Mister Roosevelt?” 


“No, call me 


enter politics, and Mister Perkins, the 


Father said 


Franklin. I want to 

county chairman, told me I’d have to 

see you.” 
“The 


Wednesday 


next 
hall,” 


Leonard said. “I think it would be fine 


town caucus meets 


night in the town 


if you could be there.” 

On the following Wednesday, Father 
stood up in the hall and said a few 
words to outline his desires. ‘The house 
painter and his colleagues were favor- 
ably impressed 


A definite hit 


The process of political indoctrina 
tion continued at the local policemen’s 
clambake in Buckingham Woods. Fa 
ther, wearing his confident smile, circu 
lated among the policemen, their wives, 
and children. ‘You were a definite hit,” 
Leonard assured him. 

The 


had been Democrats time out of mind, 


Dutchess County Roosevelts 
which put them in the minority in the 
area. The last State Senator that the 
Democrats had managed to elect from 
the district was a Roosevelt neighbor, 
Tom Newbold, and that had been 32 
years ago. 

Mother, who has been portrayed as 
having steered Father in most deci- 
sions in his career, spent the summer 
in Campobello while he conferred with 
party leaders in Dutchess County. It 
Mother left 
Campobello to await my birth in New 
York; Sis and Jimmy went to Hyde 
Park with their nurse and Granny. 

With my arrival, Mother had borne 
four children in as many years, each 


was late summer when 


birth preceded by long spells of pain 
and nausea. Recently she had been 
grieving over the first Franklin, Junior, 
dead of pneumonia at the age of seven 
months—“the biggest and most beauti- 
ful of all the babies,” 
bered him. Her morbid mood continued 
when she discovered that she had once 
more “Certainly no one 
more foolishly 
than I did practically up to the time of 
Elliott irrival,” she said. 


as she remem- 


conceived. 


could have behaved 


Is there a hint 


here that she was 
tired of : children in such swift 
successi if that were true, she knew 


of only o I When my sister 


Anna was a yi voman, Mother 
confided to her that she had gone into 
marriage totally ignorant of any meth- 
od of contracepti No one had ever 
told her that means were available to 
forestall pregnan« he only security 


Mother knew was in abstinence. 
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Meanwhile Father pressed ahead 
with his new political ambition. The 
local party leaders saw his Harvard 
background as a handicap, but they 
invited him to stop at Poughkeepsie 
headquarters so they could take a clos- 
er look. He turned up wearing a riding 
habit. “If you run,” he was told, “‘you’ll 
have to take off those yellow boots and 
put some pants on.” 

They had decided to put him up for 
the State Senate seat which Tom New- 


bold once held. In this staunch Re- 
publican district, Father’s chances of 
winning were estimated at five to one 
against. Still, his name might be an 
advantage. Cousin Ted Roosevelt was 
President of the United States, and in 
the party councils they guessed that 
Granny would pay all her son’s cam- 
paign expenses—as she did. 

Mother stayed in New York while 
Granny went with her son to Pough- 
keepsie to hear his acceptance speech. 
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It did not occur to Mother that 
had any part to play. She didn’t 
lieve then that women should go inj! 
politics, or even have a vote. f 

Republicans dismissed Father as j 





newspapers ignored him. But he 
with a solid majority and in his o 
district he ran ahead of the pa 
ticket. Granny promptly paid $1, 
for six months’ rent on a big bro 
stone house in Albany, the state ca}! 
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|, and ‘set about planning how the 
rniture could be rearranged. On New 
sar’s day we moved in with three 
juse servants, an English nurse for 
s and Jimmy, and a wet nurse for me. 
Our library became an informal club- 
use for a group of Democratic party 
kels, led by Father, who decided to 
ake war on Tammany bossism. The 
mosphere was thick with intrigue 
d cigar smoke. Mother found many 
four visitors distasteful. Most repug- 
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nant to her was Louis McHenry Howe. 

To support his wife and children, 
Louis reported Albany news for two 
New Yerk newspapers, and worked on 
the side as a confidential agent for 
Thomas Mott Osborne, the wealthy 
major of Auburn, N.Y., sending him 
long, “inside” reports. Soon Louis was 
acting as adviser and informant for 
Father’s group of insurgents. 

He first addressed Father as ‘“Be- 
loved and Revered Future President” 











igina 


balsam can. 


in a telegram sent on the day in July, 
1912, when Woodrow Wilson, governor 
of New Jersey, was nominated for the 
Presidency. Until then, Father had 
been plain “Mister Roosevelt” to Louis, 
who worked with him in rounding up 
New York delegates to support Wilson 
at the Democratic convention. 

Now Father and Louis began work- 
ing to get their man elected. If they 
helped Wilson now, he would surely 
help them sooner or later. Meanwhile, 
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Father was fighting for his political 
life in his own district, where he would 
be up for re-election in the Fall. Tam- 
many wanted revenge, and Father’s 
leadership of the insurgency had lost 
him the support of some party leaders 
in Dutchess County. He set hopes on 
a whirlwind campaign, but in Septem- 
ber he was put to bed in the house on 
East 65th Street with typhoid fever. 

Louis Howe’s hour had struck at 
last. He had quit his newspaper jobs, 
expecting to be working for Osborne 
full time. But Osborne had fired him. 
In this crisis Louis wrote Father, “If 
you can connect me with a job during 
this campaign, for Heaven’s sake help 
me out.” 

Father was desperate, too. Without 
someone to run his campaign, he would 
lose in a three-way race against Jacob 
Southard, a progressive Republican, 
and George Vossler, candidate of the 
Bull Moose party. Father had Mother 
telephone Louis at his ocean-side 
shanty in Horseneck Beach, Mass. 


“More fun than a goat’’ 

Within a day or so Louis was beat- 
ing the drum for Father all over the 
three counties. “Keep the temperature 
down and get on the job,” he said in a 
bulletin to Father, “I’m having more 
fun than a goat...” 

Louis buttonholed party leaders and 
voters alike. He wrote newspaper ad- 
vertisements, and flooded the district 
with letters extolling Father’s record 
on agriculture, labor, and _ bossism. 
“Your man Howe is a corker,” said 
one admiring letter to Father. “He is 
the quaintest political promoter in 
America.” 

Exactly how quaint was proven on 
election day, when Father outran every 
candidate in his district, including 
Woodrow Wilson. 

From then on, Father and Louis 
were two halves of a single political 
being. The gamble they had taken in 
backing Wilson paid off. Like Cousin 
Ted in his day, Father had his eye on 
the Navy Department. He was in 
Washington for Wilson’s inaugural 
when Josephus Daniels, just appointed 
Secretary of the Navy, offered him a 
job as Assistant Secretary. 

“Tt would please me better than any- 
thing in the world,” Father said. “All 
my life I have loved ships and been a 
student of the Navy.” 

He immediately resigned his State 
Senate seat, giving Louis the task of 
winding up matters in Albany. When 
Father was sworn in on March 17, 1913 
—his eighth wedding anniversary—he 
was 31 years old, the youngest man 
ever to hold the job. Louis Howe be- 
came Father’s secretary—salary $3,000, 
more than he had ever earned. 

Mother took us children to Campo- 
bello before she embarked on the 
dreaded tasks of a Washington offi- 
cial’s wife. She had a foretaste of 
what was in store when Father came 
up for a short vacation, and ordered 
that the battleship North Dakota be 
anchored off Eastport, Maine, over the 
Fourth of July weekend. As the As- 
sistant Secretary’s wife, Mother had 
to entertain senior officers at tea, 
bridge, and dinner, and the job 
stretched out for days when fog kept 
the battlewagon at anchor. 

Not until Fall did we join Father 
and move into Auntie Bye’s house on 
“N” Street. Mother was obliged to 
make between ten and (continued) 
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FRANKLIN & ELEANOR continued 


20 formal calls every weekday after- 
noon. “I am Mrs. Franklin D. Roose- 
elt.”” she would recite, her voice flut- 
tering with nervousness. “My husband 


has just come as Assistant Secretary of 
th Navy 

And then Mother learned that she 
was pregnant. The practice she had 
followed to avoid pregnancy during the 
past four years, the longest span of 
freedom in her marriage so far, had 
been only spasmodi At some time in 


November a man-and-wife relationship 
was cea’ 
Pregnancy 
ills, proved too mu h for Mother to 
handle unaided. She 


so Lucy P ige Mercer beg in 


added to the daily social 


needed social 


secretary 
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pearing at our house three mornings 
eek. She was gay, smiling, and re- 
ed. We children welcomed the days 
» came to work. Granny, who could 
tinging in her remarks about some 
bple, found only praise for Miss 
cer. “She is so sweet and attractive 
4 adores you, Eleanor.” 

ucy was 23 years old, with a rich 
atralto voice, femininely gentle 
ere Mother had something of a 
oolmarm’s air, outgoing where 
other. was an_ introvert. 
ough now a working girl, 
» was listed in the Social 
gister in New York as 
1 as Washington, a lady 
her fingertips. 


Lucy fills in 


er mother, Minnie Tu- 
, had been called the most 
utiful woman in the capi- 
, Minnie’s first husband 
s an Englishman; she had 
orced him for adultery 
er she met Carroll Mer- 
Mercer was a _ native 
hshingtonian, and a de- 
ndant of Charles Carroll, 
> of the signers of the 
claration of Indepen- 
ace. That put him in the 
» drawer of society, and 
nnie had enough money 
let them cut a_ broad 
ath. When the money ran 
, Mercer left; Minnie 
k her daughters Lucy and 
bletta to New York, to go 
o business as an interior 
Eventually they 
rned to Washington, 
ere Minnie found a job 
an art gallery. For Lucy, 
king as a social secretary 
s the next best thing to 
ng a hostess in her own 
t. She filled in for 
bther at luncheons and 
s as an equal among 


arly that summer, Moth- 
again took us to Campo- 
o, where she planned to 
e her next baby. Father 
s left in Washington, with 
house servants and a 
uffeur. Lucy remained 
the payroll, tending 
ther’s social business. 
ather happened to be 
ting with us in Campo- 
lo when Mother’s labor 
ns started. He sailed his 
ooner Half Moon across 
he mainland to fetch Dr. 
en Bennett from the fish- 
nery town of Lubec. On 
evening of the next day 
anklin, Jr., was born, the 
ond to bear that name. 
other was still convalescing, with 
nche Spring minding the baby, 
en Father returned to Washington. 
»sently he announced that he would 
n for the U.S. Senate, entering the 
ocratic primaries against anyone 
mmany put up. He had “finally 
eed to be the goat,” he told a friend. 
psident Wilson stayed aloof, but it 
his Ambassador to Germany, 
es W. Gerard, who was chosen 
Tammany as Father’s opponent. 
\ ther was as disinterested as Wilson. 
S remember very little about the 
paign,” she said. 
primary day, Gerard 


over- 


ae 


whelmed Father; on election day, the 
Republicans flattened Gerard. Father 
was glad to get back to his Navy job. 
On the surface, Mother was being 
the quiet, sensible wife who subordi- 
nates herself to a husband destined for 
greatness. If she was uncertain of the 
future, she realized what the recent 
past had meant to her. ‘‘For ten years,” 
she said, “I was always just getting 
over having a baby, and so my occu- 
pations were considerably restricted.” 
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choice except abstinence. Shyness and 
stubborn pride prevented her seeking 
advice from a doctor or woman friend. 
The break in the relationship quickly 
became the most tightly held secret 
that we five children ever shared. It 
did much to explain to all of us what 
we had seen develop in the disparate 
lives of the unbelievably complex man 
and woman whom the world was later 
taught to identify as Franklin and 
Eleanor. 


casual takes you around the world, around the block. -- - 
With spectator accents and comfortable - 
walking heel. Air Step quality shoes, from a collection 
at $16 to $26.* For the name of your nearest 
store (within the U.S.), dial free, 800-243-6000. 
In Connecticut, 1-800-882-6500. q 


*Suggested retail prices 


In the summer of 1915, Father was 
energetically promoting the building 
of a bigger Navy; like many others, he 
expected the United States to enter 
the war in Europe. Mother’s thoughts 
were fixed on her next baby, which 
she hoped would arrive on their wed- 
ding anniversary. But it was not to 
be: Johnny arrived on March 13. 

After Johnny’s birth, my parents 
never again lived together as husband 
and wife. Mother had performed her 
duty in marriage—five living children 
were testimony to that. She wanted no 
more, but her bland ignorance about 
how to ward off pregnancy left her no 


e 
~ 


°. 
*tons 


Men and women alike felt Father’s 
magnetism. The impression he gave 
was of abounding energy and virility. 
He would rather run than walk, leap 
over a rail rather than open a gate. In 
a way, Lucy Mercer was physically his 
complement. She was as tall as Moth- 
er, but she took great pains with her 
clothes and general appearance. She 
had great charm, and there was a hint 
of fire in her warm, dark eyes. In the 
new circumstances of Father’s life at 
home, I see it as inevitable that they 
were attracted to each other. 

In this period, Father and Louis 
were trying to win from Congress an 
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appropriation of nearly $500,000,000 
for more warships and more Navy re- 
cruits. But Father still had time for 
fun with his friend Nigel Law, Third 
Secretary at the British Embassy— 
trips to New York, golf at the Chevy 
Chase Club. Mother had taken us to 
Campobello again, and Father wrote 
her chatty letters. “Went out to Chevy 
Chase ... a nice dinner. . . everybody 
danced afterwards, except self, who 
lost his nerve...” 

When the chauffeur 
wrecked our car in Washing- 
ton, Mother sent one of her 
typical warnings to Father, 
to be read between the lines 
of an apparently guileless 
comment. “Isn’t it horrid to 
be disappointed in someone? 
It makes one so suspicious!” 

As yet she would tell no 
one of her nagging doubts 
about Father, nor would she 
confront Lucy Mercer with 
her suspicions. In fact, she 
left unchanged the arrange- 
ments for the woman she 
now distrusted to come reg- 
ularly to the house. But 
veiled hints warned Father 
that Mother was jealous and 
watchful. 


“I can’t bear it, 
Franklin” 

It was at this time that I 
witnessed, just once, an out- 
burst of emotion in her. We 
were back in the “N” Street 
house. Mother came up to 
kiss us goodnight—and dis- 
solved into tears on my pil- 
low. I had never heard her 
cry in this hopeless way. She 
was still sobbing when Fa- 
ther came in. 

“What’s wrong, dear?” 

“T can’t bear to go down 
and meet our dinner guests,” 
she said. “I’m afraid I just 


can’t face all the people, 
Franklin.” 
“Oh, nonsense!” Father 


said. “They'll be arriving in 
a moment. Do pull yourself 
together.” 

For years, I attributed the 
scene to Mother’s shyness. 
Later, I realized it was more 
than that. Those were the 
early days of Father’s in- 
volvement with Lucy. Moth- 
er was facing the breakup of 
her marriage, and felt she 
was powerless to prevent it. 

“Some protective instinct 
makes us attempt to keep 
our everyday lives on an 
even keel,” Mother wrote, 
“though we feel the world 
rocking all around us.” This 
remark, introduced into her account of 
American preparations for war in the 
summer of 1917, can be only a deliber- 
ately obscure reflection of her own in- 
ternal struggle. 

Our entry into the war had put an 
end to Mother’s round of social calls. 
She took up knitting socks, scarves, 
and sweaters for servicemen. Every 
Saturday she turned our house into a 
depot for the handling of wool, pro- 
vided by the Navy League, and the 
collection of finished items from the 
volunteer knitters. Lucy helped. 

Father did not flaunt his growing 
fascination with the (continued) 
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FRANKLIN & ELEANOR continued 


graceful, charming girl, but he made 
no secret of his admiration, nor did he 
hesitate to discuss it with friends, espe- 


cially with Nigel Law. In a guarded 
way. Mother let Father know that her 
suspicions were deepening. She kept 
the household staff and us children 
longer than usual in the sweltering city 
before packing up for Campobello. 
That summer Father was at his 
Navy desk all day, and 
sometimes until after mid- 


of the trouble was not mentioned. In- 
stead, Mother uttered complaints: she 
was lonely for Father’s presence in 
Campobello; she was tired of the ex- 
cuses he had been making for not 
leaving Washington; he didn’t bother 
to read the letters she sent. In conclu- 
sion she delivered an ultimatum. He 
must be in Campobello before the 
month was out. If he was not... . 
She emphasized her intention to re- 
taliate with a note written on her 





night. Over the weekends he 
wanted a breath of fresh air. 
In the middle of June, 1917, 
he requisitioned the Sylph, 
a yacht attached to the Sec- 
retary’s office, for a weekend 
cruise down the Potomac. As 
his guests he took along his 
golf partner, John MclIlhen- 
ny and his wife; two Marine 
Corps officers; Nigel Law— 
and Lucy. 

Somehow Mother missed 
the sailing from the Navy 
Yard, and had to be picked 
up downstream. It is incon- 
ceivable that she was not in- 
vited; but it is possible that 
she decided, at first, that 
swimming and playing on 
the shores of Chesapeake 
Bay were not for her—then 
changed her mind in order 
to watch over Father. 

Whether it was part of a 
plan, or the result of some- 
thing that happened aboard 
the Sylph, Lucy enlisted in 
the Navy as a yeoman (F) 
a week later. She was as- 
signed to duty in the Navy 


Department. Evidently she a 


worked directly for Father. 
On July 15 Mother left for l 
Campobello, apparently af- 
ter an open quarrel with 
Father. 

“You were a goosy girl,” 
Father wrote from his office 
the day after we departed, 
“to think or even pretend to 
think that I don’t want you 
here all summer, because 
you know I do! But honestly 
you ought to have six weeks 
straight at Campo, just as I 
ought to, only you can and I 
cant..." 


“A bully trip”’ 


The next weekend Father 
boarded the Sylph for an- 
other overnight cruise. His 
guests were Rear Admiral 
Cary Grayson, the White 
House physician, and his 
wife, and Charles Munn, an 
old Harvard friend, with his 
wife. Nigel Law and Lucy Mercer again 
completed the party. (Gossips were say- 
ing that Nigel Law, as an act of friend- 
ship, had agreed to be Father’s stalking 
horse on public occasions.) Father was 
careful to report to Mother the names 
of all aboard on what he described to 
her as “a funny party, but it worked 
out splendidly ...a bully trip...” 

The Washington summer brought on 
Father’s annual throat infection, re- 





quiring him to rest in a_ hospital. 
Mother returned to Washington tem- 
porarily, leaving us in the hands of 
the nurse and governess. The running 
quarrel broke out again, but the root 
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was spending his time, not omitting 
Lucy’s name. He did not mention that 
Lucy’s father had died suddenly. Al- 
most at once, Lucy was discharged 
from the Navy “by special order of the 
Secretary of the Navy.” 

There is solid ground to speculate 
on the following sequence of events. 
Lucy was deeply in love with Father, 
and she hoped that they would be mar- 
ried. She was a working girl, helping 
to support her penniless mother, yet, 
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northward 


journey. “Remember I 
count on seeing you on the 26th. My 
threat is no idle one.” 

Her biographers have made some- 
thing of a mystery of the nature of 
the warning she gave Father. There 
was no mystery; she threatened to 
leave him. 

Father was not ready for a con- 
frontation. He came up to spend a few 
days with us, as he had promised. On 
his leaving Mother told him effusively, 
“The chicks and I bemoaned our sad 
fate all through breakfast.” 

In subsequent letters from Wash- 
ington he continued to report how he 
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at 26, had rejected every other man. 
The fact that she was a Catholic might 
not have been an insuperable obstacle 
—though she could no longer receive 
the sacraments if she married a di- 
vorced man. Her mother had been a 
divorcée at the time of her second 
marriage. The man Lucy married 
would not necessarily have to obtain a 
divorce and undergo a conversion to 
her faith. There was the faint possi- 
bility of annulment; if he were di- 
vorced, he could remain a Protestant 
and agree, following the standard pro- 
cedure, that any children of the mar- 
riage would be raised as Catholics. 
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The unmentionable subject of 
possible breakup of our parents’ | 
together, still without explicit refe 
ence to Lucy, rose close to the surfa 
when Mother and Father spoke wi 
Granny one week later. With a sen 
of approaching disaster, Mother h@ 
put aside her critical attitude towa 
the older woman, now that she mig 
urgently require her help. She w 
addressing Granny as “Dearest M 
my” and telling her, “You will nev 
know how grateful I am n 
how much I love you, dear 

As the three of them sat 
the library in Hyde Pa 
the question Granny and F 
ther heatedly discussed w. 
family responsibility and tk 
future of the whole estate. 

“T should like you 
promise me, Franklin,” sk 
said, “that it will be kept j 
the family forever, just : 
my family has held on ° 
Delano property.” She he 
inherited $1,338,000 fro: 
her father, and she expecte 
to leave this fortune to hy 
son. 


“Forever” is doubtful 


Father, bone-tired fro 
overwork and internal co) 
flict, could not agree. Clear 
he had doubts about “fo 
ever.” The argument ha 
not been’ resolved whe 
Granny saw her son an 
daughter-in-law off on th 
train. She returned hom 
and set down her though: 
on paper. 

One passage read: “I car 
not believe that my preciov 
Franklin really feels as 4 
expressed himself. Well,” 
hope that while I live, I ma’ 
keep my ‘old-fashioned’ the 
ories and that at least in m 
own family I may conju} 
to feel that home is the bes 
and happiest place and thé 
my son and daughter an 
their children will live i 
peace and happiness an 
keep free from the tarnis 
which seems to affect s) 
MANDY 5.10 

With the approach of win. 
ter, Mother worked longe 
and longer hours as a volun’ 
teer, principally at the Re 
Cross canteen in Washing 
ton, scrubbing floors, makin 
up sandwiches, anything t 
keep busy. She carried he 
knitting everywhere, brood 
ing over an urge to get awa) 
from everything by vol 
teering to serve in canteen 
near the battlefields o 
France. But her first obligation, shé 
felt, was to “stay with my children an 
do what work I could at home.” 

Father, too, wanted to escape over 
seas. He had become less discreet abou 
his love of Lucy. Many people had segy 
them driving together, including Hf 
cousin, Alice Longworth, who invite 
them to her house for dinner, happy t 
plot against Mother. 

Father’s Navy associates discouragé 
him from volunteering for active duty 
and President Wilson advised Daniels 
“Tell the young man that his only an 
best war service is to stay where he is. 

The ‘young man,” (continueé 







































































In 1902, Darlene DeCrazio was allowed to smoke only during her husband's famous 
“Whip the Lighted Cigarette from Her Mouth” trick. It was her favorite trick. 
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FRANKLIN & ELEANOR continued 


father of five children and 13 years 
married, acted like someone starting to 
wind up his domestic affairs. He sold 
his schooner Half Moon. He put our 
New York house up for rent. He de- 
voted more time to us children, taking 
us cruising with him aboard the Sylph. 
Then, in the summer of 1918, he sailed 
for Europe to inspect Navy facilities. 

King George V invited the dashing 
Assistant Secretary to Buckingham 
Palace. At a formal dinner Father met 
Winston Churchill, then Minister of 
Munitions. He spent a weekend with 
the Astors at Cliveden, and for this oc- 
casion splurged on a pair of silk pa- 
jamas—price, three guineas. 

In Paris he visited President Poin- 
caré, attended a dinner for Herbert 
Hoover, then moved to the front. At 
Verdun, he came under German shell- 
ing. He wrote to Mother, “The more I 
think of it, the more I feel that being 
only 36 my place is not at a Washing- 
ton desk... 
stand.” 


I know you will under- 


Letters from Lucy 

Now that Father and Lucy were 
separated for the first time since their 
intimacy began, she began writing to 
him. Out of the habit of a lifetime, if 
not from sheer sentiment, Father saved 
the letters from the woman who loved 
him. 

In mid-December he returned to 
New York on the Leviathan, ill with 
pneumonia. Mother called a doctor to 
meet her and Granny on the pier, with 


an ambulance. They would all go back 
to Granny’s New York house. 

A great deal of mystery has been 
generated about the climactic confron- 
tation which finally took place between 
Father and Mother over Lucy Mercer. 
The one source of information quoted 
ad infinitum is Cousin Alice Long- 
worth, who reported that one day she 
was doing imitations of Mother to 
amuse her Aunt Corinne, Theodore 
Roosevelt’s youngest sister. 

“Auntie Corinne looked at me and 
said, ‘Never forget, Alice, Eleanor of- 
fered Franklin his freedom.’ And I saidg 
‘But, darling, that’s what I’ve wanted 
to know about all these years. Tell.’ 
And so she said, ‘Yes, there was a fam- 


aul. 
“pO 


ily conference and they talked it over 
and finally they decided it affected the 
children, and there was Lucy Mercer, a 
Catholic, and so it was called off.’” 
My own knowledge, my observations 
of Father and Mother, and my talks 
with them, together with all the weight 
of available evidence, make it possible 
to fix the day when Mother and Father 
dared to face reality. It was September 
20, when he lay in bed with pneumonia 
in Granny’s bedroom at 49 East 65th 
Street. Mother, unpacking for him, 
found Lucy’s letters. She had no com- 
punction about reading them. They 
were the concrete evidence she had 
lacked and long waited for. She im- 
mediately called on Granny as an ally. 





Mother would have preferred a }‘ 
vorce. That was her first thought, af)! 
her first move was to offer it. She He 
grounds, even in the State of 
York, which recognized only adultelw2 
The letters were her proof. But Gran? 


were the answer, she would cut off 
ther’s money as punishment for his Mé 


cide for a man who was already befit 
talked about as a future President. 
So the course of embittered conv) 


kind of career, in or out of politics, 
ther agreed to give up Lucy. 


career of her own, and wanted to c 
tinue. Besides, her husband had gre 
ness in him that she could draw on. {¢r 


as a husband. 
HYDE PARK, 1920 
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That’s why a dentist designed 


it’s easier to brush at the proper angle. 














the PY-CO-PAY* toothbrush. 


Dentists agree that the most important 
thing you can do to save your teeth is to brush 
right. So a dentist designed PY-CO-PAY to make 


brushing right easier 


PY-CO-PAY has asmall professional brush 
head, so it’s easier to reach the back teeth where 
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When the rubber PY-CO-TIP” was added, it 
made it even easier to clean between your teeth 
and massage your gums, the way your dentist 


recommends. 


As you'd expect, many dentists recommend e 
the PY-CO-PAY toothbrush. After all,itwas §# | = ~~ " 
designed to make it easier for you to brush right. 





TO SAVE TEETH, 
NOT PULL THEM. 


SO many cavities start. And a straight handle so 


Use PY-CO-PAY twice a day. 
See your dentist twice a year. 
















































to disturb the grownups before 
}). When the old grandfather clock 
ed the half hour we were off en 
¥se to Father’s bedroom. He would 
vaiting for us, grinning broadly, 


erry Christmas, Pa,” we would 
us as we climbed onto his bed to 
Ihange kisses. 

Merry Christmas, chicks! And as 
iy Tim says, ‘God bless us every 


fistmas stockings were hanging, 
id with candies and small presents. 
how, Mother would have heard our 
thter and come in to join us from 
room next door. 
he bedrooms had been added five 
rs earlier as part of an expansion of 
#house. Father’s room, with its fire- 
e and magnificent bay window, was 
iched by a bedroom for Granny, 
larly equipped. Mother’s small 
in was fitted in between, with no 
ylace, no bathroom of its own, and 
mngle window. Father and Granny 
+ designed the layout. 
n Christmas morning, some time 
r ten o’clock, we all went to the 
iry, where relatives and friends 
ped by to share in the fun. 
ranny kept an eye on the time. It 
a rule that on Christmas morning 
vent to church, no matter what, and 
service began at 11:30. On that day 
920, as I remember it, snow lay 
>» over the Hudson valley. The big 
|, with a matched pair harnessed 
Hstopped outside. Bundled against 
old, we all piled in for the ride to 
James Episcopal church, Granny 
nposing sight in her furs. She was 
unremitting churchgoer. Father, 
kly bored by sermonizing, usually 
}e excuses to stay away. Christmas, 
gh, was a day on which he felt he 
ild occupy the family pew. 
fter dinner we settled by the fire in 
library for the climax of the cele- 
ion. Father opened his old, worn 
host Dickens’ Christmas Carol. Then 
oegan to read in his clear, calm 
e: “Marley was dead to begin with. 
re is no doubt about that. The 
ster of his burial was signed by 
clergyman. ’ Father snarled 
words of Scrooge and chirruped the 
3 of Tiny Tim. He stretched out the 
ormance for two more fireside 
its before he came to the last. re- 
iding sentence, “And so, as Tiny 
observed, ‘God bless us every 
here were other readings in the 
*s ahead, in the same setting and in 
same company. We took them for 
ited until, one by one, we children 
ly left the sanctuary of Granny’s 
se. We also took for granted that 
istmas the fun we had with Father 
we raced around together in the 
vy. But we would never do it again. 
vas the last Christmas he would be 
to run with us, or even walk, with- 
steel braces gripping his legs. 


No further childbearing 


er since the confrontation over 
, Mother had grown increasingly 
e in her treatment of her family. 
was secure from the risk of further 
dbearing, but this Spartan choice 
our parents openly irritable with 
2 other. “I do not think I have ever 
so strangely as in the past year,” 
ther wrote in her private diary, a 
to the day after she had seemingly 
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vanquished Lucy. “All my self-con- 
fidence is gone. .. .” 

One day she wrote Granny, “Did you 
know Lucy Mercer married Mr. Wintie 
Rutherfurd two days ago?” Since The 
New York Times had reported the 
event, it is certain that Granny knew. 

When her association with Father 
ended, Lucy had gone to work for Win- 
throp Rutherfurd, a handsome, wealthy 
American aristocrat. At 57, Rutherfurd 
was a widower with six young children 


Once upon a time, sanitary nap- 
kins werea problem. A problem to wear. 


Not anymore. Now Stayfree gives 
you a standard-size napkin that pro- 
tects you on even your heaviest days. 
All you do to lock it firmly in place is 
uncover the adhesive strips on the back 
and press the pad against your under- 
wear. Goodbye, belts and pins and 





Stayfreeé Maxi-Pads 


Were also flushable. 


Adhesive strips lock securely 
onto your underwear. 





Now Stayfree’gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


The Maxi-Pad has soft, rounded 
edges for extra comfort. And its espe- 
cially constructed to keep from roping 
and losing its shape. 

As for getting rid of it, all you do 
is flush. It's biodegradable. 

At long last, there's a sanitary nap- 
kin that's both beltless and biodegrada- 
ble. Its called the Maxi-Pad. (For your 
light days we also make a Mini-Pad.) 





who were in need of a woman’s care. 

A year or so after Lucy became a 
foster-mother to his children, Ruther- 
furd asked her to be his wife. Lucy now 
had security, a husband of her own 
faith, and—16 months later—a child of 
her own, named Barbara. All in all, it 
looked to Mother as though the attach- 
ment between Father and Lucy had 
come to a tidy conclusion. Mother used 
to tell friends that she had the memory 
of an elephant, able to forgive but not 


to forget. As it turned out, Father 
could not forget Lucy, either. 


Father had to think about moving 
out of Washington if he wanted to keep 
moving on, so he arranged with two 
young attorneys, Langdon Marvin and 
Grenville Emmet, to set up a New York 
law partnership—Emmet, Marvin & 
Roosevelt. In the two years that he 
had devoted to the Navy, Father had 
lost influence with (continued ) 
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tinued ther’s press campaign as he could while 
staying on his Navy job, but Father 
had to have pier help. First he per- 
suaded Charles McCarthy to join his 


mocrati ( in New York. 


ct xht for delegates to 


— SS ee ea me 


he 192 ional convention in his own staff as manager of campaign head- 
6th strict. That summer, heading quarters. McCarthy had been private 
for the party’s convention in San Fran- secretary to the Assistant Navy Secre- 
isco, he felt the odds against the tary when Father brought in Louis 
Democrats were nearly hopeless. The over his head. As a temporary secre- 
Republican candidate, Warren G. Har- tary for the Washington headquarters, 


ding, looked like a certain winner 
The Democrats finally chose the city 


bosses’ compromise, Governor 


M. Cox of Ohio. Father didn’t know that 
Cox had asked Charles Murphy, 


Tammany chief, if Father would 
Vice- Two days 


acceptable as a candidate for 


President. Cox needed an Easterner to 


balance the ticket 
“T don’t like Roosevelt,” said 
phy. But “I would vote for the 


himself if Cox wanted me to. Tell him 
we will nominate Roosevelt on the 
ballot.”” Murphy had agreed because 
Tammany’s view, Father was expend 
Smith, 


able; their own man, Alfred E 
had to be saved for bigger things 


Mother’s enthusiasms centered 


her own achievements, not those 


ther or anyone else. “I am sure 


was glad for my husband,” she 


“but it never occurred to me to be 
excited ” More than four yea 


passed by then in the cold war between 
our parents, a war that had started 


with Johnny’s birth 


Louis Howe handled as much of 


devil trackside chats every day 


McCarthy hired a bright young 


James Father’s looks from her first sight 
him in McCarthy’s office 
the 
as Elusive wonderland 


fornia and back, with speeches to make 
Mur- in 20 major cities and half-a-dozen 


first road coach. Father won friends 


in his smile. but his crusading for 


applause. Voters yearned for the 
sive wonderland called “normalcy” 
on Harding promised 

of Fa Mother’s lack of sympathy for 

that I ther’s exhausting battle showed itself 

said in a note she sent Granny 

much he should have cut Monday out 

rs had come here directly. However, there 


no use in saying anything.” 
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bines old-fashioned quality, de 
pendability, and performance with 
contemporary styling. Its thick, 
heavy gauge ensures even heat 
distribution for truly effective 
cooking. And long, dependable 
service. 

Interiors are smooth, polished 
aluminum. Exteriors are genuine 
porcelain. Choice of avocado, 
harvest, or black. 


Each utensil is registered at 
our factory. Your assurance of 
quality. 

And there are eight durable 
At $39.95, it all 
adds up to an old-fashioned bar- 


pieces to the set? 


gain. (Manufacturer's suggested 
open-stock price — $60.75. ) 

For the Wear-Ever dealer 
call 800 243-6000 


nearest you, 


toll free. In Connecticut call 1-800 
882-6500. 
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named Marguerite LeHand. She liked 





after the Hyde Park cele- 


bration, Father set off on a trip to ¢ 





delivered 


from the rear platform of a rented rail 


League of Nations brought only feeble 


“T do think 


This was 
when he had wound up his first nation 
al tour—8,000 miles long—then ag 


‘a to make an extra speech in Brooklyn 
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With BorRATEEM® Plus, whites 
come out white. Colors come out 
bright. And most stains come 
out. 0 And if a lot of the things 


In a few days he would be off to hit 
more western states. Louis dashed up 
from Washington to ride with Father 
I believe it was at Louis’ urging that 
Father asked Mother to join the train 
Louis wanted her to become a member 
of the team, and he set out to win her 
over by teaching her about politics. 

She must have seemed an unlikely 
student. For one thing, she found it 
hard to accept Father’s popularity with 
the crowds, and the attention he got 
from women voters aroused her jeal- 
ousy. At the end of each day she 
thought he should be settled down in 
his berth; she didn’t like his sitting up 
with some of the gang over a drink or 
two and a few hands of poker. 

Louis took to tapping on her state- 
room door to discuss Father’s speeches 
in advance, trying to break down her 
shyness. He taught her how to be com- 
fortable in the presence of newspaper- 
men, a lesson that she did not forget. I 
am certain, too, that he implanted in 
her his own perceptions of Father as 
the man who some day would lead the 
United States into new dimensions. 

Mother was utterly charmed by 
Louis’ attention. She suddenly discov- 
ered that he had sensitivity, a fine mind 
and, as she said, “‘rather extraordinary 
eyes.’ She rebuked herself for having 
judged him only on his shabby clothes 
and unwashed collars, his slovenly ta- 


148 


ah ae 








are labeled, “Do not bi 
bleach,” now you know fi 
what you can use. 


whee 


ble manners, and his nicotine-stain 
fingers. She sensed that this was a sj| 
cial kind of courtship and admired }} 
cleverness in conducting it. 

In four tumultuous weeks, as 1 
train jounced across the country, Mo 
er started to assemble the person s 
wanted to be. But jealousy had not 
died out. Once she reported that pho 
graphs were taken “of lovely ladies w 
served luncheon for my husband a 
then worshiped at his shrine.” The p 
tures, she said, ““were one of the star 
ing jokes of the campaign.” 


Tumble into ruin 

Harding defeated Cox by seven m 
lion votes. The Republicans swept t 
House of Representatives, and in N: 
York Father saw years of effort tuml 
into ruins. Not one State office went 
the Democrats; even Al Smith lost ! 
bid for re-election as Governor. 

Granny could now hope that Fatt 
would settle down to the calm routi 
of being a gentleman farmer with} } 
downtown law practice. He had no su 
thought. First of all, in his need 
financial security, he sought out Vz 
Lear Black of Baltimore, whom he h 
met at the Democratic convention eig 
years earlier. Black controlled the | 
delity and Deposit Company of Mai 
land, a prosperous surety bondi} ‘ 
house. Like Father, he was a yach 
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long after Easter. 
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The Complete Old and New Testaments Retold in Seventy-Two 
“Story-Sections” 
No one, of course, can improve on the Bible. But Miss Buck — a 
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She retells the great incidents and episodes of the Old and New 
Testaments in the living language of our times. Young people espe- 
cially will find that The Story Bible speaks directly to them. It is a 
gift of enduring value — a gift that will be cherished by every mem- 
ber of the family. 

“Beautifully written.” —Philadelphia Sunday Bulletin 

“[An] admirable, endearing work.”’— Richmond Times-Dispatch 


Retail price $7.95. Special price with this offer, only $4.50 


PEARL BUCK’S AMERICA 


America is still “the beautiful” says Miss Buck — and she proves it in 
this magnificently produced volume which includes more than 200 
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Miss Buck, “awed and overwhelmed by the natural beauty of our 
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“T found that our people... are puzzled but not discouraged, They 
are troubled but not hopeless.... Our people, our magnificent people, 
are jaa tee to think.” 

For them, Miss Buck has written, as she says, 
pleasure, a book of remembering.” 


Retail price $10.00. Special price with this offer, only $6.50 


“a book for 
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man, a Democrat, and a go-getter—and 
he saw in Father just the man he 
needed to head his New York office. 
Father had a celebrated name, broad 
contacts in business, labor, and politics, 
and a salesman’s gift for finding custo- 
mers. He was appointed a vice-presi- 
dent of Fidelity, at $25,000 a year; he 
would still spend half his working hours 
at Emmet, Marvin & Roosevelt. 

After election day he went to Wash- 
ington, where he visited his old cam- 
paign headquarters in search of a 
secretary. Something about the looks 
of Marguerite LeHand must have ap- 
pealed to him. He asked her to join him 
on a permanent basis in New York, 
early in January. 

She was not sure she wanted that. “I 
told Mr. Roosevelt that I had made up 
my mind long ago never to work for a 
lawyer. He assured me that he had 
other interests besides the law. .. .” She 
would only promise to give him her 
answer after she had talked to her 
family—they lived in a Boston suburb. 

“Please believe that I deeply appre- 
ciate how nice you were to me and that 
working for you and with you was a 
very great pleasure,” she wrote. 

There was a long list of more eager 
candidates, but Father had no one else 
in mind. He clearly felt that this tall 
young woman with the strong jaw line, 
22 years old, who had gone straight to 
work as a typist from high school, was 
the right choice for him. 

He was not disappointed. Ten days 
before Christmas she wrote him, “I 
hope you will forgive my seeming negli- 
gence, but I have been ill for the past 
week and really did not want someone 
else to write for me. If you would still 
like to have me, I will be in New York 
on January 3.” 


Strong-willed women 

Mother had mapped out a schedule 
to fill her days and all the evenings 
when Father pleaded the pressure of 
work as his excuse for not coming home 
to dinner. To begin with, she took les- 
sons in cooking, typing, and _ short- 
hand. She allowed herself to be re- 
cruited to the board of the League of 
Women Voters, and began to move 
in the company of strong-willed, so 
cial-minded women who were not 
enchanted with men in the role of hus- 
bands. 

Outside of office hours—mornings at 
Fidelity, afternoons at Emmet, Marvin 
& Roosevelt—Father took on so many 
other activities that Mother sometimes 
wondered whether he ever again in- 
tended to spend an evening at home. 
Speaking dates crowded his engage- 
ment book, kept current by Miss Le- 
Hand. Mother protested that it was all 
too much. 

By March, Father and Louis had 
mapped out their next move. Louis 
would resign from his Navy job in 
June, and join Father at Fidelity. They 
and their families would spend a sum- 
mer vacation at Campobello, when they 
could plan future conquests—perhaps a 
try for a U.S. Senate seat in the next 
election. Granny would not be around; 
she was going to Europe this year. 

We children looked forward to long 
days of fun. We knew there would be 
hikes along the cliffs, and chases on the 
beaches, with Father as the hare luring 
us poor hounds into rockbound corners 
where we'd get our feet wet in the ris- 
ing tide. There would be sailing and 


swimming—even picnics, (continued) 
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STYLE 40297 — 2-PIECE SHIRTDRESS and sweater ensemble 
has designer details, permanent press pleats, longpoint con- 
vertible collar, anchor applique, Front tie sweater of 100% 
Acrylic Orlon, button-front dress of Avril rayon and polyester 
crepe. Machine-wash no-iron freedom. Color: White with Navy 
sweater. Sizes: 10 to 18, 1414 to 2214. Only $12.98. 


STYLE 40296 — PACK A PLAID like this sweater-topped shirt- 
dress! Dress with permanent press pleats of polyester and 
rayon features convertible collar; sweater is 100% hi-bulk 
Orlon. Both are fully machine washable, never need ironing. 
Color: Orange as shown. Sizes: 10 to 18,1414 to 2214. $12.98. 


STYLE 40295 — SWIRLING PLEATS and ffront-tied sweater 
create the season’s newest feminine fashion look. Zipper- 
backed dress ig no-iron polyester and Avril rayon crepe; sweater 
is 100% Orlon acrylic. Machine washable no-iron. Light Blue. 
Sizes: 10 to 18, 1414 to 2214. Only $12.98. 
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Add 85¢ postage per style all postal charges. 
| etorida residents TOTAL YOU MAY CHARGE YOUR ORDER | 
J 1d 4% sates ta [1 BANKAMERICARD | 
Acct. No. 
| an Good Thru | 
| Name Som ______ - © MASTER CHARGE I 
| Acct. No. | 
| PR CAN s Ss INTERBANK NO. | 
; (Find above your name) 
| city Sate Zip Good thre | 
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ELEANOR & FRANKLIN continued 


the only kind of outing Mother cared 
for. “Quite a number of persons really 
did not enjoy Father’s games at all,” 
she remembered. 

Early in July Mother took us to 
Campobello. We had in tow our tutor, 
Jean Sherwood, her mother, and a 
Swiss governess for Johnny and Frank- 
lin, Junior. The Howes were expected 
to join us. Father was spending two 
weeks in New York, broken by a week- 
end at Hyde Park. On Friday, August 
5, he boarded Van-Lear Black’s yacht 
Sabalo, in New York, to bring his em- 
ployer up for a visit. 

“T thought he looked tired when he 
left,” Miss LeHand wrote to Mother a 
few days later. 

Toward the end of the Sabalo’s three- 
day cruise, as they passed along the 
Maine coast, bad weather set in. The 
yacht’s captain was a stranger to the 
treacherous tides and rocks of the Bay 
of Fundy, so Father took the helm. He 
navigated for hours in dense fog, easing 
the yacht through dangerous waters he 
had known since childhood. By Mon- 
day the Sabalo was safely anchored in 
Welchpool Harbor. 


The chill was a joke 

The next day the weather cleared. 
Father was showing Black’s friends the 
techniques of cod fishing when he fell 
overboard. The water was so cold that 
“it seemed paralyzing” to him. He ig- 
nored the chill, making it a joke that an 
old salt could be so fumble-footed. The 
next afternoon, with our visitors gone, 
we went sailing in our own boat, the 
Vireo. Father spotted the smoke of a 
forest fire on a nearby island, so we 
went ashore to fight it. He cut ever- 
green boughs for us all, and we spent 
hours thrashing at the creeping flames. 

Around teatime, the fire under con- 
trol, he docked the Vireo. “Our eyes 
were bleary with smoke,” he remem- 
bered. “We were begrimed, smarting 
with spark burns, exhausted.” The so- 
lution, he thought, was a swim in land- 
locked Lake Glen Severn on the other 
side of Campobello. He led us on a two- 
mile dogtrot in our bathing suits. We 
swam across the lake, then scrambled 
out and over the beach for a plunge 
into the chilling waves of Herring Cove; 
afterward we trotted home. 

We children were still shivering, so 
we changed into warm clothes. But Fa- 
ther was too preoccupied for that. Mail 
and newspapers had come from East- 
port. He sat reading awhile, “too tired 
even to dress.’ About an hour later, a 
chill ran through him. “I think I shall 
do without supper tonight,” he said. 


THUMB 
SUCKING 


NAIL 
BITING 


No Nauseous After-effects 


HY PONS, ies 
> FOOD 
Grows better plants, indoors or outdoors. Clean. 


Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 


CORNS 


also Calluses. Quick, easy, eco- ed by 
nomical. Just rub on. Regular remov 


and large economy jars. At drug 

counters. Money refunded if not 

satisfied. Moss Chem. Co. Inc., MOS 
Rochester, N.Y, 





“Tl go to bed and get warmed up.” 

The next day was Thursday, Au 
11, 1920. ““‘When I swung out of bed 
left leg lagged,” he said afterwar 
“Presently it refused to work, and t 
the other.” 

His temperature was climbing; 
thermometer registered 102°. Stabbi 
pains came and went. Mother decid 
early that morning to fetch Dr. B 
nett from Lubec, on the mainland. 

Even today, more than 50 years lat 
after the expenditure of uncounted 
lions on research, poliomyelitis remai 
a deadly enigma, difficult to diagn 
and held at bay only by the vaccines 
Sabin and Salk. The thought of po 
didn’t occur to Dr. Bennett. That 
a disease of children, as its comm 
name, “infantile paralysis,” indicat 
Deciding that Father had nothing m 
serious than a common cold, he 
turned to Lubec. But Mother and Lo 
were not reassured. 

Each of us children had some of 
ther’s symptoms but in much mild 
form: runny noses, slight temperatur 
and—a telltale sign—an odd feeling 
stiffness in the neck. These compa 
tively minor aches and pains were ov 
looked in the developing crisis th 
gripped us all. Our symptoms slow 
disappeared. According to medic 
opinion given later, when we had grov 
up, there is little doubt that all of 
children had contracted polio, with n 
body recognizing it. 

By Friday, Father could not sta 
The pain in his back and legs began 
turn into numbness, yet his sensitivi 
to touch increased, until he could 
bear even the pressure of a bedshe 
As darkness fell, paralysis began to 
in from the chest down. | 

Dr. Bennett was recalled. He 7 
a loss to explain why an ordinary co 
should have taken this course. Lo 
and Mother decided to get a secoy 
doctor’s opinion at once, and Lou 
volunteered to go with Dr. Bennett — 
find one. They sailed to Eastpoi 
checked around by telephone, am |! 
Bar Harbor, Maine, 100 miles dow 
the coast, they located an old Philade 
phia surgeon, Dr. William W. Keen. 



















































Just a matter of time 


Dr. Keen arrived at Campobello th 
evening. Father was now complete 
paralyzed. The aging surgeon decidé 
that a sudden congestion of the bloc 
had formed a clot in the lower spin 
cord, producing temporary loss 
movement. The condition would rig: 
itself in time, he said; by mid-Septer 
ber Father should be able to return 
work. Meantime, Dr. Keen left instru 
tions that Father’s legs should be ma 
saged at intervals throughout the da 

As soon as he had departed, Moth 
sat down to report all this to Fathei 
half-brother, “Rosy” Roosevelt. ‘‘T ho} 
you will think I am doing right,” sl 
said. “I do not want particulars to g 
into the papers, so I am writing tl] 
family that he is ill from the effects 
a chill. ” She asked Rosy to me 
Granny 5 the pier, on her return fro 
Europe in two weeks’ time, si 
neither she nor Father could be thei 

On a second visit, Dr. Keen chang‘ 
his mind; Father, he now said, mu 
have a “lesion” in the spinal cord—b 
the massages should be continued. F 
ther felt in his heart, as he confess: 
later, that God had abandoned him, b 
he kept his despair to himself. 

(continued on page 15 





' Millions of women find 


it easier to face cancer of the 


cervix than face a Pap test 
in a doctors office. 


13,000 women in this country will die of cancer 
of the cervix this year. Yet many medical authorities 
believe that cervical cancer is 100% curable if de- 
tected in time. 

Why this needless waste of life? Because millions 
of women (maybe even you) don’t go for an annual 
Pap test. Despite the fact that the Pap test is the only 
recognized method of detecting cancer of the cervix 
in its initial stages, when it’s practically 100% curable. 

Many women are afraid of the pain and discom- 
fort of a Pap test, which is actually minimal. Others 
won't submit to an intimate female examination. And, 
frankly, many women feel they cannot afford the cost 
of a Pap test and doctor’s examination, which can run 
as high as $30. 

It is to protect these unprotected women from can- 
cer of the cervix that PAP CHEK was developed. PAP 
CHEK Is a safe, easy-to-use, medically-approved Pap 
test you purchase by mail and use at home. It is as easy 


to use as a tampon. 

Its purchase price of $9 includes everything you 
need to collect your own vaginal specimen. You then 
mail it back to us. We rush it to the laboratory* where 
itis analyzed under the direct supervision of a licensed 
pathologist. Within days you are mailed the conclu- 
sive results of our doctor. 

There are no additional charges whatever. 

Detected in its earliest stages cervical cancer is 
practically 100% curable. But only 4 to 5 women in 
10 with advanced undetected cervical cancer will sur- 
vive for 5 years. 

If you are presently seeing a doctor regularly, con- 
tinue to do so. He can detect other disorders by a 
physical examination. But if you are one of the mil- 
lions of women who don’t go—or won’t go—to a phy- 
sician regularly, PAP CHEK is a simple, effective, 
inexpensive way for you to live free from fear of this 
dread killer of women. 





Pap Chek. A reliable, easy-to-use new Pap test you give yourself in the privacy 
of your own home. This procedure approved by the Department of 
Health, Education & Welfare, and by leading gynecologists and pathologists. 


Female Laboratory Testing, Inc. , Dept. A-LHJ 


2337 Lemoine Avenue 
Fort Lee, New Jersey 07024 


Please rush me my PAP CHEK vaginal collection kit. I understand that the purchase 
price of $9 includes everything necessary to take my own Pap test—-PAP CHEK kit, 
laboratory reading by a pathologist and a doctor’s report. There is no additional cost. 











OO Send additional PAP CHEKS @ $7.50. 
Address 
City State 


Zip 








Date of my last Pap test 





Doctor’s name (if available) 





Doctor's address 





Please send check or money order. Do not send cash. PAP CHEK is not to be used by pregnant women. 
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*Lab Care, Inc. 
| N.Y.S. Permit #2750 
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Because this eminent doctor learned how to utilize 


You cannow 
command your b 
tomelt away 


AND LOSE AS MUCH AS YOU WANT WHILE YOU 
ENJOY EATING AS MUCH AS YOU WANT! The 
Famous Superdiet—Dr. Atkins’ Diet Revolution re- 
veals recently discovered weight loss secret. 


ROBERT C. ATKINS, M.D. 

University of Michigan, Cornell 
Medical School Strong Memorial, © 
Columbia University Hospitals St 








3 . - . "Cle ardiology and © 
You don’t need pills—count calories—need will- Cane Specialist, Cardiology an 
power (because you're never hungry)! 
You can lose 10-50-100 pounds or more (6to8the — = 
first week!) and keep it off! 
It's truly a Diet Revolution! pang. You can lose while enjoying berries, whipped 


cream, bacon, cheeseburgers, butter, fried foods, meats, 


We all know some lucky person who can “eat like a 
f poultry, seafood — even asparagus with real hollan- 


horse’’ and never gain a pound — what has she or he 
got that you haven't got? Now we know! It's FMH (the 
Fat Mobilizing Hormone). This substance signals your 
body to start “living off its own fat.”’ It was a medical 
curiosity until Dr. Atkins discovered how to make your 
body produce FMH on command! Listen to his story 
“Only 10 years out of medical school I was 40 pounds 
overweight! Yet, even the idea of hunger scares me 
I knew | could not follow a low-calorie diet for even a 
single day.’ He discovered that he could command his 
body to make this miracle hormone. He continued to 
eat all he wanted never felt hungry, and at the end 
of six weeks, lost 28 pounds! 





daise 


The Diet Revolution tells you everything 
you need to know. 
How to start your body producing (FMH) (p. 16) 
How to test yourself and regulate your weight loss 
(p. 126-130) 
Which brand name foods and diet drinks to beware 
of (p. 163) 
The 4 simple things you do to start (p. 123) and 
94 pages of luscious meal plans, food lists and recipes 


4 Beautiful Things Will Happen 


Why the Diet Revolution works. 1. You will feel free of hunger 
Dr. Atkins found a simple test that would tell when his 2. You'll feel perhaps better than ever before! 
body engine was burning fat. 65 employees at AT&T 1. You will lose weight the first week, and continue 


agreed to try it, Every single one lost as much weight until you reach the weight you want most men lose 
as he wanted — yet not one was hungry! Then thou % pounds first week — most women 5-6 pounds! 
sands, many 50-100 pounds overweight, flocked to Dr 4. You'll lose inches right where you want to lose them! 
Atkins’ office 

Celebrities like Roberta Peters and David Susskind have fF —-——- 30-Day No Risk Trial cana 
told the world about the miracles this diet works. His American Consumer Dept. DA-80 


diet has made news in magazines like Vogue, Town & 195 Shippan Ave., Stamford, Conn. 06904 


Country, Cosmopolitan, and Woman's Day 
of Dr. Atkins’ Diet Revolu 


in hard cover first edition. I may 


Rush me copies 
tion 410 pages 


Incredible true stories! 


From size 18 to size 8! Beatrice G had been taking diet 
pills since she was a fat 9-year old! When she came to 
Dr. Atkins she wore size 18! Now she’s size 8 and still 
losing! “The best part is I'll never have to go hungry 
again!” she says, Loses 85 pounds. Herb W weighed 367 
pounds, had tried diet pills, quit Weightwatchers several 
times. After four months of Dr. Atkins’ diet, he lost 85 


try the diet 30 days free f I'm not absolutely 


delighted, you will refund the full purchase price 


I enclose 
paid) 


$ $6.95 per copy post 


pounds — yet was never hungry. “I'm eating up a peas — ee 
storm,”’ he says happily. “It's fantastic!” 
Why Dr. Atkins’ diet BUreC} = AP 
will work for you. 
1. Unlike any other diet — you control your own body City State Zip 


chemistry to burn off unwanted fat and keep it off 


, 
2. No pills, calories, exercises, and not a single hunger 


FE onnecticut residents add sales esc | 


FIRST EDITION-LIMITED RUN 


The WISE OWLS 


INCLUDING 


LOVE BIRDS FREE 


With Each First Edition 
—Limited Run Set 
FULL SIZE FULL COLOR PRINTS 


Proudly we present the first edition, limited run of 
‘The Wise Owls’ Collection. Here are the irresistible 
owls ...K. Chin's beautiful new series. The decor- 
ator Owl is sure to become this year’s ‘in’ paint- 
ing. This first printing is certain to be sold out 
quickly because we have priced these lithographs 
; at the amazing low price of just one dollar... 
- plus the artist's charmingly, original version of 
f a ae “LOVE BIRDS" ABSOLUTELY FREE OF EXTRA 
-: re CHARGE! Each magnificent art print is a full 9” 
LOVE BIRDS x 12" reproduced on heavy stock in beautiful 
color that will add a touch of sunshine and joy 
to any setting. To avoid disappointment, please 
rush $1.00 plus 25c postage and handling or send 
only $2.00 for 3 sets and 3 FREE Love Birds. 
AMERICAN CONSUMER, INC. Dept. Wo-28 
195 Shippan Avenue 
Stamford, Connecticut 06904 
Please send me the first edition 4 fine art 
prints ‘The Wise Owls” collection plus my 
free Love Birds print for only $1 on full 
money back guarantee if | am not absolutely 
delighted. (Please add 25c postage and 









KEEP-SET OUTDOOR CAP 


Here s the perfect new hair-do protection, with a lovely 
look, for all those outdoor activities. Cool airy netting 
fashioned into a smart cap protects your hair from sun, 
wind and moisture while you golf, garden, play tennis, 
etc. Adjusts to fit all head and hairdo sizes. Choose 
white. blue, black, red or yellow, all with gold braid 
trim. Washable. $3.984+30¢ pstg. 2 for $7.75+50¢ pstg. 
HOLLY HOUSE 
Dept. LH4, 9924 Edgecove Dallas, Texas 75238 

















handling with each order.) 


Name. . .):.J.:cnismieies ee eee 
Address... ....: ea see Apt. No..... 
City . State). on Zip. eee 


EXTRA SAVINGS Order 3 sets for 
only $2 and get 3 Free Love Birds. Extra 
sets make beautiful gifts 
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CUSTOM PRINTED SHIRTS 
The latest craze—you think of the slogan and we'll 
print it! An ovan, Seasons Greeting your favorite 
Up to 30 letters printed on 
atshirts or T-shirts. Machine 
paint will not run or fade. Colors are navy 
or powder blue. Size S, M, L. XL. Specify size 
& color. Add $1.00 extra for printing on both sides. 
We ship in 48 hours! 
Sweatshirt 

T-shirt 






cotton sw 






$4.95 Postpaid 
$3.50 Postpaid 






HOLIDAY GIFTS 
WHEATRIDGE, COLORADO 80033 





DEPT. 1704-8 











BOTTLE 
COLLECTOR'S 
HANDBOOK 


There's an art to § 
collecting bottles & 
and this New Re- ; 
vised Edition tells ® 
you what to look } 
for to make it as 
profitable as well 
as pleasurable. =e an. B44 
Over 2500 New & Old Bottles alphabetically 
listed and priced. Where to Sell or Buy 
your bottles. Includes Jim Beams and Avon 
Series as well as identification and pricing 
in all eighteen categories. Tells which bottles 
will turn purple or amethyst when exposed 
to ultra-violet rays of the sun. $3.95 plus 
50¢ post. & handling. 

Ill. Res. add 5% Tax. 

Gift Catalog 25¢ 


HOUSE OF MINNEL 


Deerpath Road Dept. 643 Batavia, IL 60510 


BLOW YOURSELF 


To % 
POSTER SIZE ee. 


A great gift or gag idea. Ideal 
room decoration . . . Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube. 


142 FT x2 FT $2.50 
3FTx4FT $7.50 
RUSH SERVICE. Posters 
only. Shipped 1st class in 

1 day. Add $2.00 per poster 
ordered. No slides. 


PHOTO JIGSAW PUZZLE from any photo 
1 x 1% Ft.—$4.49, 8x10”—$2.49, 11x14”—$3.49 
Your original returned undamaged. Add 50c for postage and 
handling for EACH item ordered. N.Y. residents add sales 
tax. Send check. cash or M.0. (No C.0.D.) to: 
PHOTO POSTER, INC. 
Dept. LH43, 210 E. 23 St., New York, N.Y. 10010 


ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 
























MOTHER'S DAY 
SPECIAL 
Baby’s First Shoes 
BRONZE PLATED 
IN 
SOLID METAL 
Only 





Limited time only! Baby’s precious shoes d 
geously plated in SOLID METAL, for only $3.9} 
pair. Don’t confuse this offer of genuine lifeting| 
BRONZE-PLATING with painted imitation 
100% Money-back guarantee. Also Portrait Sta 
(shown above), ashtrays, bookends, TV lamps 
great savings. Thrillingly beautiful. The perfe 
Gift for Dad or Grandparents. SEND NO MONE 
Rush name and address today for full detail 
money-saving certificate and handy mailing sad 
WRITE TODAY! 


AMERICAN BRONZING CO. 
Box 6504-D6 Bexley, Ohio 4320 


THE FINEST 


IMPORTED | 









One-car; 
DIAMEX 
EXCLUSI\ 
OF RIN 






FOR NOT A PENN 
ONLY... MORE TO PA\ 


Don’t shake your head in disbelief. It 
absolutely true! Now, to introduce fabulo 
imported DIAMEX® gems in this count 
this unprecedented, practically give-aw) 
offer of a full one-carat, genuine diamoi 
cut, 58 facet, DIAMEX®... yours to cheris 
forever...for a token and total champ 
you of only $1...if you hurry! 

Exquisite! Flawless! Full of fire and br 
liance! A treasured masterpiece of perm 
nent, man-made perfection. Unfortunate 
no picture can possibly reproduce the dé 
icacy and craftsmanship of a DIAME) 
gem. Only when you see, feel and co: 
pare these fabulous gems to a genui. 
diamond will you fully appreciate t 
DIAMEX® quality and value. 

Before you invest $500. or more, for 
genuine diamond or spend even $50. fo 
synthetic imitation, order your very o¥ 
DIAMEX®. You'll probably never ask | 
better! 

We urge you to order your DIAME: 
now...while our present supply lasts. F 
member, each DIAMEX® gem is guaré 
teed one-carat, 58 facet, diamond cut. E 
hurry, this offer may not be repeated 
this publication. 


YOU’LL LOVE DIAMEX® 
OR YOUR MONEY BACK 
If within 10 days you can bear to part w 
your DIAMEX® gen, return it, insured, a 
get your dollar back. 
DIAMEX, Dept. 141, Dr. A, Howard Beach, N.Y. 114 


MAIL COUPON TODAY 


DIAMEX GEM CO., Dept. 141 
160-30 CROSS BAY BLVD., DR. A. 
HOWARD BEACH, N.Y. 11414 

Please rush your special offer o! 
DIAMEX® gems. | understand there is 
no obligation on my part and the ge 
are mine to keep. 


Enclosed [ check or [J M.O. for $_ 
for [1] one... [J two... full one-cara 


See ae gems. (Sorry only 2 to i 
family. 
“Add 25¢ for postage and handling 
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The Truth 


About 


Bust Developers. 


Is there a method that works? 





Over one- l-half-million Mark 
Eden bust developers haz Id 
to women who want larger, fulle 
shapelier bustlines. And women 
throughout America have reported 


remarkable results in bustline develop- 


ment. For some, Mark I ced has trans- 
formed flat bustlines and ted full 
shapely firmness. For others, it has 
reshaped the drooping look to a tauter 
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Who needs it? 
Every woman who wants to enjoy 


' ] 
the supreme confidence of knowing 
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How can you be sure you are 
buying the finest 

Bustline Developer available? 

Don’t be misled by miracle 
promises of overnight differences 
Over a million and a half Mark Eden 
Developers sold, and every one 
Seen bya gee Money Back 
Guarantee. Just ask the women who 
own the ee sly new bust lines created 
b ey Eden. For years only Mark 
F sea has published the actua al photos 
and stories of scores of thrilled and 
happy women who have achieved 
dramas new bustline size and beauty 
with the Mark Eden Developer. W hile 
we co not state that every woman will 


1 


achieve results, thousands of women 


are reporting that the Mark Eden 
Dev eloper er has given them the kind of 


1 


bustline that ihe y have always 
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qareamed of 


Your guarantee of beautiful results. 
If the Mark Eden Developer doe 
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Mark Eden Bustline 
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| Mark Eden 


| P.O.Box 7843 Dept. LH-23 
San Francisco,CA 94120 
ase RUSH me my Mark Eden 





For the above complete course and 
Bustline Developer I enclose $9.95 
plus .50 for postage and handling. 
[]Cash ([JCheck [] Money Order 
= COD’ s a 
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FRANKLIN & ELEANOR 


continued from page 150 


Hour after hour, Mother and Louis 
spelled each other in rubbing Father’s 
contorted legs and feet, a painful treat- 
ment that deepened his depression. 
Yet when we children were allowed a 
glimpse of him through the doorway, 
and said our weepy “Hello,” he grinned 
and struggled to gasp out a word or two 
in answer. 

It is impossible to assess 
his courage, or Mother’s 
emotions, as she compelled 
herself to perform the neces- 
sary physical tasks on the 
body of the man whose inti- 
mate touch was only a mem- 
ory. With Louis panting 
from the effort of helping, 
Father was lifted and 
turned. He had to be bathed 
and rubbed to guard against 
bedsores. All of his bodily 
paralyzed 





functions were 
now. Catheters and enemas 
had to be used to do the work 
of powerless muscles. 

He grew worse. Louis, 
darkly suspicious of Dr. 
Keen, wrote a detailed letter 
to Uncle Fred, the calm, wise 
head of the Delanos. The re- 
port sent Frederic Delano 
hastening to Boston to seek 
help at Peter Bent Brigham 
Hospital. The first specialist 
he saw, on August 20, read 
Louis’ letter, and another 
written by Mother, Dr. Sam 
uel A. Levine straightaway 
diagnosed the illness of the 
patient he had not seen: 
polio, for a certainty. 

Uncle Fred passed on to 
Mother the expert’s advice. 
“He said you should stop the 





massage. Let the patient 
have as much rest as possible 
for four to eight weeks.” 


No self-reproach 


Mother brought in a Bos- 
ton polio specialist, Dr. Rob- 
ert Lovett, who confirmed 
Dr. Levine’s diagnosis. 
Whatever the source of the 
disease, the over-exertion 
and chilling ten days earlier 
had intensified the force of 
its onslaught. The massage 
Dr. Keen prescribed had in- 
creased the damage to mus- 
cle tissue. Recovery would 
be that much harder. Dr. 
Lovett suggested soothing 
hot baths. 

Dr. Keen saw no reason 
for self-reproach. He wrote 
Mother a long, rambling let- 
ter, largely devoted to recol- 
lections of his earlier days, adding, 
“As to the financial side, will you kind- 
ly send me at your entire convenience 
a thousand dollars.” 

Carrying the massive, inert patient 
into the bathroom, and making sure of 
the hot water supply, doubled the load 
on Mother and Louis, who did his share 
until a trained nurse arrived. Then he 
went to New York to pick up the 
threads of Father’s business affairs. At 
the offices of Emmet, Marvin & Roose- 
velt, no one knew the real cause of Fa- 
ther’s illness; Louis kept the facts to 
himself. He said Father should be back 
at work in mid-September. 
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One of the people Louis impressed 
was Father’s new secretary, Margue- 
rite LeHand. “It was really awfully 
good to see him,” she wrote to Father. 
Miss LeHand was a perceptive girl, 
whose shining gray eyes could probe 
surface appearances. In the six months 
she had worked for Father she had 
been drawn to him. They had rapidly 
built an exuberant, laughing relation- 
ship, full of jokes and gossip. 

Back at her desk after a vacation, 
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wretched.” A week later: “I am making 
such marvelous strides in the law work 
that I feel sure you can soon turn over 
all your cases to me!” 

On September 1 she wrote, “I have 
moved my desk and typewriter into 
your office, right beside the telephone. 
Do you object?” A day or so after that: 
“It is just getting ready to pour broom- 
sticks, and you know how dark this of- 
fice gets when that happens, so if I slip 
an occasional letter, please forgive it.” 
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knowing nothing of his illness, she had 
written to Father asking for a salary 
increase. In the midst of nursing him, 
Mother took time to reply. “Your let- 
ter has been so long unanswered be- 
cause Mr. Roosevelt had a severe chill 
last Wednesday, which resulted in 
fever and much congestion, and I fear 


his return will be delayed. . . . He feels 
sure he can get you $35...” 
Over the following weeks, “Missy” 


LeHand kept up a flow of cheerful 
notes to Father: “I never would have 
bothered you about the question of 
salary if I had known you were ill. I 
am awfully sorry you are feeling so 


PROVE KOE SOON Keeper PE OP EP PP Pe PPP ere er eRe rer 
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Always lighthearted gossip, the weath- 
er, and the hint of two minds meeting. 


“September 8: It is hot! ... I wasted a 
perfectly good evening seeing George 
White’s Scandals last night, and it is 
terrible.” There was a postscript: “A 
letter came to me this morning ad- 
dressed to me, ‘Esq.’ I love it!” 

“T love it!” was one of Father’s 
favorite remarks. 

Mother’s advance warning to Gran- 
ny said only that “Franklin has been 
quite ill... the island is really at its 
loveliest . . . We are both so sorry he 
can’t meet you.” When Granny’s liner 
docked in New York, Uncle Fred re- 









vealed the facts. The next day she w, 
in Campobello, concealing her anguis] 

“Well, I’m glad you are baaj 
Mama,” her son said, “and I got up t 
party for you.” 

We children had still not been to! 
that he had polio. He remained con 
pletely paralyzed from the chest dow; 
Louis, trading on his reputation fc 
square dealing with the press, put o1 
word that Father had been ill but “ 
now improving.” 

Two more weeks went b 
before he was ready for 
journey home. Uncle Fre 
supplied a private railroz 
car, which waited on 2 
Eastport dock siding. Lou 
was in charge of moving © 
of the house an invalid w 
could not even raise 
head. He had to be carrieff 
down the long cliff walk, o 
to our little pier, into tH 
motorboat for the two-mi 
sea crossing, then up tl 
hazardous steps to the sa 
dine dock for the final sta 
of the journey to the traifj 

“This is my job—helpir] 
Franklin,” he explained. fff 

A big grin e| 

He had the boat capta 
nail together a homema« 
stretcher, and engaged i| 
land men to carry it. Fatha 
had his fedora firmly on h 
head and our Scottie do] 
Duffy, cradled in his armiy 
Someone lit a cigarette f¢ 
him and put it in h 
cigarette holder. He stuc 
out his chin, flashed a bff 
grin for us children, and wz 
lowered down the front stej 
in a canvas sling, head firtg 

When Louis at last bro 
the story to the papers tv 
days later, he quoted D 
George Draper, of Pregyt: 
rian Hospital, in New Yor 
“He will not be crippled. Nw 
one need have any fear : 
permanent injury... .” 

“F. D. ROOSEVELT ILL (| 
POLIOMYELITIS,” said T/) 
New York Times in fron| 
page headlines. ‘““Recoverin| 
Doctor Says.” 

If Father was deceive 
Louis appeared not to b| 
When Herbert Pell of tl 
Democratic Executive Con 
mittee invited Father to aff 
tend an early meeting, Louf} 
said, “Mister Pell had betti| 
wake up and hear the bir| 
les.” 

Marguerite LeHand wi 
not yet sharing the secre#j 
“Everyone is much excit¢ 
about your coming back and mud 
pleased,’ she wrote from the offic 
“By the way—wish I could say, ‘You 
Majesty.’ ” 





Coming Next Month i 
In the second and concluding excer 
from his forthcoming book, Ellio 
Roosevelt makes more headline-majj 
ing revelations. Writing for the histor 
eal record, he tells for the very fir} 
time the story of President Roosevelt 
long love affair with another woma 
(not Lucy Mercer)—a_ relationshif 
that has been hidden until now. ) 
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That radiant honey blonde 
is Mother. And (I still can’t 
believe it) that girl who looks 
like the sun is coming up in 
her hair is me! 

Ever since I can remem- 
ber, I’ve been yearning to 
take this self-improvement 
step. But since I have all I 
can do to even get my eye- 
liner on straight, I was afraid 
I'd goof up the shade. 





Lady Clairol: You do it for her. Shell 


Watch Clairal’eTV Snarial WAlaman af tha Vaaee 4AT4" an ikn Ree es... 


Well, my mother doesn’t 
give up so easy. Last week, she 
talked toa friend who’s a pro- 
fessional hair colorist and she 
found out a blonding secret 
they use in the finest salons. 
Ultra Blie* Lady Clairol® 
Hair Lightener. This expert 
explained that Ultra Blue is 
the step that lifts the darkness 
out of your hair. (So you’re 
like an artist starting with a 
fresh canvas.) Then all you 
have to do 1s apply any Clairol 
toner, and you can get the del- 
icate blonde shade you want. 

Well, it sounded good, but 


I just sat there looking 
at my 10 thumbs until » 
Mother came up with F . 


the clincher. She said 


she’d been thinking of 
lightening her hair, too—as 
a soft way to hide her gray 
instead of going darker. So 
she had a beautiful idea. Why 
didn’t we go blonde together? 

Why not? The next day 
we did. And helping each 
other, it wasn’t hard at all. 
First, Mother gave me a 
hand in applying the Ultra 
Blue lightener. And I did the 
same for her. Then while it 
was working, we just sat and 






do it for you 












had a good ta 
When we looked} 
the clock next, 
was time to put 
the toner. | 
That’s all there was to} 
And you can see the pul} 
shimmery shades we got. © 
What does it feel like } 
be a blonde? All I can say i 
feel like celebrating lé 
Tuesday as my birthday, 6 
cause it was the beginning 
the real me. 
And I haven’t seen Dad 
jealous of Mother like this) 
20 years. | 





Excedrin was created to do more for pain than 
the common aspirin tablet. | 
And there's documented evidence that it does. 






































There's evidence from two separate medical | 
research studies at two separate research facili- _ 
ties by two separate research teams. 

With but one result: Excedrin was significantly 
more effective than the common aspirin tablet in 
relieving pain. 

Wouldn't you prefer something that was cre- 
ated to provide more effective relief than com- | | 
mon aspirin? 

| 





























Try Excedrin, the extra-strength pain reliever. 














1. Your favorite take-out chicken. 


2. Store bought 3-bean salad. 





3. Their 









- potato salad. 


4. Pound cake. Frozen or 
from the bakery. 



































1. Your favorite take-out chicken. 4 
Pour over a quick, but sassy, f 
sauce. Combine a 12 oz. er 
jar plum preserves, % t. 
ginger, dash onion 
salt, 4 t. fresh 
lemon juice, 

| Th. soy sauce. 
It’s enough 

for a bucket. 


3. Your potato salad. Start with theirs, 
and add ¥% cup sliced celery, %4 cup 
sliced dill pickle, 1 t. grated lemon 
peel, 1. Tb. fresh lemon 

juice and ¥% t. poppy 
seeds, per pt. So 
easy. So much 
better. 


2. Store bought 3-bean salad. Make it 
special by adding 1 t. fresh lemon juice, 
4 slices crumbled bacon and 2 hard- 
cooked eggs, quartered, per 
pt. Tastes fresh. Home 
made. 


4, Pound cake. Frozen 

or from the bakery. Split 
into four layers. Spread 
layers with a 10 oz. jar 

red currant jelly, combined 
y withl Tb. grated lemon peel. 
Assemble cake. Combine 1 snack- 
size can lemon pudding with 
2 t. fresh lemon juice. Spread 
‘ on cake. Decorate 
with almonds. 





. 
We have a whole series of good little lemon tricks. To get them all, send us a postcard: OSu n i<j S 
Sunkist. Dept. S-73-30. Box 7888. Van Nuvs, California 91409. 














And gently removes 
the excess oil that 
summer heat and 
humidity bring out. 
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And soothes skin 


irritated by razor 
nicks and rashes 


Sea Breeze calms the 
itching of mosquito bites 






and poison ivy 
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Freshness is so easy with Lysol Spray. 
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Eliminate bath- 
room odors. Spray 
the air with LYSOL. 
Don’t just mask odors like mere 
perfumy sprays and evaporating 
sticks. Clean the air. 


Get musty odors out of clothing, blankets, 
drawers. Freshen shoes, boots. Freshen clothes you're taking out, clothing 

youre storing away with LYSOL Brand Spray Disinfectant. Use it every ' 
week to keep the whole closet fresh all the time. 





Kill the germs 
that cause odors 
where they 
grow —in the 
diaper pail. 








Control mold 
and mildew on 
sinks, drain 
pipes. Get rid 
of mildewy 
odors in 
damp areas 
like the 
basement: 
laundry room, 
bathroom and 
storage rooms. 


AERO & 


Wyble 


EN AMINE? 8 


iV 





Freshen drapes where odors 
‘ , cling. Freshen upholstery, rugs 
Om, vhere odors accumulate. 


The spray that does it all: 49 It’s Lysol. 











The Great 
American Lead Crystal. 


Made for you 
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You've waited long enough for true lead crystal this good, this easy to own. And 
made in America. With a high lead content recognized by European standards. Catching 
and playing with light as only deep faceted crystal cé Lead crystal. By Fostoria, 


1 | of course. We've been working on your crystal since 1887. The crystal of America 
) 
Se ve been working on 
your crystal for 86 years 
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Give your skin something 
to be happy about. 
Wash it regularly with 
Cuticura® Medicated 
Soap. Its special 
anti-bacterial action 
helps reduce bacteria 
on the skin, and so 
aids skin hygiene. 
At the same time, 
Cuticura’s rich, 
creamy lather 
washes away dirt, 
grease and grime 
. helps leave 
your skin clean, 
fresh and lovely 
looking. You 
actually geta 
beauty treatment 
free, when you 
buy a bar of 
Cuticura 
Medicated Soap. 


CONTAINS NO 
HEXACHLOROPHENE. 














EDITOR'S DIARY 


BY JOHN MACK CARTER 


LEANOR. ROOSEVELT. The 

K public woman was the wife of 

a President, an outspoken lib- 

eral, first lady of the world. The pri- 

vate woman was something else— 

awkward, naive, insecure, with an 

indomitable drive frozen in Victo- 
rian repression. 


Eleanor Roosevelt was also very 
much a part of the Journal. Her 
early memoirs, ‘“This Is My Story,” 
ran in ten installments in the Jour- 
nal, from 1937 to 1938, and set down 
with painful candor the difficulties 
of an ugly duckling childhood. Her 
monthly column, “If You Ask Me,” 
in which she answered questions se- 
lected by the editors from readers’ 
mail, was a popular Journal feature 
from 1941 through 1949, with much 
of her earnings going to charity. She 
worked with editors Bruce and Bea- 
trice Blackmar Gould on a “Woman 
in the World”’ project, but was un- 
successful in launching that per- 
haps-premature idea. The Goulds 
described Mrs. Roosevelt as having 
“her weaknesses and her failings. 
Many came from a trusting, naive 
spirit. ... Unloved at home, she was 
loved round the world.” 

I took home some of the old bound 
volumes of the Journal the other 
evening, and searched Eleanor Roo- 
sevelt’s columns for her own words, 
words that would perhaps soften her 
son Elliott’s portrait of his mother 
in “Franklin and Missy: An Untold 
Story.” (See page 90.) In the De- 
cember 1941, issue, I discovered a 
reader had asked: “‘At various times, 
I have heard that you and Mr. Roo- 
sevelt are separated, but that you 
live together to keep down scandal 
in the United States. I do not believe 
this is at all true. Will you please 











































answer this so I may read it in blac 
and white?” 

Mrs. Roosevelt’s answer: “Yo 
are young, I imagine, and therefore 
your question is neither impertinen 
nor malicious. It is the kind of ques 
tion, however, which, when I wag 
young, we were taught belonged iq 
the realm of things about which one 
might speculate, but never talk 
Gossip of the kind which you have 
heard is whispered about almost al 
people in public life, and no o 
should notice it.” 


} 


: 


Today, modern life, for better or fo 
worse, has jettisoned innocence fo 
explicit honesty. 


To some of our readers, this “inva 
sion of privacy,” this son’s revela 
tions, will seem to desecrate a 
American legend. To others, the 
counterbalance of human weakness 
and strength, of loyalty and infidel: 
ity, will simply provide a new set o! 
dimensions for Eleanor Roosevelt’ 
Whatever is written about her, o1 
however one interprets the tensions 
of the Roosevelt marriage, Eleano 
Roosevelt will remain for the Jour 
nal, and the nation, one of the grea 
women of our age. The personal de 
tails in this new controversial biog: 
raphy will be only fleetingly news 
worthy. Whether accurate or no 
they are poignant. We could hav 
wished Eleanor Roosevelt more lov 
more emotional fulfillment. But we 
could not have conceived for her a 
more secure, more respected place 
in the history of this nation as a 
woman of 
conscience, 
involvement, 
and _ achieve- 
ment. 









] 
| 
| 
| 
| 
| 
| 


Photograph © by Karsh, Ottaw 





SSE\ 


gas 


o a” 


f“ 
4 


Sieh 
C 

} 
& 


= 
E 4 > 
j 
) 


a | 
a CA 
} | ens 
7 RR Al A\ na iCiaSts 
= ~ Ac fe ( 1S IT 
Z 


a 


tS reallyan 
te’ 


= 


. . le e a 
Taw = 


ima 
eV 





imate: 
‘Int 





‘Int 














o what if, every day when you get 

dressed you don’t exactly get dressed 
up? A pair of Eiderlon panties will go a 
long way to making you feel personally 
very pretty. Think of them as more than 
panties. Think of them this way: as prints of 
‘30's movies (black and white); prints of 
funny flowers; prints of real flowers; 
wacky abstract prints, signed by an abso- 
lutely unknown artist; wild animal prints; 


tame animal prints; license plates, even. 


8 





And panties in one solid color. 


All of Eiderlon, that famous cotton and 
rayon combination that’s soft, cool, com- 
fortable, absorbent and costs under a 
buck a brief or bikini. The world may see 
you one way, but you'll know there’s more 


to you than that. You'll know. 


eicerlom 


Spun-lo Eiderlon, Inc., 500 Fifth Av New York, NY. 10036 
A subsidiary of Textile orporated 













































Vi Movie Screen Scene. Save 
the Tiger gives Jack Lemmon 
one of the juiciest roles of his 

career. He portrays a Los Angeles 

garment manufacturer whose life is 
coming apart at the seams. Lemmon 
is in a financial squeeze: he’s on the 
edge of bankruptcy, he bribes buyers 
with call girls, he deals with arson- 
ists, and he betrays his own life. 

Among the best moments: Lem- 

mon’s pick-up of a younger-than- 

springtime girl who’s ready for a 

fall, and his tough but touching 

scenes with his honest older partner, 

Jack Gilford. Definitely worth see- 

ing. ... Shamus has Burt Reynolds 

as a free and breezy tough-guy pri- 
vate eye. He’s involved in a prepos- 
terous plot that keeps us guessing, 
but the action’s fast and Reynolds 
has the dash to keep three steps 
ahead. When I called Shamus “‘en- 
tertaining junk” on _ television, 

Reynolds sent me a potted azalea 

with a note: “I love your moustache 

and your taste in bad movies.” 

Pulp is one of the year’s funniest 

films, laced with classy lines. It 

mocks the tone of hard-boiled detec- 
tive yarns, The Maltese Falcon to— 
why not?—Shamus. Michael Caine 
and Mickey Rooney are winning as 
the unlikely stars of this likable 
yarn. This laughing-out-loud flick 
will have you coming out feeling 
good about going in... . Ten From 

Your Show of Shows stars Sid Cae- 

sar, that glory of early TV comedy. 

He and his 1950’s cohorts—Imogene 

Coca, Carl Reiner, and Howard 

Morris—are hilarious in ten of their 

wildest lampoons. I recommend 

Your Show of Shows as your go of 

goes... . It’s a grand spring for chil- 

dren: Charlotte’s Web spins a fan- 
tasy from the marvelous book by 

E. B. White. It’s about the spider 


Jack Lemmon and Jack Gilford re- 
flect on their lives in Save the Tiger. 


WHAT'S 
HAPPENING 


BY GENE SHALIT 








who wins the Battle of Lexicon h 
weaving miracle words into her we 
and saving the life of her friend W 
bur, the pig. (With a little help frol 
her friends, primarily Templete 
the rat, perfectly spoken for by Pa’ 
Lynde in a whining, pointy voice 
Julie Andrews returns in two of h 
biggest hits: Mary Poppins, one ¢ 
the happiest of musicals, and T/) 
Sound of Music which is re-issue¢ 
now for the first time in five yea) 
Supercalifragilisticexpialidocio 
adds up to Do-Re-Mi indeed! 


The Small Screen Scene 
They’re gathering down at t 
tube for the annual bath of self-co} 
gratulatory bathos: It’s Emmy tir 
when the world’s most ridicule 
looking statuette is clutched 
happy winners in a plethora of ca 
gories. (Plethora sounds like som 
thing you could catch.) ABC-T 
carries this statuary jape on M 
20. It’s one of the year’s highe 
rated shows because it’s got whl 
the public loves—glamour, glitté 
and Johnny Carson as the host 
Hollywood’s handshake hacienc 
This is the 25th Anniversary E 
show. How time flies! It seems li 
only a year ago that we were ce 
brating the 24th. ... For the 
time in his career, Marcus Welk 
M.D., sings in public this mon 
Well, Robert Young. And it h 
pens on a Special called Rob 
Young and the Young, a Special 
music and mirth. The doctor inte 
will be supported by funny pers 
Arte Johnson, and by Sandy D 
can, TV’s hard luck kid. If it f. 
apart (unlikely), the Carpenti 
will put it all together (likely). J] 
set for ABC May 6... . Teng 
everyone? Just about. Alan Ki 
bounces onto your (continu 


Caesar and Coca have the time 
their lives in Your Show of She# 


Yo 








It’s 10 days for me. And the color’s practically 
the same as the day | did it. 






a 


cecal 


8 days since I colored it. Love the shine. 
And the way it wears! It’s really new! 








Now! Miss Clairol shamy in olor has 
been improved to ke iderfully natural, sof 
look, week after weel 

That’s why v Natural \ 

Clairol shampoo-in h 

We’ e als adde ( ricn conditi 
sudsy it needs no after shampoo. L« 
livelier, shinier, wit beautiful t 

So now, there’s one thing less for ' k about 
while you’re making the best of yours day! 


Tn 5 i ‘ 1 
eee eS ae oi 





Don't go into hock before you 
even get there. 


Money and luggage. 

Two things you need for a vaca- 
tion. Don’t spend too much of one 
on the other. 

We make inexpensive casual lug- 
gage that's as attractive and sturdy 
as fancier stuff. 

Made of washable vinyl, our nine 
models have extra-strength zippers 






and double-stitched edges. 

They come in strawberry, tourist 
gold, birchwood, and bermuda 
brown, $35 for the 22” carry-on and 
$45 for the 26” pullman case. 

Our luggage will 
take you many £ 
places, but never | American ) 
to the poorhouse. 


American Tourister 
Casual Luggage 


© AMERICAN TOURISTER, WARREN, ft, t. 
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WHAT’S HAPPENING continued 


screen with his Tennis Classic May 
19-20 (ABC) in which celebrities 
and super-pros will compete for 
$150,000 in prizes from Las Vegas. 
Stars include such swingers as 
Charlton Heston, Bill Cosby, Beau 
Bridges, Lloyd Bridges, Sidney 
Poitier, and Andy Williams. Among 
the tennis stars: Bobby Riggs, Bill 
Talbott, and Jack Kramer. All will 
serve at King’s court—a feast for 
tennis buffs... . 


In January’s What’s Happening, 
I checked the good and chucked the 
bad of Saturday morning children’s 
television. Some readers, skimming 
my sticking to Saturday, were sur- 
prised by my non-mention of the 
Sunday show Make a Wish, so they 
took me to task (not far from my 
office—I’ve been taken there before). 
The general tone of the letters was: 
“How dare you ignore Make a 
Wish?” I couldn’t and I wouldn’t 
and I agree with you all completely: 
Make a Wish is a program spilling 
with wonders: it’s peppy and smart, 
with a whizzing vocabulary, snazzy 
visual effects, and bursts of instant 
information. Do we still need proof 
that learning can be satisfying fun? 
You ought to watch—even if there 
aren’t any kids around. 


A Book Bound To Be Read. The 
Eternal Bliss Machine by Marcia 
Seligson (Morrow) is rushing down 
the aisle toward the best-seller list. 
Marriage has been altered since the 
caveman days of marriage by cap- 
ture. Now it’s the guests who are 
captured—like those of the Pitts- 
burgh couple whose Polish wedding 
lasted an entire weekend with the 
450 guests dancing a 2-day polka 
marathon and an endless string of 
sausages being rushed to the scene. 
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Here is everything you'll never bi 
lieve about American weddings—es 
pecially America’s ethnic wedding 
How about the Italian factory fore 
man in Duluth, Minnesota? Hi 
gave each of his four daughters 4 
$10,000 wedding including a $60 
gown, 2 bands, and 6 varieties of 
pasta. Or the Italian wedding in 
which two heirs to Mafia misfor 
tunes were united before 3,000 
guests, entertained by Tony Ben- 
nett, given $100,000 in cash gif 
and decorated with thousands oj 
daisies flown in from California 
Among the guests were Albert Anas 
tasia, Frank Costello, and Vit 
Genovese. “A Jewish wedding,” 
says Miss Seligson, “is built of 
three key elements: food, flowers 
and noise.” To quote Rabbi Wil 
Kramer of Los Angeles (where 
else?) : ‘The essence of a successf 
Jewish wedding is that at the ené 
there is as much food left over a 
there was at the beginning, and ye 
everybody goes home feeling sick. 
Jewish food must be artistic: slice 
cucumbers are laid out to resemble 
a whole fish with black olives for 
the eyes, chopped liver is shape 
into a liner, and a wedding bell ij 
made from lox. One family in a sub 
urb of Chicago had $800 worth o 
chopped herring sculpted into a rep 
lica of the bride and groom. EN 


tee 
JUNE FEVER 


By Maureen Cannon 


I guess that you might say it was the 
heady honeysuckle 
That addled every corner of my 
brain.... 
I only know I shed my shoes, undid my 
belt and buckle, 
And dancvd—oh, 1 went dancing!— 
In the warm, sweet rain. 
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MAKEUP 
WITHTHE | 
BUILT-IN GLOW 


t's ‘Touch & Glow’ Liquid Makeup. Every shade has a glow of its own. That's 
because each one is a special blend of Revion colors. So your complexion 


ooks warm, alive, never flat? And our exclusive moisturizer keeps the ee 
plow going. Keeps your skin dewy-fresh (never greasy) —hour after hour. (raecc= 
et a beautiful ‘Touch & Glow’ glow of your very own. | Gb 


‘TOUCH & GLOWey REVLON * 
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Golden Gate 
Scampi 
starts with 
Rice-A-Roni. 


Prepare 1 pkg. Spanish Rice-A-Roni 
according to package directions. In 
a 2% at. casserole combine cooked 
Rice-A-Roni with 2 cans (4% 072.) 
shrimp, 1 can (2 02.) mushrooms, 
and % cup dry white wine. Bake for 
20 minutes in 350° F. oven. Makes 
4 to 6 servings. Delicious! 





=m ' 
NOODLE § New! : 
RONI. Noodle Roni 
Parmesano 
Tenderthin egg noodles 


complete with a delightful 
sauce of rare Italian cheeses 
and herbs. Bravissimo! 
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4 MARRIAGE 
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| BE SAVED? 


BY DOROTHY CAMERON DISNEY 





Veronica was so upset by Howie’s constant 
criticism that she attempted suicide. In disgust, Howie 
sued for divorce. By Dorothy Cameron Disney 


husband or wife will often file 
for divorce in an attempt to 
save the marriage. This is not 


a very sensible procedure. In several 
large counties, courts of conciliation 
have been set up to deal with unhap- 
py married couples. These courts, 


which offer sound and thorough 
counseling to the unhappy pair, 
have reported good results. The 


majority of the couples who have 
been able to afford the court's ser- 
vices have been straightened out with 
little difficulty. A number of follow- 
up studies reveal that almost all of 
the couples are now getting along 
very satisfactorily—because they 
learned how. They should have 
learned before they married. In- 
deed, they should have learned be- 
fore they became engaged. Howie 
and Veronica, the couple discussed 
here, talked with me recently, one 
year after we had closed their case. 
They told me how wonderfully their 
lives had been changed, how beau- 
tifully they were now getting along 
together, and how much they owed 
to the Institute. But similar positive 
results can be achieved wherever 
competent help is found. The in- 
creasing divorce rate does not indi- 
cate inherent flaws in the institution 
of marriage; it merely indicates that 
marriage is not being handled in- 
telligently. —The counselor in this 
case was Mrs. Mary Amendt. 
PAUL POPENOE, Sc.D. 
Founder and Chairman of the 
Board of the American Institute 
of Family Relations 


Veronica talks first 

“Three weeks ago I got so des- 
perate listening to Howie’s com- 
plaints about me as a wife, mother, 
and human being that in the middle 
of the quarrel I ran to the bathroom 
and slashed my wrists with his ra- 
zor,” 24-year-old Veronica said in a 
shaky voice. The mother of three 
sons, Veronica had shining blonde 
hair and beautiful blue eyes, but 

she was extremely overweight. 
“It happened late at night, the 
ight of my birthday, in fact. 
rushed me to the emer- 
rd of the hospital while a 
t with our three sons— 
five-year-old boy and 


four-year-old twins—and paced the 
halls until my wrists were stitched 
and bandaged. I wasn’t seriously 
hurt. The doctor pronounced me fit 
to leave, but Howie said I ought to 
stay overnight to recuperate. I 
wanted to walk out of there that 
minute but I didn’t dare protest. I 
rarely interfere with Howie’s plans. 

“Howie took the next afternoon 
off—he works like a slave in his 
father’s hardware store—and _re- 
turned to the hospital. He brought 
me a change of clothes and a cor- 
sage. I was pleased by his thought- 
fulness. I supposed that he was 
ready to forget our quarrel. 

‘But we didn’t go home. To my 
surprise, Howie drove into town. A 
few minutes later, he led me into 
the reception room of a large law 
firm. Meek and dumb, I followed 
him into the private office of a di- 
vorce lawyer. 

“The lawyer smiled cordially as 
he seated us in chairs facing his 
desk. He then explained that Howie 
had stopped by on his way to the 
hospital and had started divorce 
proceedings. The grounds were ‘ir- 
reconcilable differences’ or ‘incom- 
patibility’ or something similar. I’m 
not quite sure; I was tco stunned. 
However, Howie made it very clear 
that he intended to demand custody 
of our three sons. 

“For a moment I was too dazed to 
speak. Unfortunately, I still loved 
Howie—in spite of his tireless efforts 
to change my entire character. I 
couldn’t bear to face the future 
without him, and I couldn’t bear to 
lose my children. 

“T pumped up my courage and 
told Howie I wouldn’t let him have 
custody of the kids. But the lawyer 
interrupted to announce that I had 
proved my unfitness as a mother by 
my suicide attempt. It would be 
easier on the boys, he said, if I ac- 
cepted the inevitable and spared 
innocent children an ugly court- 
room battle. Howie added that it 
was his duty to rescue the boys 
from the chaotic home environment 
I had created. He hoped that a di- 
vorce might finally teach me self- 
control. Without further protest, I 
signed an agreement that Howie 
could keep the boys. I was in shock, 


































































I guess, or I was too brainwash 
put up a fight. I invariably lose 
in all fights with Howie. 

“Maybe Howie and I sh 
never have married in the 
place. He is devoted to his paref 
who exploit him terribly, and I hi 
always disliked them. I really 
his younger brother Tim, who wi 
high school classmate of mi 
dated Tim a short while. I wa 
enthusiastic about his company, 
he was president of the senior ¢ 
and I was flattered that he no’ 
me. I was fairly attractive, 
had a weight problem even them 

“My father stayed thin as 2 
and was forever at me to wate! 
calories. He tried to kill my 2 
tite at family meals by co 
every bite I swallowed out lo 
one, two, three—until I often 
the table in tears. Mother 
then try to cheer me up by s 
ing me a box of candy. Ong 
gobbled a two-pound box of ¢ 
lates in a single afternoon. I 
awfully sick, but in some st 
way I almost wished I would 

“During graduation week I 
myself be talked into spending: 
night with Tim. After the se: 
prom we went to a motel. I phe 
home and said I-was with my 
friend. I hated to deceive my 
ents, but I thought I was ma 
Tim a sort of patriotic, good: 
gift—he told me he had joined) 
Army and had been ordered o} 
seas on a dangerous mission. } 
said he was unlikely to return al} 
This was a complete lie. A few @ 
later he flew to the East Coast} 
entered art school. Before he 
Tim told all his friends that I} 
willing to sleep with anybody. 
a long time I was swamped 
opportunities to go out, but 
fused all invitations. | 

“T lost a lot of weight that §| 
mer. I was too miserable to ea} 
sat at home by myself while Fat} 
in a complete turn-around, 
plained that I was so skinny 
so picky about dates that I wi 
never find a husband. I didn’t ¢ 
I had decided to rule out ma 
in favor of a career. I worked ]} 
all summer to advance myself in 
secretarial job with a whole 
hardware firm. Ch: 

“T met Howie at my office. }¢ 
day he came in to place a |]; 
order. The purchasing agent 
out of town, so I handled the or 
Howie congratulated me on 
efficiency and suggested we seal 
bargain at lunch. I didn’t see 
could refuse. But when he sugge 
we have dinner that same nig 
asked him if he had talked to 
brother about me. 

““Howie replied that he was | 
to form his own judgments. Bui 
face turned red and I felt sure 
he’d heard all about me. Never 
less I told Howie everythint 
had happened between his bro 
and me, and said in plain w 
that I despised Tim. Howie 
he wasn’t surprised, that Tim 
been spoiled rotten. At any 1} 
Howie said, the past shoul 
matter to us, and I agreed. 

“T fell in love with (conting 





\formation from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseli 
h a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories r 
unselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal ide 
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5? As you can plainly see, they're not the same 
ichelle Petties as they are on anybody else. 
either is the perfume she always wears. 


Cachet. 
s the fragrance 


as individual 
as you are. 








Me 


fragrance. Barbara thinks Cachet is really Her. So she has it in everything from perfume to bath stuff. 


Talk about recycling? Claire Sims made this room divider out of used coffee cans. | 
Made a dress from a pair of old drapes. Her fragrance? As individual as she is. 


~ 








When Barbara Douglass finds something st 





ioe Site 
Ne really likes, she buys one in every color. Same thing with 








We know you don't want to look like 

the next girl. Maybe you dont want your 
fragrance to be like the next girl's either. 
Well now, it needn't be. 

Because now, we've created a new kind | 
of fragrance called Cachet. | 
Every girl on this page can wear it and 
it'll be something a little different on 
every one. Because, besides being fresh 
and fascinating, Cachet was designed 
to pick up and play up every girl's own 
special chemistry. | 
Maybe you should try it? Maybe it isn't you. 
But then again, maybe it's the first perfume 





that really is. ys 


e& 
Cachet by Prince Matchabelli. 7 
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THIS MARRIAGE continued 


it once. During our brief 
courtship he was tender, loving, and 
We were married two 


him alm 


respectful 
months later. 

‘On our combined salaries, we were 
able to rent a lovely apartment. But at 
the end of the month a blow fell. My 
boss disapproved of married women as 
employees, and I was fired. Before I 
could find another job, I became preg- 
nant. Howie regarded the pregnancy as 
a disaster, and lectured me about my 
carelessness in neglecting to take my 
birth control pills. 

“In my opinion, Howie was as re- 
sponsible for my unwanted pregnancy 
as I was. Whenever he wanted sex I 
willingly made love, even when he 
reached out for me in his sleep. We 
often had intercourse while he was 
sound asleep. He would remember 
nothing in the morning. 

“Howie worried incessantly about 
money. When I became pregnant, his 
weekly paycheck was $80, a miserly 
sum even six years ago. But he refused 
to ask his father for a raise. Instead, he 
scouted the employment market for me 
and located several possibilities, but I 
wasn’t hired. I had gained so much 
carrying Billy—60 pounds in all—that 
employers were probably turned off by 
my size. 

“Howie was turned off, too. But the 
more he complained, the hungrier I 
got—and the more I ate. He was glad 
to get away from me. When his father 
phoned in the evening to discuss busi- 
ness, Howie always went off and ate 
dinner at his parents’ place. I was 
never invited. I was so discouraged and 
lonely that I bought a dog to keep me 
company. 

“When Billy was born, Howie nearly 
burst with pride. At that time, my 
parents came into an inheritance and 
made the down payment on a house for 
us, as a belated wedding present 
Howie wanted to keep the gift a secret, 
but I called my father-in-law and told 
him that thanks to my father’s generos 
ity we owned our own home. But we 
had no furniture, I said, and demanded 
that Howie get a long-overdue raise. 
Howie was furious at my meddling, but 
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he immediately received his increase in 
salary. He got another raise after the 
twins were born 

“Tast year Tim flopped as a commer- 
cial artist and returned to Los Angeles. 
He was welcomed home like a conquer- 
ing hero. My father-in-law took him in 
the business at once. I wouldn’t be sur- 
prised if Tim’s salary was the same as 
Howie’s. 

“Byer since Tim came back, Howie 
has knocked himself out doting on his 


father. The grand climax occurred 
three weeks ago on my birthday. Howie 
had promised me a restaurant dinner, 
but his father phoned as we were going 
out the door, and we wound up going 
over to their place. 

“T was so depressed that I drank too 
much. I can’t recall what I did or said, 
but according to Howie, I behaved dis- 
gracefully. After we got home that 
night he carried on so about my con- 
duct that I tried to kill myself. 





Make i 


Milk. A body-building package no other single food 
can match. Isn't it great you can use it so many 
ways? Coolers, floats, shakes—you get the fun of 
the flavor and the vitality of the Grade A Way. 


MILK’N JUICE STARTER 


4 eggs 


Yield: 442 cups 


1 Tbsp. sugar 
1 can (6 oz.) frozen concentrated 
orange juice 
22 c. cold milk 
Orange slices 


In a mixing bowl or blender 
combine eggs and sugar. 
Gradually add orange juice and 
milk. Garnish each serving with 


an orange slice. 


Makes 4 servings. 
Add toast and 
you have almost 
a complete 
breakfast. 





—— 


THE GRADE 
A WAY 


Plain good, fresh, 
cold milk. Always 
refreshing, and a 

- body-building 
package no other 
food can match. 


“I think I’ve already suffered er} !"* 
I don’t think it’s fair for Howie 
for divorce and try to take awz 
children.” 


Howie’s turn to talk 
“Veronica loves our kids, anfé 
claims to love me,” said 26-yed# 
Howie, a black-haired man with 4 
chin, a stubborn jawline, and afi®! 
scowl. “Unfortunately, she hast ® 
little self-control to bring up fir! 









































PINEAPPLE PICK-h 
Yield: 6 cups 


4 scoops vanilla ice 
V4 c. instant tea powe 
V3 c. chilled pineappli 
Ya C. sugar 
4c. (1 qt.) milk 
Pineapple wedges 
In a mixing bo 
combine ice creangs 
pineapple juice. 
sugar: beat unt 
thoroughly ble 
Gradually add | 
Pour into glasses 
garnish with pineaf 
wedges, if desi 
Makes four 1 
servings. Nice 
refreshing for teati 
the middle of a bus 




























ni boys and also be a good wife. 
sing the boys and being divorced 
at to teach her to conduct herself 
;responsible adult. In six years 
ad no effect in helping her ma- 
All my words have been wasted. 
i2acts to the most logical advice 
8. emper tantrums or wild hysteria. 
ar know what to expect. That kind 
i\ff is bad medicine for kids. Our 
are nervous youngsters at best. 


alism and mood swings. They need a 
calm, orderly environment. 

“Tn six years, Vee has yet to learn to 
keep a clean, orderly house—even 
though she doesn’t work outside the 
home. I’ve often wished she did. We 
need the money and she needs the 
discipline. 

“T don’t claim to be an expert on any- 
thing except the hardware business. 
Every since my boyhood I have been 


and scholastically. This was a source of 
considerable humilation to me, since I 
yearned to shine. Few people know 
that I was adopted by my parents after 
Mom was told that she could never 
have children. Then, as I’m told often 
happens, she did get pregnant, and 
Tim was born nineteen months later. 
My parents tried to treat us equally, 
but as a boy I felt obligated to excel at 
everything to justify being a member of 


aree reflect Veronica’s emotion- Mr. Average—socially, intellectually, the family. 





ith milk. 


STRAWBERRY BANANA FLOAT 
Yield: 4 cups 


2c. milk 


1c. (Y2 pt.) strawberry oo 
Vy Cc. orange juice 


ice cream, softened 
1c. mashed strawberries 4 scoops strawberry 
¥s c. ripe mashed banana ice cream 
In a mixing bowl or blender blend ice cream 

with strawberries and banana. Gradually 
add milk and orange juice. Pour into 
... large glasses. Top with scoops of ice 
“ cream. Makes 4 servings. Great 
kid’s snack. 



























APRES ANYTHING 
Yield: 2 cups 


1c. (¥2 pt.) vanilla ice cream, 


softened 
WC. creme de menthe THE BEDTIMER 
1c. milk Your favorite cocoa 


In a small mixing bowl or recipe —cocoa, sugar, 
blender blend together ice cream dash of salt, and 
and creme de menthe. Gradually milk. 
add milk. Makes four 


4-ounce servings. AE 
Good after-dinner Sei 
drink. +S 


Or after tennis. 
Or anything. 
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you coming 


tO american dairy association: 









“Tim was a natural star. He goofed 
off constantly, walked off with all the 
school prizes and all the girls. Tim was 
sent to college at the family’s expense. 
I probably could have gone to college 
myself, but I preferred to learn the 
family business from the ground up. 
My starting salary was lower than 
market wages, but Pop has old- 
fashioned standards and I didn’t want 
to disturb him by mentioning that he 
was underpaying me. 

“My salary went from $5,000 to 
$10,000 a year when Billy was born. 
Strange as it seems, the raise made no 
difference in my home conditions. Vee 
was thriftless, so we remained as poor 
as ever. 

“When I met Vee, her greatest ap- 
peal to me, aside from her looks and 
figure—she used to be thin—was her 
hatred for Tim. Against my will I had 
always felt obliged to stand up for my 
brother, and it was pleasant to hear 
Vee sound off against him. 

“Although I soon fell in love with 
Vee, I didn’t intend to marry at the 
age of twenty. I was swept into elop- 
ing. To this day I don’t know how it 
happened. I can still remember the 
sinking sensation that enveloped me 
after the ceremony. 

“We had counted on two salary 
checks, but Vee immediately lost her 
job because of a rule against married 
women working for her firm. She in- 
sisted that she had never heard of the 
rule, but I wonder. She got pregnant 
because she forgot to take her pills. She 
had hospitalization insurance, but she 
forgot to tell me that the policy had 
lapsed when she lost her job. 

“We opened a savings account to pay 
the obstetrician’s fee. But instead of 
depositing her unemployment checks, 
Vee used $150 to buy a dog. She 
couldn’t understand why I was furious. 
She complained constantly of being 
lonesome. When I tried to watch TV, 
she sat down beside me and fiddled 
with my hair. If I went to the bath- 
room, she lurked at the door and waited 
for me to come out. I felt as if I was 
choking in cotton candy. 

“Vee has always resented my close 
association with my father. Last De- 
cember Tim came back from the East— 
and a place was made for him in the 
business. I must say it jarred me to see 
Tim start so near the top. However, I 
could hardly blame Pop since I knew 
Mom had pressured him. Nevertheless, 
under the present situation, it seems 
only wise to stick close to Pop’s side 
and keep my eyes open. 

“Three weeks ago Pop called and 
asked me to drive over. It happened to 
be Vee’s birthday, and I was taking her 
out to dinner. When I explained our 
plans to Pop, he said to bring her along. 
She was disappointed and so was IJ, but 
we went. 

“Tt turned out that Pop had set up 
a poker party for three out-of-town 
customers. Tim had also been roped in. 
At midnight Mom and Vee served cold 
cuts but the game continued until 3 
A.M. By then, Tim had taken us all to 
the cleaners. 

“Without my knowing it, Vee had 
been drinking. When we cashed in our 
chips, Tim was still crowing about his 
skill, and I made a few nasty remarks. 
At that point Vee jumped in and creat- 
ed an incredible scene. She accused 
Tim of stacking the deck. When Mom 
tried to intervene, Vee said Tim had 
always been a cheat. (continued) 
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{ Menthol: 15 mg. “tar’, 1.1 mg. nicotine av. per cigarette, FTC Report Feb.,'73. 
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yen she explained to everybody, in- 
iding the out-of-town customers, ex- 
tly why she hated Tim. 
‘After we got home, Vee claimed she 
nembered nothing. I didn’t believe it. 
ht when I tried to have it out with 
r, she cut her wrists. 
sT can’t subject our children to such 
havior. But I want to be fair. If Vee 
willing to make radical changes in 
r habits and personality, I am will- 

to bargain. If she will find a job, 

et a sensible budget, save ten 
reent of her earnings, learn to 
ep house decently, and lose twenty 
unds, I will take her back. It’s strict- 
up to her.” 


The counselor speaks 
‘Howie saw himself as a _ logical, 
lm, clear-headed person, and Vee 
Pekly went along with this evalua- 
m,’’ the counselor said. “Actually, he 
s impractical in the extreme. In 
der to punish Vee for embarrassing 
n socially, he proposed to deprive her 
her children. But cool, clearheaded 
pbwie had made no solid plans for the 
re of three rambunctious boys. He 
guely hoped that his mother would 
bk after them until he located ‘a good 
usekeeper.’ A single phone call to his 
‘rents’ home from my office shattered 
wie’s rosy dream. The divorce ac- 
m was soon dropped when he found 
at his Mom had no intention of tak- 
pe the boys in. 

“A more important point in our 
nseling was the fact that Howie and 
e loved each other. Yes, Howie loved 
be—although his love was flawed by a 
It-finding, over-critical personality. 
idence of his cramped, narrow affec- 
bn was shown by his unrealistic de- 
ination to enforce improvements 
bon his wife. When we are indifferent 
people, we aren’t interested in teach- 
g them. 
“Actually it wasn’t Vee but Howie 
© was most in need of changing his 
rsonality. He was almost entirely out 
touch with his own feelings. It’s 
ite possible that his peculiar, som- 
nbulistic form of lovemaking in- 
ated a deep fear of closeness and 
an warmth. It’s my guess that, as 
boy, he built up a wall between him- 
f and others to protect himself 
ring his unsuccessfut “competition 
ainst his brother. 
“Vee looked to Howie for the guid- 
ce, protection, reassurance, and love 
at she missed in childhood. Howie 
ted freedom to triumph in business 
nd win the esteem and admiration of 
s own father. A clash was inevitable. 
e harder Vee pressed to get what she 
anted from Howie, the faster he ran 
ay. But by employing an uncon- 
ious ‘revenge technique’ learned in 
ildhood, she saw to it that he didn’t 
t away scot-free. 
“When her father cancelled her al- 
ance, Vee stuffed herself with candy 
ntil she got sick. When Howie ignored 
pr, she retaliated with tears, hysterics, 
oppiness, and overeating. 
“Howie came to realize he had bit- 
tly resented Pop’s bullying but, 
ompted by expediency, had swal- 
wed his wrath. He perceived that his 
ibservience hadn’t been a good way to 
andle Pop; after all, Vee had secured 
is s first big raise with rebellious words. 
“Howie held his first honest, open 
sussion with his father and dis- 
ed to his surprise and relief that 
Was earning considerably more than 


before simi get mi a 
children Rare. 


What's more, they’re on rrie ee. 
polyester to keep their size and shape. Ther eos 
ee) srraertl celeste K aCe ig 
machine washings, these cool, sila peta. 1 


still be bright and cheery. 


Cen osc Bae one so good 
and last so long you know they BE to oe 


Carter’s. 


Gripper style in blue, See es 
boys; blue, pinkorgreenforgirls. 


Sizes 6 months to 4 years. 
$4.00. Pullover style in blue, 
green or gold for boys. Sees 
RRC Biot CAO OMY cai 
Steps slippers in assorted 


colors. Sizes S to L. $3.00. 
bal Cente oe 


EZZE 


AE) eA 
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Dae Lee | 


Tim. He requested and received a per- 
centage of the profits of any new busi- 
ness he brought in, and was promised 
an eventual full partnership. Howie 
then told Pop he was no longer avail- 
able for night-time conferences—his 
family needed him. 

“When Vee and Howie gained un- 
derstanding of each other, they also 
gained tolerance. Vee will never be 
highly disciplined, but Howie is now 
less disturbed by her disorganization. 


ia 


She, in turn, objects less to his need for 
privacy. If he settles down to watch a 
favorite sports program on TV, she 
doesn’t press against him with a silent 
command to pay attention to her. His 
attention, she now knows, will come 
later. 

“When Howie broke his bondage to 
his father, it seemed that he also re- 
leased his buried emotions. Both he 
and Vee report that their sexual re- 
lationship has vastly improved. Now 


ver 0 Aan: oti ghee 


when they make love, Howie is awake. 

“Vee is still a sloppy housekeeper, 
but once a week they hire a cleaning 
woman. Vee now holds a pleasant part- 
time job in the local drugstore. Her 
earnings cover the service of the clean- 
ing woman, a weekly visit to the beauty 
parlor, and a weight-reduction course 
at the neighborhood gym. As of this 
writing, she’s lost 11 pounds. She hopes 
to have lost 20 by Christmas—as a pres- 
ent to Howie and to herself!” END 


17 











—— 











& 
& 
£ 
z 


If baseball pitchers can have pinch- 
hitters, I think everyone should—I 
mean if we all only had to do what 
we do really well, it would be a won- 
derful world! 


> 


People get nostalgic about a lot of 
things I don’t think they were that 
crazy about the first time around. 


a 


I like handiwork best if it isn’t my 
hand that’s worked it. 


> 


If you treat children like grown-ups, 
they’ll probably behave just as bad 
ly as the rest of us. 


oe 


Not only is the grass always greener 
on the other side of the fence, but 
the roses are redder and the vege 
tables bigger, too! 


= 


The longer you talk about some 


thing, the less apt it is to happen 
> 


I’m not usually a nervous passenger 
in a car, but I get awfully fidgety 
when the driver is one of those peo- 
ple who insists on looking you in the 
eye when he’s talking. 
<—_ 

I like a daily paper, but I wish I only 
had to read it once a week. 
When a couple you like is having 
trouble with their marriage, separa 
tion is often the answer—you from 
them. 

Se 


It’s a lot easier to get nothing for 
something than it is to get some- 
thing for nothing. 


—_—_ Gp - 
Considering the movies people are 
going to today, it’s surprisins 
they bother to pull down the sh 
when they get home! 


i 


Sometimes when I want to press 
forward, I get the feeling that some- 
one else is pressing back. 


a 


Everyone’s always talking about 
what’s wrong with The System. I’m 
not even sure it’s well enough or- 
ganized to be called a System. 
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OR 
MAN'S 


If you think the important thing 
about playing tennis is just getting 
out there and having fun no matter 
how bad you are at it, try not to play 
on the court next to me. 


> 


Is it true that older men are getting 
better looking, or do they just look 
better to me? 


om 


Some women do such a really ex- 


cellent job of concealing all their 
flaws that when they’re finished 
there’s nothing about them worth 


noticing 
> 


If you work hard and live a clean 


life, everyone will think you're 
weird. 

> 
When you compare the way a dog 


cries to the cry of a human, you have 
to admit his is not only more sens- 
ible 


it’s more moving 
> 


Every once in a while I tell myself 
that something I’m not crazy about 
doing will be “good experience” 

but I never can figure out what it’s 
good experience /or. 


oe 


Some of the things I used to buy as 
substitutes for more expensive foods 
have gotten so high-priced that I’ve 
started looking for substitutes for 
the substitutes! 


es 


Every once in a while I like being 
someplace where there’s nobody else 
my own age 


ie 


It’s a relief to be able to put away 
the winter clothes you’re sick of now 
the only trouble is, it’s time to 

get out the summer clothes you were 
ick of n you put them away last 


of whi 


—<>_—_ 


laring hoy 
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much talk there’s 
nging attitudes to- 
ilways surprised 
‘nuptials’ and 
social pages of 


been 
ward m 


at the numbe yf 
“bhetrothal 


the newspape 

> PSaenrs 
Why is it, just when I feel I’m win- 
ning the Game of Life, someone 


calls for a time out? 








Let the shimmering, 
sun-dappled tiles of Italy reflect their 
gaiety in your home. 


Inspired by the festive tiles that beautify Italy’s 
piazzas, parks, and palaces, Cannon Royal Family Inter- 
national Fashions has created Roman Holiday. 

Fanciful squares float across thick towels, no-iron 
sheets of polyester and cotton percale. And the new, truly 
washable Permapoint™ quilted polyester/cotton bedspreads. 
In colors to make your spirits soar. 

Roman Holiday. Reflecting a way of life and a state 
of mind as sunny as a summer’s day. 


International Fashions ™ 
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Roman Holiday in: 
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Firefly Yellow (shown) and Sky Blue. ~ 
1271 Avenue of the Americas, New York, N. 
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Our New 
Saltwater Harbor 
and Marshlands 
Stitchery Kits 


Dorothy Lambert Brightbill 





The interest in boats of all kinds has grown to such an 
extent that before long you will have to wonder where 
you can dock. Both of these designs will evoke the 
refreshing tang of sea and salt air. The handsome 
seascape ‘‘Saltwater Harbor’ designed by the Hennings 
(who are well known for this particular type of needle- 
work) has been cleverly planned so that a minimal 
amount of stitching gives the effect of more detailed 
work. The size is 12 by 26 inches. The brown wood-strip 
frame with gold edge is also available. ‘‘Marshlands”’ 
designed by Sandra Kmet is totally unlike any 
embroidery we have been able to offer before (or 

seen anywhere else). You can have the added pleasure 
of having a first of its kind. The size is 16 by 20 

inches. The brown wood-strip frame with weathered 
gray edge may be ordered too. Frames are shipped 
unassembled with simple instructions. 

















“‘Marshlands” captures the 

srace of birds in flight by 
ns of simple stitches 

that you wil | covers 

round quickly. 
irge size, 16 by 20 

hes will add a bright 


te to any roon 








Photograph by Ben Swedowsky 
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Ladies’ Home Journal 
Dept. 3161 

4500 N.W. 135th Street, 
Miami, Fla. 33954 


Fill out conPpen ar 















| for any purchase over $4.98 








BankAmericard 
Acct. No 
Good through 


| 
1 
~] Master C hance 
Acct. No 

Good through 
Interbank No 

(Find above your name) 











check or money orde j 

we are unable to handle Ca 

nadian or foreign orders 
You may use your charge card 








Check items desired: 
Kit 61682 Saltwater Harbor @ $6.98 each plus .35 
postage 
_Kit 61683 Frame for Saltwater Harbor @ $7.98 each 
plus .50 postage 
__Kit 61684 Marshlands @ $7.98 each plus .35 postage 
_Kit 61685 Frame for Marshlands @ $6.98 each plus .50 - 
" postage a 
— 61014 Colorful catalog of exciting needlework and other 
easy-to-make kits @ .35 each 
For great make-it ideas—LADIES’ HOME JOURNAL NEEDLE & 
CRAFT issues @ $1.25 each: 
——_—61655 NEW Spring '73 ——— 61563 Winter '72 
New ideas in crafts, er neediework—AMERICAN HOME 
CRAFTS magazine @ $1.25 ea. 
— 61681 NEW Spring ’73 61597 Winter '72 
Sales tax, if applicable 
Total enclosed 

















city state zip coc 


| deposit and will pay postman balance plus all postal cha 





| FOR MANY OTHER EASY TO-D 






NEEDLEWORK KITS ORDER CATALOG #61014 IN COl 
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PE IS NOT ENOUGH 
e Susann. 
4- $7.95) 


EN VICTORIA 
| odham-Smith. 
ion, $10.00) 


+ ATKINS’ DIET 
| ON 
[ikins, M.D. 
tion, $6.95) 
— ODESSA FILE 
Forsyth. 
tion, $7.95) 
| LIFE IN THE MAFIA 
|eresa and 
_ Renner. 
ib $8.95) 
scott Fitzgerald: 
| S THE NIGHT, 
+ OF PARADISE, 
T GATSBY, 
aT TYCOON 
sunt as 1 choice. 
3}:tions, $16.35) 





“QUILTS FORARY AFFROACHORES 
® CONTEM! 


& COVERLETS 





2782. GREEN DARKNESS 
Anya Seton. 
(Pub. edition, $8.95) 


8235. THE WINDS OF WAR 
Herman Wouk. 
(Pub. edition, $10.00) 


0877. RULE BRITANNIA 
Daphne du Maurier. 
(Pub. edition, $6.95) 


5595. FUNDAMENTALS OF 
HUMAN SEXUALITY 


Herant Katchadourian, M.D. 


Donald T. Lunde, M.D. 
(Pub. edition, $15.00) 


4135. THE NEW YORK TIMES 
INTERNATIONAL COOKBOOK 
Craig Claiborne. 

(Pub. edition, $12.50) 


9597. PREGNANCY, BIRTH, 
& FAMILY PLANNING 

Alan F. Guttmacher, M.D. 
(Pub. edition, $10.00) 
3210. THE MIND OF 

ADOLF HITLER 

Walter Langer. 

(Pub. edition, $10.00) 
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If you like men, mystery, 
adventure, art, music, 


ele a aN 
VICTORIA 


CECIE 


WOODHAM-SMITH 


0059. 0 JERUSALEM! 
Larry Collins and 
Dominique Lapierre. 
(Pub. edition, $10.00) 


4606. MEMO FROM 

DAVID 0. SELZNICK 
Edited by Rudy Behlmer. 
(Pub. edition, $15.00) 


2949. E. B. White Set: 
CHARLOTTE’S WEB, 
STUART LITTLE, THE 
TRUMPET OF THE SWAN 

3 vols. count as 1 choice. 
(Pub. editions, $11.50) 


4630. A NATION OF 
STRANGERS 

Vance Packard. 
(Pub. edition, $7.95) 


7914. VOLUME TWO: 
MASTERING THE ART 
OF FRENCH COOKING 
Julia Child & 
Simone Beck. 

(Pub. edition, $12.50) 


3921. QUILTS AND 


COVERLETS Jean Ray Laury. 


(Pub. edition, $9.95) 


4390. Children’s Classics: 
BLACK BEAUTY, HEIDI, 
LITTLE WOMEN, ROBINSON 
CRUSOE, and others. 


10 vols. count as 2 choices. 


3962. NEW WORLD OF 
NEEDLEPOINT 
Lisbeth Perrone. 
(Pub. edition, $8.95) 


7153. 5,000 NIGHTS 
AT THE OPERA 

Sir Rudolf Bing. 
(Pub. edition, $10.00) 


7104. VIRGINIA WOOLF: 
A BIOGRAPHY 

Quentin Bell. 

(Pub. edition, $12.50) 


5843, SOLDIER 
Anthony B. Herbert 
with James T. Wooten. 
(Pub. edition, $10.95) 


5876. THE ORIGINAL SIN: 
A Self-Portrait by 
Anthony Quinn. 

(Pub. edition, $7.95) 


9555. Henry Miller Set: 
TROPIC OF CANCER, 
TROPIC OF CAPRICORN, 
BLACK SPRING 

3 vols. count as 1 choice 
(Pub. edition, $20.00) 
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* history, the body beautiful, — 
needlepoint,cooking, 
or whatever— 


The Literary Guild 
has it for you! 
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Browse through 


the 61 bestsellers listed on these pages... 


BUSINESS REPLY MAIL 


No postage stamp necessary if mailed in the United States 





Postage will be paid by 


The Literary Guild 
Garden City, 
N.Y. 11530 





pick out 4 you want right now...and join today! 


FIRST CLASS 
Permit No. 3 


Garden City 
NLY. 











Only the Literary Guild makes this offer: _ 


Choose 4 books or sets now for $1. 


Choose 4 more at big discounts 


whenever you want them! 


Here’s how the offer works: You simply 


choose 4 of these best-sellers (or sets) and 


send in the coupon. They’re all yours for 
$1, plus shipping and handling. Then, 
as the books you want come along, 
more if you want... 


you buy another 4... 
all at big discounts. Join today! 


HAROND 





Christie 


Elephants Can 
Remember 






















is The Literary Guild 


Dept. CL 696, Garden City, N_Y. 11530 


Please accept my application for membership in the Literary Guild. Send me the 4 books or 
sets whose numbers | have printed in the boxes at right. Bill me only $1 plus shipping and 
handling. If not happy, | may return them in 10 days, cancel this membership, and owe nothing 

! need not buy a book every month. | only have to select 4, whenever | like, cut of the 
hundreds offered me in the Literary Guild magazine sent free approximately every 4 weeks 


1|) After 4 purchases, | may resign at any time 


If | want the monthly selection | need do nothing and it will be sent automatically. If | pre 
fer an alternate —or no book at all—1! need only return the handy return gorm you send me by 
the date specified 

As a Guild member, | will save 30% or more off the prices of publishers’ editions on almost 
every book | buy. A modest charge is added for shipping and handling. | may also take ad- 
vantage of the Guild's fabulous bonus plan and special sales, which offer savings of 70% 
and more 


Mr 





Mrs 





Miss 


Address 





City 





State 





Members accepted in U.SA and Canada only. Canadian members 
will be serviced from Toronto. Offer slightly different in Canada 


5 2-G933 
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2881. BLACKBERRY WINTER 


Margaret Mead. 
(Pub. edition, $8.95) 


4127. ELEPHANTS CAN 
REMEMBER 

Agatha Christie. 

(Pub. edition, $6.95) 


4242. THE FEMALE ORGASM 
Seymour Fisher. 
(Pub. edition, $15.00) 


5512. A SURGEON’S WORLD 
William A. Nolen, M.D. 
(Pub. edition, $7.95) 


5629. THE PERSIAN BOY 
Mary Renault. 
(Pub. edition, $7.95) 


0695. BURNT OFFERINGS 
Robert Marasco. 
(Pub. edition, $6.95) 


0026. HAMMOND 
CONTEMPORARY 
WORLD ATLAS 

(Pub. edition, $12.50) 


0679. JOHNNY, WE HARDLY 


KNEW YE Subtitled ““Memoirs 
of John Fitzgerald Kennedy”’ 
Kenneth P. O'Donnell and 


David F. Powers, with Joe 


McCarthy. (Pub. edition, $8.95) 


2808. NORMAN ROCKWELL: 


A SIXTY YEAR RETROSPECTIVE 


Thomas S. Buechner. 
(Pub. edition, $15.00) 


The Guild offers its own complete, hardbound editions, sometimes altered in size to fit special presses and save members even more. 
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0182. THE GREAT NOVELS 
OF ERNEST HEMINGWAY 
The Sun Also Rises, 

For Whom the Bell Tolls, 
A Farewell to Arms. 

3 vols. count as 1 choice 
(Pub. editions. $13.95) 


3913. HOUR OF GOLD, 
HOUR OF LEAD 


Anne Morrow Lindbergh. 


(Pub. edition, $7.95) 


1743. LAW AND ORDER 
Dorothy Uhnak. 
(Pub. edition, $8.95) 


6049. SPEAK TO ME 
OF LOVE Dorothy Eden. 
(Pub. edition, $7.95) 


3178. READER’S DIGEST 
TREASURY OF AMERICAN 
HUMOR 

Editors of the Reader’s 
Digest.Introduction 
and Commentary, 
Clifton Fadiman. 

(Pub. edition, $9.95) 


4564. ON THE NIGHT OF 
THE SEVENTH MOON 
Victoria Holt. 

(Pub. edition, $6.95) 


8151, THE COMPLETE 
BOOK OF KNITTING 
Barbara Abbey. 

(Pub. edition, $12.95) 


~ERST XX BON 


4705. Kahlil Gibran: 

A TREASURY OF 

KAHLIL GIBRAN, A SECOND 
TREASURY OF KAHLIL. 

2 vols. count as 1 choice. 


(Pub. edition, $15.90) 


4523. TO SERVE THEM 
ALL MY DAYS 

R. F. Delderfield. 
(Pub. edition, $8.95) 


2691. William Faulkner: 


SANCTUARY, AS I LAY DYING, 


THE SOUND AND THE FURY, 
LIGHT IN AUGUST. 

4 vols. count as 1 choice. 
(Pub. editions, $20.80) 


0380. THE IMPLOSION 
CONSPIRACY 
Louis Nizer. 
(Pub. edition, $10.95) 


8326. OPEN MARRIAGE 
Nena O'Neill and 
George O'Neill. 
(Pub. edition, $6.95) 


8169. EASY STEPS TO 
SUCCESSFUL DECORATING 
Barbara Taylor Bradford. 
(Pub. edition, $12.50) 


1537. THE STORY OF 
PAINTING H. W. Janson 
& Dora Jane Janson. 
(Pub. edition, $15.00) 


9720. THE SUNLIGHT 
DIALOGUES John Gardner. 
(Pub. edition, $8.95) 
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0018. AN UNTOLD ST 

Elliott Roosevelt and }. 
James Brough. 1. 
(Pub. edition, $7.95) ¥ 


2584. KENNETH’S COM 
BOOK ON HAIR edited 
Joan Rattner Heilman 
(Pub. ed. $8.95) 


2279. THE WORD 
Irving Wallace. op 
(Pub. edition, $7. 95) ih 


5850. SUPERMONEY | i 
Adam Smith. 
(Pub. edition, $7.95) _ 


5660. COME WINTER ~ 
Evan Hunter. 
(Pub. edition, $5. 95) | nN 


0471. NEW DESIGN 
IN CROCHET 

Clinton MacKenzie 
(Pub. edition, $9.95) 


4499. WHAT EVERY CHI 
WOULD LIKE HIS PAREIBy 
TO KNOW Dr. Lee Salk, 
(Pub. edition, $6.95) 


5934. CENTER DOOR 
Joan Blondell. a 
(Pub. edition, $7.95) 


5942. WHEN ALL THE | 
LAUGHTER DIED IN S 
Lance Rentzel. 

(Pub. edition, $6.95) 


0661. CAPTAINS A 
THE KINGS Taylor C 
(Pub. edition, $8.9 
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y daughter is driving me 
azy with her screaming in the 
permarket,” a mother told us dur- 
g one of our weekly discussion 
oups. “Ann is our only child, and 
take her with me shopping; but she 
lways ends up making a scene, 
creaming at me about something.” 
or instance, this mother continued, 
y the day before she had taken 
nn to the supermarket. Whenever 
ey go shopping together, her 
nother gives Ann a penny for the 
andy machine. Yesterday was no 
ception—Ann got her penny, spent 
and then started screaming for a 
pcond penny. If she had gotten a 
pcond coin, the mother felt, she 
ould have screamed for a third one. 
I asked this mother how she re- 
ponded to Ann’s screaming. “Not 
ery well,” she answered. She had 
abbed Ann, shook her, and told 
er that next time she wouldn’t get 
ny penny at all since she wasn’t 
atisfied with only one. So the girl 
ept on howling while the mother 
mished shopping—although now 
n was howling not about her pres- 
t unhappiness, but about the fu- 
e, when she wouldn’t get any 
enny at all. The mother didn’t per- 
it the tantrum to interfere with 
hat she had to do, although when 
ey were through with the shopping 
ip both she and Ann were exhaust- 
d and the day had been ruined for 
oth of them. 

Supermarkets are an especially 
empting place for children. It is 
derstandably difficult for them to 
estrict themselves to one purchase 
hen they see their parent buying 
ozens of things. But what struck 
e in this case was the mother’s re- 
ction—punishing her daughter by 
reatening not to give her a penny 
the future. The mother agreed 
at this action hadn’t been very 
vise or effective—but what could she 
ave done? Should she just give the 
irl penny after penny? She wanted 
er child to learn how to behave 
roperly on shopping trips. 

If Ann’s mother wanted her 
aughter to learn to behave proper- 
y, I suggested that perhaps the cor- 
ect way was to tell Ann that she 
ould no longer go shopping with 
er mother if she was going to carry 
m so. Obviously, Ann can’t really 
ope with the supermarket experi- 
mee; if it proves so frustrating to 


BRINGING UP 
CHILDREN 


BY DR. BRUNO BETTELHEIM 


Does your child throw screaming tantrums in public? 
Our distinguished child psychologist explains why children 
sometimes behave so badly in stores. 


her, why continue to submit her to 
it? Ann’s mother didn’t like that so- 
lution, however. Yes, she said, she 
could do her shopping while Ann 
was at nursery school, but she felt 
that marketing was an activity that 
was important to them both, because 
it took them out of the house to- 
gether. 

While this seemed to be a valid 
idea, in actuality the activity was 
hardly enjoyable to either party, as 
it usually led to Ann’s screaming fits. 
No doubt Ann would eventually 
learn to handle shopping trips, but 
why punish her for not being able to 
handle them now? Maybe children 
were better off when parents didn’t 
think it was all right to let them 
make public scenes. A generation 
ago, a mother would have been pro- 
foundly ashamed if a child acted 
that way in public; if her child start- 
ed screaming, the mother would have 
been so mortified that they would 
have immediately left the store. In 
this way the child was removed from 
temptation and frustration, and soon 
learned that if she wanted to remain 
in the store she’d have to behave. 

Mothers do realize that children 
need to receive a little something 
while shopping; that’s why Ann’s 
mother gave her the penny in the 
first place. And certainly parents 
shouldn’t give in to screamed de- 
mands, if they don’t want to. But 
when parents don’t take a child out 
of situations that the child can’t 
handle, then they are not really tak- 
ing the youngster’s frustrations seri- 
ously. By telling her daughter that 
next time she’d get no penny, this 
mother not only failed to ease the 
girl’s frustrations but compounded 
them. The mother tried to bypass 
the difficulty instead of dealing with 
it. 

The supermarket turned out to be 
a problem for many mothers. An- 
other mother (continued on page 26) 


Dr. Bruno Bettelheim, one of the 
world’s most distinguished child 
psychologists, recently retired after 
28 years as Professor of Psychology 
and Psychiatry at the University of 
Chicago. He is Director of the Sonia 
Shankman Orthogenic School for 
chronically disturbed children, and 
has written many books about chil- 
dren—their psychological develop- 
ment and problems. 


23 


















































Did you ever notice how some of the loveliest women around 
are accomplishing some of the most serious things? It’s inspiring. 
And there’s going to be a lot of inspiration on view this May 
14th, when Clairol sponsors the TV special show of the year— 
the first “Women of the Year” Awards, honoring the great ac- 
complishments of American women in different fields. There 
are over eighty nominees and they include most of the women 
we all admire. Join us—May 14th on CBS. 


This is the season for free-flowing hairstyles. And one of the 
easiest ways to get them is with Clairol’s powerful Air Brush 
styling dryer. Soft, warm air blown through this styling dryer 
gives your hair a fullness and style that’s great for today’s look. 
Whether it’s giant waves or flipped ends, the Air Brush styles 
your hair just the way you want it, quickly and easily. Go from 
wet to wonderful in just minutes . . . with the Clairol Air Brush. 


If you’re dreaming of going blonde, the best way to make your 
dream come true is with Lady Clairol. After all, who knows 
more about blondes? If you’re a traditionalist, you’ll probably 
want to use the famous Lady Clairol Ultra Blue hair lightener. 
It lifts the dark color right out of your hair, easily and gently. 
Or, if you’re looking for a very fast way to lighten, you'll want 
Lady Clairol Maxi Blonde hair lightener—for maximum light- 
ening. Both Lady Clairol formulas are available in a complete 
kit that has everything you need for perfect pre-lightening (or 
for one-step blonding if you do not choose to use a toner after- 
wards). Have fun! 


The short new hairstyles need body, to keep in shape. And the 
body-builder with the mostest, is Great Body instant condi- 
tioner. It'll make your hair feel fuller, bouncier, and better at 
holding a set—whether you have fine hair, coarse hair, dry hair, 
oily hair, damaged hair, or even (gasp!) glorious healthy hair. 
So if you want your hair to shape up, don’t yell at it—treat it to 
Great Body. 


Want to wash your hair in a fragrant mountain pool? You can 
get just that feeling with Clairol herbal essence shampoo. It’s a 
heavenly shampoo made with fragrances of herbs and wild flow- 
ers—camomile, juniper, melissa. It gets your hair naturally clean! 
And for the perfect follow-up, use Clairol herbal essence cream 
rinse. It'll detangle and smooth your hair, while its first-day-of- 
spring smell detangles and soothes your mind...If you would 
like a 2 oz. sample of herbal essence shampoo just send 25¢ to 
Joan Clair, P.O. Box 1020C, Yonkers, N.Y. 10701. 


If you’re planning a summer trip, there’s no need to lug your 
hair dryer around with you. Just take along a can of Psssssst in- 
stant shampoo. It’s a quick and easy way to clean your hair on 
a trip. 


The designations italicized above are trademarks of Clairol, Inc., 
345 Park Ave., N.Y., N.Y. 10022. 
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2. Asparagus, 






fresh or frozen, 


3. Broccoli, fresh or 
frozen. 






4. Zucchini, fresh: 


















1. Green beans, fresh, canned or frozen. 
Combine 4% cup butter or margarine, 
ge 61 Tb. chopped parsley, 1 t. grated 
lemon peel and 1 Tb. fresh lemon 
juice. Shape into butter pats. 
Chill. Serve on hot green 
beans. You'll love it. 






2. Asparagus, a 
fresh or frozen. ae 
Make a nifty lemony s 

by fixing a package of w 
sauce mix, according to” 
directions. Add ¥& t. g 
lemon peel, 2 Tb. fresh 
lemon juice, and hot pepper ™ 
sauce to taste. Garnish 
with chopped 
















ee“ 3. Broccoli, fresh or 
€ frozen. Top it with a 
~ quicky Hollandaise. Here’s 
how. Melt % cup butter or 
Margarine with 2 Tb. fresh 
lemon juice, ¥ t. salt and a dash 

cayenne. Add slowly to 3 egg 
yolks, beating constantly. 
















| 4. Zucchini, fresh. Melt 4eGieeaee 
butter or margarine. Addit. gratem: 
lemon peel, 2 Tb. fresh lemon 
Juice and 2 t. instant minced onion. 
Pour over cooked zucchini. 

So simple. So good. 


e 
Like these easy little lemon tricks? Let us send you some more. Just drop a postcard O Su n Ici ST, 
to Sunkist, Dept. S-73-25, Box 7888, Van Nuys, California 91409. 





ee 


CHILDREN continued 


recalled that it was in a supermarket 
that she hit her son for the first and 
only time in his life. She had become so 
exasperated with him that she slapped 


him almost without being aware of what 
she was doing. Her son goes shopping 
with her frequently, and while he 
doesn’t get a penny for candy, he does 
get to select some of the products they 
buy. For instance, he can choose the 


cereal he wants, and puts it in the 
market basket. He seems to enjoy 
choosing things, and looks forward to 
the shopping. But almost every time 
they are in the supermarket, somehow 
he ends up having a screaming fit. On 
this one occasion, his mother really 
lost her temper. She’d told him to stay 
by her and watch where she was walk- 
ing, but he strayed away and she had 
to go look for him. He didn’t start 


screaming, oddly enough, until she 


found him—apparently he had been 
lost and scared, but only began scream- 
ing when Mommy was in sight. He 
wouldn’t stop screaming, so she slapped 
him. 

Besides being hotbeds of temptation 
(thanks particularly to television ad- 
vertising), supermarkets are also ex- 
tremely confusing to the young child. 
There is so much noise and movement, 
and so many preoccupied strangers. 
On the street, people usually pay 





Cold pills are meant for colds. 
As aresult, some have drugs in them 
for the fever, the muscle aches, and 
the headaches that come with colds. 
Which are drugs most allergy sufferers 
don’t need and certainly don’t want. 
On the other hand, allergy pills 
are meant for allergies. They’re made 
just to relieve the sneezing, the 
runny nose, and the itchy, watery eyes 
| of hay fever and other allergies. 
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To our knowledge, there’s only 
one line of allergy products you can 
buy without a doctor’s prescription: 
Allerest. 

Allerest tablets contain 2 
antihistamines and a decongestant 
which not only help clear up your 
runny nose and watery eyes, 
but make breathing easier. 

Allerest capsules are simi- 

lar to Allerest tablets, except 


You wouldn’t take an allergy pill fora cold. 
Then why do you take a cold pill for anallergy? 





they have a time-release formula to 
provide long-lasting relief. 

Children’s Allerest as its name 
indicates is made specially for 
children. It’s chewable and it’s cherry- 
flavored. So you don’t have 
to fight with your kids to take it. 

Try Allerest. Just remember 

the principle: headache pills for 
headaches, cold pills for 

colds, allergy pills for allergies. 


©1973 A PRODUCT OF DS MENNWALT CORPORATION 





Allerest 


Its made just for what you've got. 








































































enough attention to children to av 
running into them, but in the su 
market shoppers often become im 
mersed in selecting goods. So they ar 
more likely to jostle other people, ani 
to push by others roughly—all quit 
upsetting to a young child who ma 
almost get trampled in the traffic. Adi 
to this the myriad temptations on a 
sides, attractions that capture th 
child’s attention and lure him away- 
and it’s no wonder children get easil’ 
lost and terrified. 


Screaming and panic 

Not only that, but most of the tim’ 
the middle-class parent is very awar 
of her child, particularly when the! 
are outside the home. The child he 
come to expect this and relies on% 
But in the supermarket everythi 
changes. Mother is suddenly not cor 
centrating at all on him, but on 
shopping. So two things beset th 
child: he has lost his mother’s atter 
tion when he needs it more than eve 
and he becomes afraid of getting los 
On the other side of the coin, the child 
screaming and panic are doubly uy 
setting to his mother. She needs to ¢ 
her shopping, and his agitation is dif 
cult and embarrassing to her. S} 
wants to get him and her groceries 01 
of the store—but she is held up by h 
tantrum. To the child, her reaction 
very wrong; he has all of his mother 
attention at other times when Ff 
doesn’t need it, but can’t get it whe 
he needs it most. 

Especially in supermarkets, whet 
there are so many choices to be madi 
shoppers seem to become quite prt 
occupied with displays and selection 
Thus mothers seem to pay much le¢ 
attention to their children; maybe the 
feel as frustrated as their children i 
such places. The child senses this, ané 
added to his personal frustrations, th 
whole situation becomes unmanagi 
able for him. 

“It’s certainly true that children gt 
lost easily in supermarkets,” said tk 
mother of a 7-year-old. Her daughte 
had never got lost before, because sk 
usually stays close to her mother j 
stores. As they shop, the little girl like 
to nibble from the food they buy, ar 
this keeps her happy. “But the othr 
day,” the mother continued, “we we? 
shopping together as usual and su 
denly she lost me.” 

The mother’s choice of phra: 
summed up the situation in a nutshe) 
In any other context this mother woul 
have said, “I lost my daughter,’’ bi 
cause as an adult it is her respons 
bility to watch over the youngster, pa 
ticularly in a place where we kno! 
children get lost easily. But in th 
situation she said and felt that he 
daughter had lost her—the mother—: 
though it were the child’s task to wat¢ 
over the adult. It goes to show ho 
mothers really feel and act in a b 
store—differently than in almost ar 
other place. 

It seems that the confusion in th 
case had started when the mother ar 
her daughter approached the check-o1 
line, which was very long. The moth: 
had said briskly to her daughte 
“Come on.” As it turned out, the gi 
had interpreted this statement to mez 
that they were leaving the store, so sk 
walked outside. When she found hi 
mother was not with her, she went ' 
find a policeman. The mother, 

(continued on page 3é 


Are you sure your tampon keeps you odor-free? 
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Playtex’ makes the first deodorant tampon 
to help protect you two ways. 


A girl can never feel too secure. That’s why 
Playtex created the first and only tampon that 
offers deodorancy and absorbency. Two kinds of 
protection to help give you two kinds of security. 

The fresh delicate scent reduces doubt about inti- 
mate odor in a very gentle, totally feminine way. 
Yet Playtex Deodorant Tam- 

» ponscontain no hexachloro- 
phene. 

Deodorant’s one kind 
of protection. Then there’s 
that famous Playtex self-ad- 
justing action. All Playtex Tampons (with or without de- 
odorant) respond to your inner contours to help meet 
your individual absorbency needs. In fact, tests with 
women like you show Playtex is more absorbent than 
the leading tampon. 

Deodorancy. Absorbency. Plus a smooth, flexible 
plastic applicator designed for easier, more comfortable 
insertion. With or without deodorant, you'll find there’s 
nothing quite like the Playtex Tampon. Honest. 
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Playtex. The dual-protection tampon. Self-adjusting and deodorant. 


© 1973 International Playtex Corporation. Playtex is the registered trademark of International Playtex Corp., Dover, De 
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Back inthe good old days, men didn't buy appliances. They married them. 
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That Cigarette Smoking Is Dangerous to Your Health 


Warning: The Surgeon General Has Determin 








You've come 
a long way, baby. 


VIRGINIA 
- SLIMS. 


Slimmer than the fat cigarettes men smoke 








Regular: 17 mg‘‘tar,’1.2 mg. nicotine—Menthol: 18 mg: "tar, 1 .3 mg. nicotine av. per cigarette, FTC Report 
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Vintage Gift. 
eM tiet Coach ae es 
TC eat LAM CRMC CEM De tet et 
instrument been designed so com- 
pletely right as “Vintage” by Sheaf- 
fer. Antique tooled finish. Choice of 
solid sterling silver or 12K gold- 


Me CT Rea CCP ae TRS etic 


“Vintage” ballpoint, $12. 50. With 


Be ole PLR — someone. 
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Rae acre 
the proud craftsmen — 


SHEAFFER, WORLDWIDE, A textron] COMPANY 
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- NEW-STYLE || 
WEDDINGS 


BY AMY VANDERBILT 


With more and more couples choosing untraditional 
ways to get married, what happens to the old rules of wedding 
etiquette? Some answers from the definitive authority. 





Wedding at Fort Ticonderoga, in upstate New York. Sarah (Sally) Gibbs Hudson, 
in American Revolutionary dress with attendants similarly attired, wed John 


William Krueger at the fort. Sally's grandfather, 


toric site. 


Barefoot in the Park 
If your son called to say he was get- 
ting married barefooted in Central 
Park, what would you say? And 
what would you, as mother of the 
groom, wear to the wedding? 


I am prepared to be flexible with all 
of my unmarried children when the 
moment comes, and I will abide by 
the couple’s wishes in the matter. I 
would wear a becoming dress suit- 
able to the time of year and the in- 
formality of the occasion. I would 
wear shoes, however, as I feel bare 
feet on city streets are unattractive 
and will almost certainly encounter 
dangers. 


Wedding Dress 
I’ve seen brides and grooms in all 
kinds of costumes lately—peasant 


John H. G. Pell, owns the his- 


Note the bagpiper. I] thoroughly approve. 


dress, old army uniforms, jeans. 
Does anything go these days? 


A man said to me recently that he 
wondered how some of these young 
people would feel when they looked 
back at their wedding pictures 25 
years hence—if indeed their mar- 
riages last that long. (One in three 
American marriages is ending in di- 
vorce, the latest figures seem to in- 
dicate.) Traditional marriage, with 
its decorously attired witnesses and 
celebration, certainly focuses on the 
importance of the occasion. Any at- 
tire or behavior that makes this 
sacred ceremony seem of little con- 
sequence runs the risk of down- 
grading marriage. 

There have been acceptable 
changes, however. Most men’s wed- 
ding attire is rented and the major- 
ity of young men now prefer the Ed- 














An interesting departure—a printed 
invitation with illustrations by 

the bride (granddaughter of F. Scott 
Fitzgerald) and the inclusion of 

the bride’s divorced parents and 

their new spouses. Confusing, perhaps, 
except to close friends. I do feel that 
the complete address, including Zip 
Code, should have been included—and 
under R.S.V.P., the words, “to Mrs. 
Smith.” This was an informal home 
ceremony, hence the phrase “the 
pleasure of your company,” which is 
never used on an invitation to a 
church wedding. 


Photograph, top, by Jay Te Winburn, Jr.; bottom right, by Marvin Goldberg. 














































wardian look to the conventio 
cutaway, or stroller, for dayti 
formal wear. With proper acces 
ries this look can be very attractr 


Giving the Bride Away 


Isn’t it perfectly acceptable tod 
for the bride to give herself awa 


Having someone give the bride aw 
is just custom. Very frequently 
part of the wedding ceremony is d 
pensed with. It is certainly ne 
necessary for the second-time b 
be she a widow or divorcée. 


Modern Announcements 


My mother wants to send engray 
announcements of our weddi 
which will be highly informal 
want to send announcements in 
style. I suppose you’d say that T} 
fany wouldn’t print them. 


Tiffany wouldn’t, but you can fi 
printers who will. I have seen 

formal announcements, and even 
vitations, in this style, some of th 
quite charming—and some dread 

I like the one reproduced here. F 
closed with it was a card wh 
read (written with a felt-tipy 
pen): Party/Saturday, October * 
3 P.M.-7 P.M./Garrison, N.} 
r.s.v.p. (telephone number). 

I felt that this invitation was 
complete. It assumed that all gue 
knew where the bride’s home y 
and would connect her with her 
ther, Russel Wright, the promi 
designer. This is the problem w 
going off on your own in these m 
ters. Guides can be useful. | 


White Dress or Blue 


My niece had an abortion a f 
years ago. Since she cannot wea 
white wedding dress, would it be 
propriate for her to wear light blu} 


For some years now divorcées hé 
been wearing white dresses wh} 
they remarry. Presumably ye 
niece’s abortion was confidential] 
I see no reason why she should 
wear a white dress. Recent stud) 
show that most brides are not virgi 
(continued on page é 


An informal and rather charmin; 
printed announcement on yellou 
stock, including an invitation to ¢ 
“party” to celebrate the marriage 
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Who put the life in the party° 


It was a girl who said, “Let’s have a party outside. 
And for a change, let’s get dressed up!” That was you, 
wasnt it? and when the party fell on “the wrong day,’ 
it wasn't a personal disaster. 
Tampax tampons give you the protection and the 
security you need to carry on. Its 
the kind of protection that 
te lets you feel as fresh and clean 
AA. ok as a new blade of grass. The 
Re apnr we” serenely comfortable, 


<yg supremely confident protec- 
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tion you wear internally. With never the “I-know- 
it's-there” feeling you somehow always have with pads. 

The internal protection that Tampax tampons give 
you is so much neater, so much more convenient. 
The container-applicator is readily tlushable. And 
only Tampax tampons offer you three absorbency- 
sizes: Regular, Super and Junior. One that is just 
right for you. 

So go ahead—plan as far in advance as you please 
and forget the calendar. The life of the party has 365 
good days a year. 


\ E . : Y 
4 wr-=  Theinternal protection more women trust TAM P, is 
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Watch me lose 125 pounds 
—a picture at a time. 


By Betty O’Neal—as told to Ruth L. McCarthy 













270 
pounds 


Here Iam at my top 
weight. And it began 
years ago with Mom 
saying: “If you’rea 
good girl, you'll get an 
extra cookie.’ I was so 
good, my thighs wound 
up as big as most 

girls’ waists. 
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Even though I'd lost 15 pounds here, ) 
I still preferred sofas to chairs. ) 

You see, I once sat in an arm chair 
and when I stood up, it wouldn’t 1 
let go. But what really got me ( 
losing was those ads about a ( 


reducing plan candy that helps 
curb your appetite. 
2.32 pounds Down 38 I 
pounds! Quite a record for someone who |~~ 
loved to eat. But I’d never have done it q® 
willpower alone. I needed help and o 
those Ayds® candies gave it to me. I'd 
take a couple with a hot drink before 
a meal and I'd actually eat less. 


215 
pounds 


No question the 
Avds plan was 
really working for 
me now. Why, when 
I saw those scales 
down 55 pounds, I 
knew nothing could 
stop me until I got 
to my goal—below 
150. Another thing. 
I found I could 
pass up pies, donuts 
and cakes more 


easily because 


those Ayds also 195 pounds A big turning point! 


satished my sweet I'd broken the 200-pound barrier! To 


tooth. 


reward myself I decided to have a huge 
meal and gooey dessert once a week. 
And it worked. I still lost. 





Note: Photos 
are from the 
album oj Betiy O'Neal, 


personal 


BEFORE AND AFTER MEASUREMENTS 





Chicago, Illinois. The (> Before 

picture atrightu as [Or } Height 56” 

laughs: Betty in adress Weish s 

she wore before losing i oe = 

125 lbs. on the Ayds 5 Bust 5s . 

plan. Incidentally, Ayds Waist 4 

contain vitamins and ice 145 pouna s00ce=s! 1 was dow 
minerals, no drugs, Ge aap es to my goal. And just look at that beautiful waist! 
and are availableat = Dress 2 don’t know who is more proud—my husband or 


< 


~~ 
drug counters. ay 





But we’re both very happy, thanks to the Ayds pla 
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Low-Cost Food Plan 
(’'m well aware that meat, eggs, and 
related high-protein foods take up a 
dig part of my food dollar, but with 
three young children and a husband 
who loves to eat meat and eggs, I’m 
stuck. Can you offer any suggestions 
on how to handle my food budget so 
at least my children get the greatest 
possible nutritional value for my 
oney? With a fourth child due this 
ummer, I’ll have to make each dol- 
ar count to the limit. 


4 


our answer will leap out of the fol- 
owing two tables obtained from the 
epartment of Agriculture: 

First, assuming you’re average, 
ou divide your food dollar this way: 


Milk, cheese, ice cream 13¢ 

Meat, poultry, fish, eggs, 
legumes 40¢ 
Vegetables and fruit 20¢ 
Cereals, bakery products 13¢ 
Other foods 14¢ 
$1.00 


ow study how a low-cost food plan 
prepared by the Department of Agri- 
culture divides up: 


Milk, cheese, ice cream 18¢ 

Meat, poultry, fish, eggs, 
legumes 30¢ 
Vegetables and fruit 25¢ 
Cereals, bakery products 16¢ 
Other foods ll¢ 
$1.00 


#The message is clear. You could get 
an equally nourishing diet for your 
children at much lower cost than 


SYLVIA 


‘* 


Re” PORTER 


SPENDING YOUR MONEY 








you now pay by allocating more 
food dollars to milk, cheese, and ice 
cream; fruit and vegetables; cereals 
and bakery products—and fewer dol- 
lars to meat, poultry, fish, eggs, and 
legumes, Also, you might spend less 
on fats, oils, sugar, sweets, coffee, 
tea, and soft drinks lumped under 
“other foods.” 


Favorite Stocks 

Do all those big institutions that buy 
billions of dollars of stocks have any 
particular favorite? On the basis that 
their judgment is better than mine, 
I'd like to buy that stock if I can. 


I think you would have to select as 
the top favorite International Busi- 
ness Machines—known throughout 
the world as IBM. This name ap- 
pears on most institutional stock 
portfolio lists in the #1 spot. 


I won’t comment on whether their 
professional judgment is better than 
yours. But of course you can buy 
IBM if you have the money to pay 
for its shares. It’s listed on the New 
York Stock Exchange. 


Used Car Price Guides 

Weare thinking about selling our ex- 
pensive station wagon and buying a 
more economical automobile. In 
scouting around among used car 
dealers we have encountered no few- 
er than four “official” used car price 
guides revealing a gap of hundreds 
of dollars between one guide’s esti- 
mated value of our type of car and 
the other’s. Which is the “official” 
guide on used car prices? 


There really is no “official” used car 
price guide—although the so-called 
Blue Book issued by the National 


Automobile Dealers Association is 
one widely accepted guide on the 
subject. Another “nonofficial”’ but re- 
liable guide on used cars is Ed- 
mund’s Used Car Prices, available 
from Edmund’s Publications Corp., 
295 Northern Boulevard, Great 
Neck, New York 11021. 

The thing to remember about 
used car prices is that, since the 
market fluctuates day by day in re- 
sponse to the forces of supply and 
demand, all any price guide can give 
you is a rough idea of “fair market 
value.” 


Tax-exempt Income 

Our son, a 17-year-old high school 
junior, already has landed a good 
summer job at a nearby auto repair 
shop. He’s a genius at making auto- 
mobiles run and is likely to earn a 
lot of money before fall term begins. 
How much can he earn tax-free? 


He can earn up to $2,050 without 
paying one penny in Federal income 
taxes, the highest total of tax-exempt 
income he has been permitted to 
earn in modern times. 

In more detail: he can claim his 
own personal exemption of $750 and 
he can claim a flat generous low- 
income allowance of $1,300 too. The 
two add up to $2,050 tax-exempt this 
summer or throughout 1973. He does 
not have to file an income tax return 
for 1973 if his earnings (continued ) 


Miss Porter welcomes questions 
from readers. Those of general inter- 
est will be answered in this column 
as space permits. 
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NOW, NEW BLACK SHADE 
VEU maya 


For Brunettes Only 


introduces two new super 
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Bold Black. Colors that give 
you super coverage to - 
create a more exciting youz 
For Brunettes Only. - 
The only hair color with 14< 


super brunette shades. 
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come out to nder 050 (I as 
sume he vill remain single). 
If, he r, his income reaches 
$2. 05( vre. he must file a return 
nes pril and use the tax tables to 
figure out his tax. At $2,050, he would 
bout $2. Of course, if his em- 


ployer withholds taxes on his earnings 
up to $2,050, he must file a return next 


year to get a refund 


If your son earns this much, you can 
claim him as a dependent and also get 
a $750 tax exemption for him JF you 
qualify under the clearly defined rules 
for dependency deductions. Your basic 
dependency that furnish 
more than half his support. And your 
includes: 


rule is you 


support (apart from cash) 


board, clothing, cost of maid service at 


home, lodging, education, medical and 


dental care, recreation, transportation, 


similar necessities. If you can claim 


him as a depenaent under the rule, and 
your son also has any bank interest, 
dividends, or other “unearned” income, 
he must file if his gross income is $750 
or more. In this situation his low-in- 
come allowance may also be reduced. 


Homesite Information 

When you buy an unimproved retire- 
ment homesite by mail in a develop- 
ment my father-in-law is now 
considering doing), isn’t the developer 


(as 
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Your eyes devour about 25% of 
all your physical energy. This may be 
somewhat astonishing, since most 
women think of their eyes as pretty 
ornaments resting quietly in their 
heads 

But the truth is that if they are 
tormented by badly made lenses, extra 
energy will be drained 

You'll tire a little faster —not just 
your eyes, but all of you—and you 
probably won't know why. Feeling kind 
of saggy, tense, grouchy. And those 


crinklies optimistically called “character 


lines’’ appear 

All this simply because you were 
never told what sunglasses are and 
are not. 





A new definition 1s needed. 

Sunglasses are not just a decorative 
addition to your wardrobe. Not just to 
make the world a little darker. Nor are 
they only to hide behind when you're 
sneaking out with no makeup 

Real sunglasses are for eye comfort 
and protection. Good lenses filter out 
infrared and ultraviolet rays and only 
glass can do that. Each lens must have 
the same density and pass no more than 
30% of the light. And they should be of 
prescription quality 

All Bausch & Lomb Ray-Ban® Sun 
Glasses meet these requirements. Ever 
since the 1930's when the government 
asked us to develop truly protective 
sunglasses for their pilots 





Don't let all this technical language 
frighten you. Good quality doesn’t mean 
ugly. Because we care about fashion as 
well as protection. Our Ray-Ban line has 
exciting combinations of shapes and 
sizes. For any mood. Any taste. 

We hope you understand now that 
all dark glasses are not really sunglasses. 
It is an important distinction—for how 
you look and how you feel. 


Write for our free booklet, 
“Sunglasses and Your Eyes”: 
Bausch & Lomb, Dept.305, 
Rochester, New York 14602. 


Bausch &Lomb 


Optimum Optics 


Jean Shrimpton is wearing Ray-Ban’s aviator style. Others from $10. 


- 











supposed to give buyers a certai 

amount of information about the prop: 
erty that they may use in decidink» 
whether or not to buy? a 


Definitely. One provision of the 196 
Interstate Land Sales Full Disclosur 


sale 50 or more unimproved lots vifg 
interstate commerce must furnish alk 





given the buyer. 
Ideally, of course, your father-irg 


tirement homesite before he eve 
thinks of buying it. At the very leas 
he should insist on the details requiredms 
by Federal laws. And if a developepii 
fails to produce the full list—fror 


urge your father-in-law to forget abou 
making any deal whatsoever! De 


College on the “G.I. Bill’ psu 


My husband, who served in the Arm 
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pleting his college work? 


Yes—in your husband’s case, the dead: 


college student is $261 a month if 
there’s one dependent, $298 if there ard! 
two dependents, $18 for each addifs" 


tional dependent. (If this were ipl 
single college student, the stipen¢ 


would be $220 a month.) 


various other non-college training-eduf™ 
cation programs. Your local V.A. offices 
can fill you in on the details. et 


Women Dentists 
It seems to me I never see a womal 


dentist. How many are there? 


Not many. Only 3.5 percent of alf*! 
dentists in the U.S. are women, accord 
ing to latest Census data. That’s no 
much of an improvement over the situ"! 


U.S. dentists were women, or in 1910 
when the proportion of women den 
tists was 3.1 percent. 


Low-duty Imports 
We are planning our annual trip tc 


Europe this June and if we follow oui[’ E 
usual pattern, we'll bring back far more 
than our $100 duty free quota of goods}~ 


rates on many categories of import” 
are so low that they’re still real bar} 
gains. Can you give me a short shop} 
ping list of low-duty items? 


Among the biggest bargains now avail} 
able—meaning the items you can bring 
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ourself, on which you can pay the 


y and still save considerable sums 
srwise going to importers and simi- 
niddlemen—are: 









Percent 
em Duty 
fansistor radios 10.4 
tereo components 5—10.4 
eather handbags 8.5—10 
kis 8-9 
Yood products 
fusical instruments 7.5—8 
urniture 
Sameras 

ape recorders 

havers 

fotorcycles 

honograph records 

Miamonds 

hutomobiles 

ultured pearls 

sse percentages apply to the whole- 
» value of the articles, which is 
ically about 40 percent of the retail 
re. 

»S.: Art works, truffles, postage 
mps, bagpipes, antiques at least a 
tury old, books by foreign authors, 
genuine (but unstrung) pearls are 
luty free. 


t Deductions 
se my car for both business and 


isure and I’m sure, after filling out 
1972 income tax return, that I’m 
getting the maximum tax benefits 
n this. 
t’s too late for me to do anything 
hut 1972, but can you give me any 
cial tax guides I might not think of 
my own? 


re’s one. In figuring your deductions 
| the expenses of a car you use for 
business and pleasure, the Trea- 
y rules require you to ignore both 
ir expenses and the mileage you 
Ik up in any month during which 
don’t use your car for any busi- 
ts travel. Because of this rule, you 
hike your deductions by properly 
ing your expenses and business 
os. 
he secret to this tax saving is to 
y for your non-recurring automobile 
yenses—tires, repairs, insurance—in 
nths during which you have at 
st some business travel. Then you'll 
able to take your deductions. If 
ar car breaks down in a month dur- 
+ which you normally would not use 
ur car for business travel, try to 
‘ord at least one day of business tra- 
in that month so you can deduct at 
st part of the expense of repairs. 


theck Credit’ 
st what is the “check credit” being 
vertised by quite a few banks lately? 


is a special automatic line of credit 
which you may draw with almost 
red tape—up to a certain limit. 
As a general rule, you make out an 
plication for such a credit line (it 
1y also be called revolving credit, tap 
edit, ready credit, or by still some 
ner term). The bank sets a limit on 
2 amount you may borrow this way; 
d you borrow simply by writing out 
e or more checks up to the amount 
your ceiling. 
As you repay the sum you have bor- 
wed via check credit, along with 
natever amount of interest is charged 
this type of loan, your borrowing 


pserve rises again. END 
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Two-table test proves 
- New Enriched Formula Pledge 
gives you hand-rubbed wax beauty instantly. 


Compare this table 

This table was rubbed with 

Johnson Paste Wax for five long minutes. 
Johnson Paste Wax 

contains natural waxes. 

Johnson Paste Wax brings out the 
natural beauty of the wood. 

Johnson Paste Wax gives you the deep 
soft glow of hand-rubbed 

wax beauty...with a lot 


of hard rubbing. 


© 1973, S.C. Johnson & Son, lnc 


with this table. 
This table was sprayed and quickly 


wiped with New Enriched Formula Pledge: 
New Pledge contains two natural waxes 
found in Johnson Paste Wax. 


New Pledge brings out the natural beauty 
of the wood. 


New Pledge, Lemon or Regular, gives you’ 
the deep soft glow of hand-rubbed 

wax beauty... 
instantly every ( 
time you dust. 
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Number four. A liquid 
upset the sensitive acid-alkalin 
of your vagina. Massengill Liqui 
same natural balance your vagi 
stay healthy. 






needs to 






Number thrée. A liquid that 
= really he \u fe gf fresh. Massengill 
Liquid ha vasurface tension, so it can 
reach into t is in your vagina more 
effectively tofha—p you stay clean. 
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The debate over “menstrual evacuation” and “contraception 
by hysterectomy” . .. drug education debacle . . . latest report 
straightening curved spines . .. and other health news. 


Contraceptive overkill? Two new 
approaches to contraception are win- 
ning widening approval. 

The first technique, popular with 
young, radical feminist women, is 
called ‘menstrual evacuation.” A 
few days after a woman misses her 
period, she undergoes a procedure in 
which the lining of her womb is 
sucked out by a vacuum device. 
Some birth control clinics and pri- 
vate physicians charge about $30 for 
this “mini-abortion”’ procedure, and 
Planned Parenthood is now conduct- 
ing a nationwide study of it. There 
have been reports of medically un- 
trained young women illegally per- 
forming “menstrual evacuation” on 
each other—and even on themselves. 

In trained medical hands, this 
method may one day be proved safe, 
but birth control experts warn that 
repeated recourse to menstrual evac- 
uation may possibly impair a wom- 
an’s fertility and her ability to carry 
a child. There is also an obvious in- 
fection risk. 

Among older, wealthier women, 
undergoing a hysterectomy—or “hys- 
terilization’”—in which the womb is 
removed either by the standard 
transabdominal surgical route, or the 
more complicated but nonscarring 
vaginal route—has become increas- 
ingly popular. Obstetricians once 
considered hysterectomy a poor form 
of birth control; now more and more 
are willing to perform such surgery. 

A hysterectomy is a major opera- 
tion; the patient usually remains in 
the hospital for a week and then re- 
quires a long period of convales- 
cence; the cost is high—about $2,500. 
Yet, claims one proponent, Con- 
necticut obstetrician Dr. Ralph 
Wright: “The elective hysterectomy 
[for sterilization] has arrived.” 

Critics disagree. They cite the 
small but real risk of death from sur- 
gery—and the high rate of compli- 
cations stemming from hysterecto- 
mies: early infections and, later, 
sometimes unsatisfactory coitus or 
even total frigidity. They say that 
performing hysterectomies for steri- 
lization reasons is dangerous, dam- 
aging to a woman’s sense of feminini- 
ty, and just poor medical practice. 


Facial paralysis. Sudden and inex- 
plicable paralysis of the face—called 
Bell’s palsy—strikes 40,000 Ameri- 
cans yearly. Many recover, but some 
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remain stigmatized for life h 
deadened and drooping appea 
on one or both sides of the face. J 
suffer great pain, and both 
sense of taste and ability to ' 
tears may be impaired. 
Complicated surgery to re 
pressure on the affected facial n 
has been a standard treatment. } 
in one of the largest, most care! 
controlled studies ever done, 
searchers at the Kaiser-Perma 
Medical Center in Oakland, 
shown that immediate treatn 
with the steroid drug prednison 
fectively reduces swelling along 
facial nerve and prevents comp 
loss of nerve function, thus obvial 
the need for surgery. 


Catastrophic lessons. Drug ed 
tion in the U.S. is a “catastrop 
and our children are the victims 
says Dr. Peter Hammond, Exec 
Director of the National Coordi 
ing Council on Drug Education 
says the Council has found 
“more than 80 percent of exis 
drug abuse films contain scientifi 
medical misstatements about d 
and drug effects.” Many films 
too inaccurate to be used. 


Chastening chaser. Most men 
many women who poisoned tk 
selves with drug overdoses yj 
drinking heavily beforehand, t 
Glasgow physicians report. On 
average, the men’s blood alcohol 
els were commensurate with cur] 
standards for drunkenness. 

Scottish doctors say that ale 
abuse is the most common factc} 
self-poisoning with drugs. 


Straightening bent spines. A | 
approach to curved spine, or scq 
sis, is being explored by Dr. We} 
Bobechko at Toronto’s Hospital} 
Sick Children. He believes this « 
dition can be cured in teen-agers 
inserting a small electronic p. 
maker under the skin, to deliver 
seven-volt shock per second to 
spinal postural muscles. Keeping 
muscles taut and the back uprig 
this way, he says, may produce © 
manent postural correction du’ 
the period of adolescent growth.} 
Bobechko has tested this met 
successfully on rabbits and pigs 
ports Medical World News, but 
yet to test it on children. | 
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Please paint them. Before 
you set one foot in those naked 
new shoes or sandals. And 
paint them with Cutex. 

We've got all the latest 
open-toe colors. [ornd reds, 
torchy plums, warm-blooded 
pinks. On the naked foot, or 
veiled in sheer hosiery, they're 
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going to end up looking pretty 
darn sexy. 

Cutex makes this ticklish 
job a shoe-in. Our patented 
bottleneck pre-measures each 
brushful. So youre less likely to 
color outside the lines. 


And Cutex nail colors 


have just the nght consistency to 
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smooth over the flaws that 
toenails are prone to. Creamy 
coverage. No brushmarks. And 
lots of shine. 


So dont just dabble in fin- 
gerpainting. At 65 and 75 cents 
a Cutex shade, you can walk off 


with flying colors. Cy 
tex 










Good’n easy chicken 


Marinate 2 pounds chicken thighs in 

Y, cup Kikkoman Teriyaki Sauce at least 
2 hours. Remove and coat thoroughly 
with about % cup flour. Brown slowly in 
4 cup hot oil. Reduce heat, cover 
and cook 45 minutes, removing cover 
during final 10 minutes of cooking. 





Lambrosian chops 


Brown 6 shoulder lamb chops. Combine 

Y cup each Kikkoman Teriyaki Sauce, 

| orange marmalade & vinegar; pour over 
| chops. Cover & simmer % hour. Remove 
chops; thicken sauce with 2 tbsp. corn- 
starch mixed with “4 cup water. 
Return chops; turn over 
to coat with sauce. 


Best ever burgers 


Thoroughly combine 2 pounds ground 
beef with 4% cup Kikkoman Teriyaki 
Sauce and 3 tbsp. instant minced onion. 
Shape into 6 patties; brown and cook 
on both sides to desired doneness. 
Just before serving, brush patties 
with additional Teriyaki Sauce. 
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(By the makers of world-renowned Kikkoman Soy Sauce) 


Pan-tastic 
Creations 


by 


KIKKOMAN 


wonderful smell 

is dinner—a choice 
of three flavorful 
easy-to-make main dishes. 
The secret is in the 
seasoning — the zesty 
zing which Kikkoman 
Teriyaki Sauce brings 
to food. Use as an 
ingredient, a marinade 
and baste—and 

as a marvelous 

meat sauce 

at the table. 










KIKKOMAN Teriyaki Sauce — the flavor revelation! 
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BRINGING UP CHILDREN continued from page 26 


course, explained that she got quite 
upset when she noticed that her 
daughter was missing. When she real- 
ized the girl was nowhere in the store, 
she thought to call home—and, thank- 
fully, the child was there. Nothing un- 
toward had happened, the girl calmly 
explained to her mother; as soon as 
she realized she was lost, she found a 
policeman, told him her name, address, 
and phone number, and he had taken 
her home. 

It’s interesting to think about why 
this little girl hadn’t needed to panic 
and scream, as so many other children 
would do in such a situation. This girl 
was in command of herself. She did not 
feel hopelessly at the mercy of her 
anxieties, as so many other children do 
in stores. She knew what she needed 
to do in the emergency, and she did it. 
If she had not felt so able to take care 





AMY VANDERBILT continued from page 


Invitations and Honeymoons 

I have been living with my fiancé for 
two years, with our parents’ knowledge. 
We plan to issue our own wedding in- 
vitations and think a honeymoon is 
silly. Is this too much for you? 


It is not too much for me. Under cer- 
tain circumstances, it has always been 
possible and sometimes preferable for 
a bride and groom to issue their own 
invitations. Usually they follow the 
form that gives complete information. 
Some offbeat invitations omit the es- 
sentials—the place, for example, or the 
address to which acceptances are to be 
sent. Wedding invitations may also be 
issued by phone. This has always been 
true for informal ceremonies. And I 
can understand your skipping the 
honeymoon under the circumstances. 

I would like to hear my younger 
readers’ thoughts on honeymoons and 
formal engagements. I feel that both 
are on the way out, but I may be wrong. 


No Wedding Guests 


My daughter wants to be married with 
only her best friend as a witness. No 
guests, no parents. Am I wrong to be 
offended? 


I agree that the marriage of a daugh- 
ter, or a son, is a very important mo- 
ment in the lives of parents. The groom 
will have to have a witness also, so that 
makes two. Perhaps if you explain it 
this way to your daughter, and if you 
are not interfering or critical, she will 
relent. I do believe that the bride and 
groom have every right to have the 
kind of wedding they desire, however, 
so try to be understanding and forgiv- 
ing if they rule against you. 


Outdoor Weddings 

I find a lack of literature on the new 
informal outdoor weddings and have 
many questions, such as whether guests 
sit or stand during the ceremony. 


There have always been outdoor wed- 
dings, some of them really quite formal 
—with altars, vines, and flowers, and 
engraved invitations indicating option- 
al arrangements in case of rain. The 
guests do stand at garden weddings. 
The kind of informal outdoor wed- 
ding you mention does lack literature 
because no two are ever alike. I have 















































of herself, she too would have scream 
in desperation. 

In general, a child screams out of 
sense of helplessness and frustrati 
It only serves to frustrate him mq 
when we don’t know what to do aby 
such screaming, except punish hi 
Punishment merely adds to his d 
tress, which is acute enough by t 
time he is having a screaming fit. Pv 
ishment for such public scenes m 
give the adult a chance to dischar 
his own frustration, but nothing ge 
comes from it for either parent or chi 
On the other hand, if we can learn 
recognize the source of frustratio 
such as a fear of getting lost, or a k 
of mother’s much-coveted reassurar 
—then we can do something constrt 
tive. Such screaming fits can thus 
avoided, to the relief of both motk 
and child. E 
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one hand-lettered invitation in my fil 
it reads that the wedding is to te 
place “in the pasture by the millpor 
Bring boots.” One bride and gro 
opted to be married on a mountainsi: 
then returned to a bucolic reception 
an apple orchard. One New York ste 
featured simple cotton wedding dress 
for barefoot brides who want to 
married outdoors. Many couples wr 
their own ceremonies. 
Yet from my mail, I judge that ti 
majority of brides still follow traditi¢ 
al guidelines—and unless and ur 
this trend is reversed, it is not possik 
to draw up rules for these spontaneot 
outdoor ceremonies. Even traditior 
weddings, however, are changing—h 
coming less formal, more innovative: 


Colored Invitations 
I received an invitation on yellow p 
per, engraved in red, to a formal ch 
wedding. The traditional wording w 
used. Is this a growing trend? 


This kind of invitation is in the minc 
ity. Henri Bendel in New York, one 
its innovators, reports that only 12 pe 
cent of its wedding invitations and a 
nouncements are in color, and they s 
a return to the classic papers. 
largest manufacturer of wedding sf 
tionery produces none in color. Tiffa 
will not engrave any wedding invit 
tions or announcements in color. 
unusual examples shown here we 
done by small printers; while they a) 
interesting and charming, they do nj 
reflect any strong trend. 


Bride’s headcovering 

Is it all right to wear instead of a veil 
lace scarf made from the same materi 
as my gown, and to carry red roses? 


The scarf is quite correct if you wa 
to wear it. After all, many brides we 
mantillas. I like the idea of red rose 
it is very modern. E 


Now ready for JOURNAL readers: Mi 
Vanderbilt’s new booklet, “Large Pa 
ties’ (open houses, anniversarte 
house warmings, showers). Also “Le 
ter Writing,” “Engagement and We 
ding Etiquette,” and “Table Manners 
Send 75¢ in coin for each booklet 3 
Miss Amy Vanderbilt, Box 1155, We 
ton, Conn. 06880. 3 
& 
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You’ll wake up feeling good if your back 
feels good. That’s why Sealy Posturepedic® is 
designed in cooperation with leading orthopedic 
surgeons for firm comfort—to promise no morning 
1 backache from sleeping on a too-soft mattress. 


if Posturepedic isn’t made like an ordinary 

firm mattress. Extra coils give you more support, 

even around the edges where ordinary mattresses 

first start to sag. And, Sealy’s patented torsion 

bar foundation works together with the mattress # 

for better all-around support. Bi 
Sealy Posturepedic is truly unique. It’s the bed 

that promises you a good night. And, a good day. 1 ris 


SEALY POSTUREPEDIC 


The unique back support system. 
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A Sealy Batenc lic aening: 
Your back will be glad you didn't buy an. 


or mattress. 
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edically speaking, the term 
impotence is used only to 
escribe the malo’s inmabil- 


ity t nction sexually. Some doc- 
tors consider frigidity the female 
quivalent of impotence, but, from a 
physiological point of view, this is 
not true. Since the anatomy of a male 
is so different from that of the fe- 
male, I feel that equating frigidity 
with impotence only creates confu- 
sion. 

The psychology of men and wom- 
en is similar, however; so women 
who are frigid and men who are im- 
potent may have similar reactions to 
sex; both can be interested or not in- 
terested in it; both can or can’t be- 
come excited. Here again, there is 
one great male-female difference: a 
frigid woman can have intercourse; 
an impotent man cannot, because he 
cannot sustain an erection long 
enough to complete the sexual act. 

Impotence is more common thon 
most men believe, and causes both 
husband and wife to suffer. For these 
reasons, impotence should not be ig- 
nored or considered a taboo subject. 

Many women misinterpret impo- 
tence as a sign that their mate is re- 
jecting them. Other women feel that 
they themselves are responsible for 
their husband’s impotence—because 
they are not attractive or sexy 
enough, or because they lack the sex- 
ual know-how to enable their man to 
perform sexually. Men fear impo- 
tence because they equate it with old 
age, approaching death, lack of mas- 
culinity, homosexuality, etc. These 
mistaken male and female fears re- 
sult in self-hate and mutual loathing 
of the other person—all of which are 
destructive to a relationship that is 
already precarious because of the 
husband’s impotence. 

What are the causes of impotence? 

Physiological causes: Few cases of 
impotence are caused by physiologi- 
cal problems. The rare cases may be 
connected to one or several serious 
physical illnesses such as advanced 
arteriosclerosis (hardening of the 
arteries), endocrine or hormonal 
problems, severe urological diseases, 
advanced venereal disease, neurolog- 
ical disorders or accidents (such as 
paraplegia—paralysis and loss of 
function from the waist down due to 
spinal cord injury ). 

Physical causes: Physical condi- 
tions that produce impotence are 
rare and are relatively easy to diag- 
nose. The most common physical 
basis for impotence is over-indul- 
gence in alcohol or drugs. Severe 
fatigue and/or physical debilitation 
(starvation, overexposure, etc.) can 
also cause impotence. In all of these 
physically induced cases, the impo- 
tence is usually temporary and will 
vanish when the physical problem is 
eliminated. Even though physically 
caused impotence is rare, every man 
suffering from impotence deserves a 
thorough physical examination. 

Emotional causes: Emotional 
problems cause impotence in the 
majority of afflicted men. There are 
two kinds of emotionally caused im- 
potence: chronic and temporary. 

Chronic impotence is a very se- 
rious and difficult problem. Some 
men suffering from it have never 
functioned sexually, not even once. 
The causes are often there from as 
far back as birth. These causes are 
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THE 


IMPOTENT 
HUSBAND 


BY THEODORE I. RUBIN, M.D. 





Impotence affects not only marriage partners but 
marriage itself. This month psychiatrist Theodore I. Rubin analyzes 
what makes a man impotent—and what can be done to help him. 


woven into the pattern of a man’s 
personality and character; they 
deeply affect the way he views him- 
self and how he relates to others. 

I believe it is valuable for men and 
women—as sex partners and parents 

to understand the causes of chron- 
ic imnotence. Here are some of the 
principal factors—they may exist 
alone or in combination. And, as 
with many emotional problems, they 
will probably exist on a subconscious 
level—meaning that the impotent 
man will not be able to connect the 
real causes to his problem. 

1. Overprotecting parents. They 
can emotionally stifle a son and 
make him unable to think of himself 
as an individual able to get along on 
his own. 

2. Cruel, emotionally castrating, 
and inhuman parents. Upbringing 
by such parents leads to a son’s 
chronic poor self-esteem, self-hate, 
distrust, and repressed rage—espe- 
cially at his mother. This rage and 
distrust is then displaced to other 
women. 

3. An exploitative mother who 
uses her son for her own benefit. She 
is over:nvolved with him, tco close 
emotionally—and sometimes physi- 
cally. She overconfides in her young 
son, sometimes telling him about her 
sex life (particularly her sexual dis- 
satisfactions). She may be con- 
sciously or unconsciously seductive 
to him. She may take him into bed 
with her and sleep with him, even 
though there may be no overt sexual 
encounter. She may use him as a 
surrogate husband and dissuade him 
from relating to girls his age. 

This mother nearly always disap- 
proves of any girl her son has any- 
thing to do with, often stating that 
she is “not good enough” for him. 
This kind of background produces 
two kinds of sexual guilt: first, an 
encounter with another woman is un- 
consciously felt as an infidelity to 
mother. Second, attempts at inter- 
course result in tremendous guilt be- 
cause of the son’s incestuous sexual 
feelings for his mother, generated by 
her seductive maneuvers. His result- 
ing impotence effectively removes 
the anxiety and guilt that would fol- 
low intercourse. 

4. A clinging mother, coupled 
with a father who is passive and fails 
to participate in bringing up his son. 
These parents can cause the son to 


have sexual misidentification, fear 
and hatred of women, and some- 
times to become a homosexual. Ho- 
mosexuality may result in impo- 
tence. (I must point out that not all 
homosexual men are impotent, and 
the vast majority of impotent men 
are not homosexual. ) 

5. An overly strict, puritanical, 
anti-sexual, and anti-pleasure-ori- 
ented upbringing. Such households 
view any kind of pleasurable activity 
as sinful. There may be a history of 
terrible parental recriminations fol- 
lowing discovery of the boy’s mas- 
turbation or sexual interest. 

6. A household that is an emo- 
tional vacuum, devoid of any ex- 
change of feelings. In such a home, 
there is little or no opportunity for a 
child to learn to make emotional ex- 
changes, to communicate, and to re- 
late. This can lead to asexuality or 
to an anesthetizing of sexual feelings. 

7. Sex education that is preju- 
diced against women, together with 
frequent warnings about the danger 
of sex and women. 

8. Inadequate parents who pass 
on to their son their own feelings of 
near-total incompetence. As a result, 
the son feels inadequate and is in- 
capable of self-esteem in any en- 
deavor. He sees sexual performance 
as a test situation in which he will 
surelv fa‘l. While most men mav feel 
concerned about their sexual ability, 
(especially in initial encounters), 
they do not have the all-consuming 
fear of inadequacy characteristic of 
men with this background. 

§. Men who have been brought 
up to “be perfect in every way” suf- 
fer self-hate following any less-than- 
perfect performance. The fear of re- 
sulting self-hate can be devastating 
to sexual performance. 

10. Castrating fathers who con- 
stantly put down their sons. They 
tell the boy that he is too small, 
weak, shy, intellectual, not athletic 
enough, ete. Such fathers are very 
competitive with their sons, and 
often arrange competitions in which 
their sons must lose. These men also 
project their own inadequate feel- 
ings and demand that their sons ful- 
fill Dad’s own unfulfilled expecta- 
tions. 

11. Traumatic sexual experiences 
at a very early age that can be de- 
structive in adult life. These expe- 
riences can include contact with 















































prostitutes and older women 
mock, castigate, and put do 
young boy’s initial sexual over 
Some boys were told as young 
that their genitalia are inade 
and that they will never be ak 
satisfy a woman. (Traumatic th 
the experience may have been 
problem is not as hard to tre 
the others listed here.) 

12. A background of emot 
disturbance. Chronic disturk 
can result in impotence as we 
other sexual problems. But 
very disturbed people who 
function in any other area, mé 
fairly competent on a sexual | 

Temporary impotence can s 
nearly anybody, and often hg 
much to do with a man’s imme 
life situation as with his pers 
emotional, and sexual history. T 
sient impotence can become chi 
if the situation leading to it is 
corrected, or if help is not provi 
The following is a list of com 
factors that can lead to tempe 
impotence on an emotional lev 

1. Impotence itself. Any 
sexual mishap may make a pe 
tionistic man extraordinarily 
conscious. This concentration or 
and on performance can lead to 
tinuing attacks of impotence. 

2. Misinformation and fear 
garding the process of aging. 

3. Misinformation and fear 
garding diseases of the genite 
nary system—especially pros 
or genital surgery or hernia re 

4. Serious emotional depressi 

5. Any blow to self-esteem, e 
cially in the business area. 

6. A change in a long-stane¢ 
status quo situation, such as mo 
from a house to an apartment. f 

7. A change in family status 
For example: marriage of a ch 
sickness or death of a parent, r 
or child, etc. 

8. Fear of a real or imaginec 
ness. i 
9. Change in economic sta 

10. Any change in his marital) 
lationship that leads to re 
problems and possible hostility. 
example: a wife’s going back to v 
or school, or her feeling differ 
about herself due to psychoanal; 
treatment. Change in a wife’s ¢ 
tude toward sex—she may be sext 
ly demanding for the first time 
also cause impotence. 

11. Guilt following a man’s ex 
marital affair, or his rage and | 
following his wife’s disclosure of | 
interest in another man. ; 

12. A newlywed may become te 
porarily impotent because of fear 
his inability to perform or fear 
inexperience. | 

Most men need a wife’s help 
overcome the embarrassment of @ 
mitting to impotence, and in seeki 
competent help to overcome 1 
problem. Wifely rage, recriminati 
or demands will only make matti 
worse. Patience, warmth, and frier 
ly, even loving talk and demonsti 
tions of concern and affection can 
quite helpful. In chronic impotent 
deep and prolonged psychoanal 
is necessary. In temporary imf 
tence, a combination of psychoth 
apy and treatment by experts int 
field (such as Masters and Johns 
in St. Louis, or Dr. Harold Lief 


Philadelphia) can be helpful. 


Y 


TS COO 


Se 
© 
pa OH 
5 
w 
= 
O 
Sw, 





Warning: The Surgeon General Has Determined 


That Cigarette Smoking ls Dangerous to Your Health. 

































Do You Dim the Lights 
to Hide Your Age? 


Just when a woman reaches the age 


she feels most tenderly romantic, she 


often becomes a little self-conscious 
about her appearance. Little lines and 
a dry complexion reveal that she isn’t 
as young as she used to be. So she turns 
the lights down low when the man in 
her life is present, hoping to preserve 


the illusion of earlier days and nights. 


What a pity. If you’re a woman who 


tries to hide the signs of an older-look- 


ing skin, instead of doing something 


importantly helpful to appear younger- 


looking, then it’s surely time you knew 
the secret of a treasured fluid created 
by beauty researchers especially for 
women like you. This unique beauty 
blend, _used faithfully by women in 

c “countries around 
fthe world, is 
known here in the 
United States as 


| sold-looking skin 
rapidly absorbs 
the remarkable 





tal A rich natural oils 
and moisture that help restore the 
smoothness you probably never 
dared hope to see again. 

Oil of Olay moisturizing lotion 
quickly penetrates the highly-visible 
surface layer of the skin, where the 
unique blend works with nature to 
ease away dryness, the dryness that 
accents the lines and wrinkles that 
cause you to look older. The beauty 


fluid, with its natural ingredients, 
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Oil of Olay. Dry, 


fluid, containing 


establishes an effective barrier 
that helps retain your skin’s own 
moisture, particularly important at an 
age when nature’s own supplies of vital 
skin fluids have diminished. 

Join the youthful-looking women in 
countries around the world who make 
this treasured blend part of a faith- 
ful twice-daily beauty ritual. Apply 
Oil of Olay (you will find it at drug- 
stores everywhere) lavishly each morn- 
ing as a superb makeup base which 
doesn’t allow cosmetics to discolor 
or streak. Again at bedtime. And at 
whatever other times a feeling of 
skin dryness signals the need for 
lovely, loving attention. 


Beauty Hints 

Even if you do not wear cosmetics 
during the day, don’t forget your morn- 
ing application of Oil of Olay. Smooth 
it on generously to give your complex- 
ion a moisty, misty glow. Leave your 
husband with pleasant memories to oc- 
cur and reoccur during his working day. 


* * * 


Little lines around your eyes and 
mouth may be the first complexion 
signs to betray your age. These areas 
need and deserve extra attention. At 
night, after you've soothed Oil of Olay® 
over your face and neck, wait ten or 
fifteen minutes. Then 


gently pat additional A) 
beauty blend around @? 

the eyes and mouth. a © 
This little effort will be - 
amply rewarded. Sons 














































Cleveland couple recently 

bought a set of furniture. It 

looked fine in the showroom, 
but on delivery turned out to be 
shoddy. The couple wrote the man- 
ufacturer, who referred them back 
to the store where they bought the 
furniture. The store had gone out of 
business, Angry and frustrated, the 
couple ended up keeping the furni- 
ture. The idea of consulting a law- 
yer did not occur to them. 

In Columbus, Ohio, a family had 
owned a new car for only three 
weeks when the engine burned up 
because of a faulty water pump. 
The dealer offered to repair the en- 
gine but refused to replace the 
car with a new one. The couple re- 
tained a lawyer who contacted the 
dealer and got them a new car. 

When they believe they have been 
gypped, most people are probably 
like the couple in Cleveland: either 
they don’t consider getting legal 
help or they can’t afford it. The Co- 
lumbus family, on the other hand, 
belongs to a group legal-service 
plan, which makes legal help avail- 
able to them for a flat monthly 
membership fee. Not only can they 
get representation when unexpected 
difficulties arise, such as witha faulty 
automobile, but they can also seek 
advice on common transactions—the 
purchase of a new home, an insur- 
ance policy, a finance loan or an 
employment contract. 

No business executive would be 
without a lawyer when significant 
decisions are made. But for the 
average person, legal advice is a 
luxury, and many are effectively 
denied even the most ordinary legal 
rights. For example, for years many 
poor people have not been able to 
get divorces because they could not 
afford to pay the court costs in- 
volved. Recently a few steps have 
been taken to provide legal counsel 
for those too poor to pay for it. 
These efforts, minimal at best, have 
not begun to reach most of the poor. 
And in addition, there are millions 
of middle-income people who can- 
not afford or can ill afford the costs 
of legal services. 

Several years ago, a survey was 
made in Cambridge, Mass. A ran- 
dom sample of about 700 people 
were asked what they would do in a 
variety of difficulties. When asked 
what they would do if a department 


Many families who need a lawyer can’t afford one. Now 
there’s a promising new way to cut costs. It’s called the group 
legal-service plan, and it works like health insurance. 


thi 
I 
store refused to exchange a faulhu 
television set, only 30 percent sé ° 
they would go to a lawyer. Only wii 
percent said they would seek lejp 
advice if their Social Security pric 
ments were stopped; only 17 ped 
cent if their driver’s license were 4 
voked; 52 percent if they wif 
evicted: 23 percent if their car ye 
repossessed. io 

Because legal services are 
creasingly necessary in a compifi 
society, prepaid legal service plé 
analogous to health insurance 
become an important means of #ii 
suring basic rights to millions}jer 
citizens. There are some 1,500 f 
paid group legal-service plans _ i} | 
day, organized by members of la q 
unions, cooperatives, credit unio i 
teachers associations, studeé 
groups and, in a growing number} 
cases, members of the general pwill 
lic. Plans range in cost fro 
cents a month to $10 a month. Ne 
range in coverage from job-rela 
problems alone to almost all 
sonal legal problems within specif i, 
dollar amounts. 

Basically, group legal services i 
three things. First, they significalt 
ly reduce the costs of legal help. fo 
example is the legal-services pf 
gram of the United Mine Wor I 
Union, which hires a staff atto pe 
for an annual salary of $12,400 pm 
expenses. Over a two-year peri 
the UMW legal-services attorm] ’ 
won workmen’s compensation claifi 
totaling $2.5 million. If he had heft 
dled the cases on a contingency /f* 
basis, as is customary, he wol 
have collected at least 20 perce 
the claims, or $500,000. This wo nf 
have been $487,600 more than | ie 
mine workers paid him. The UM iy | 
plan meant a reduction in cost Ne 
about 97 percent. 

A second result made possible 
group legal services is the prev 


i 


, ron 


ei 


MT 


} 
| 
a 
ot 
a 


| “th 
In the last seven years, Ralph Nad}, 
39, has become America’s forem)) 
consumer defender. He is cred 
with the passage of at least six maj 
laws that imposed new Federal sa ; 
ty standards on cars, meat and pe 
try products, coal mining, gas pl 


ih 

ne 

lines, and radiation from elect * 
at 


al 
devices. In 1970 Nader founded i 
Public Interest Research Gro 

which investigates and researc 
consumer issues. 









ym. of serious legal difficulties. In 
me cases, a single phone call can 
ttle a matter that could lead to ex- 
insive litigation if not handled at 
h early stage. Private attorneys 
hve little incentive to practice “‘pre- 
pntive” law, since they earn more 
joney after legal difficulties arise, 
»t before. Group legal-service plans 
hat designate attorneys to serve 
1eir members are more efficient in 
uis regard than plans under which 
jembers choose their own lawyers, 
ince the staff attorney earns a fixed 
hlary and does not profit from time- 
pnsuming expensive litigation. 
lich group plans also help assure 
lembers of getting a competent 
hwyer. 

# Because legal “ethics” prohibit 
lwyers from advertising their areas 
‘specialization, the average person 

is no meaningful information on 
hich to base a choice of attorney. 
| The ideal group legal-service plan 

ould also include a provision for 

“legal health checkup,” during 
hich members can consult an at- 
mney about their insurance poli- 
ies, credit situation, and other 

‘dinary matters that can cause dif- 
culties. The attorney could make 
ire that members have made out 
leir wills, a potentially costly omis- 
ion for their beneficiaries. The 
erkeley, Calif., Cooperative Asso- 
mation, for example, has a full-time 
aff attorney, whom members can 
msult twice a year for a member- 
nip fee of $25. In addition, mem- 
pers can get complicated legal work 
pone at reduced rates by a panel of 
5) participating attorneys. 
| Third, group legal services pro- 
lide access to the legal system for 
niddle-income and low-income citi- 
ans who have been virtually shut 
it of it—to the detriment not only 
ff the individuals involved, but of 
iveryone. What happens when 
rporations are assured that few 
fonsumers can take them to court 
pr selling faulty products? What 
appens when prohibitive legal 
osts allow sellers or employers to 
ictate the terms of consumer or 
mployee contracts without fear of 
hallenge? 

Legal rights that afte‘ beyond the 
each of the average person pro- 
uce results that weaken our whole 
ociety. 

Any group of citizens can orga- 
ize a legal-services plan that meets 
he interests or needs of its mem- 
vers. The National Consumer Cen- 
er for Legal Services was recently 
sstablished to assist groups that 
vant to develop a pre-paid legal- 
ervices plan. Write the NCCLS, 
Suite 800, 905 16th Street, N.W., 

ashington, D.C. 20006. END 
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KENT STATE—May 4, 1970 
y Marilyn Heck Headley 
And we weep, 
Dui, f we will, when 
he heart's expression 
as dried, 
be salt will gently 
all and flavor the 
food of life... 
4nd we love 
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You can pay a lot 
of different prices for a 
can of hairspray 

You can pay the price 
of Aqua Net. Or twice the 
price of Aqua Net. 
Or three times the price 
of Aqua Net. 


Whatever you pay, 
you can't buy a hairspray 
at any price that holds 
better than all-weather 
Aqua Net. 


Thats the simple truth 
that has made Aqua Net 
the world’s largest selling 
hairspray. By far. 


ORK TV JUNE 2 & 3. SPONSORED BY AQUA NET. 
CHECK LOCAL LISTINGS FOR EXACT TIME, 
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WORKING 
WOMAN 


BY LETTY COTTIN POGREBIN 





If you’re considering a military career, or if you know 
someone who is, here’s a special report on women in the armed 
forces—their problems and progress in solving them. 


he Army Wants You! So does 

the Air Force, Navy, and Ma- 

rines. Whether or not you want 

them may become clear after you 

weigh some of the pros and cons 

gathered during my recent visit to 
the Pentagon. 

By law, women in the military 
cannot bear arms, are not trained to 
handle weapons, and may not serve 
in combat situations. Nevertheless, 
because in one way or another the 
jobs available to female personnel 
support the basic fighting function 
of the armed services, your religious 
or moral beliefs may keep you from 
considering a military career if you 
reject war as a solution to anything. 

Assuming, however, that you have 
no such qualms, serving in the armed 
forces does offer certain advantages 
to working women. In fact, accord- 
ing to Deputy Assistant Secretary of 
Defense George A. Daoust, Jr., it’s 
one of the best deals around: ‘The 
enlisted woman with a high school 
diploma starts at $307 per month— 
which is equivalent to over $5,000 a 
year when you figure in her tax-free 
food, clothing, and shelter.” 

Officers do far better. A second 
lieutenant who is a college graduate 
gets $10,000 a year to start—and this 
can grow to $28,000 after about 25 
years. The pot is sweetened consid- 
erably by free medical care, an ex- 
cellent retirement program after 20 
years, 30 days annual paid vacation, 
subsidized recreation and education. 

While women now comprise only 
one percent of the uniformed ser- 
vices (about 35,000 in all branches), 
Secretary Daoust reports plans to in- 
crease female representation to 214 
percent by 1978. This would be the 
greatest number of women in the 
military since World War II, when 
100,000 served. Within the last few 
months, much progress has been 
made in “desexegrating” military oc- 
cupational specialties (MOS) that 
were formerly just for men. Army 
women are in missile repair; Navy 
women serve aboard ship; and Air 
Force women are in astronautical en- 
gineering. “At present eight out of 
every ten jobs are open to women,” 
Daoust claims. “Our problem is find- 
ing enough trained or motivated 

vomen to fill them 

Though the pay is good and 
the occupational opportunities seem 


bright, there is some sexist tarnish 
on the military’s brass. The worst of 
it are the unequal dependency en- 
titlements. As the law now stands, a 
military woman married to a civilian 
receives no housing allowance or 
medical and dental care for her fam- 
ily—unless she can prove that her 
husband is dependent on her for 
more than 50 percent of his support. 
On the other hand, a married ser- 
viceman automatically receives such 
benefits for his family, even if his 
wife is a millionaire. This outra- 
geous double standard may soon be 
changed by a bill that has been in- 
troduced in Congress or by a deci- 
sion in the Frontiero case now pend- 
ing before the Supreme Court. 

Military regulations governing 
pregnancy and children are also 
troublesome. If you are a married 
woman with children, you must get 
a special waiver in order to enlist. 
(If your child was born out of wed- 
lock, you must first submit affidavits 
of good moral conduct and proof that 
you don’t have custody of the child.) 
Women who are already in the ser- 
vice when they become pregnant 
must apply for a waiver in order to 
stay in. Each case is judged accord- 
ing to how well the woman has pro- 
vided for the care of the child. The 
armed forces justify this practice on 
the grounds that once a woman be- 
comes a mother, she is no longer 
available to work all hours or travel 
on short notice. 

While it sounds fair on the sur- 
face, this policy of interfering in a 
woman’s private life is founded on a 
sexist assumption: that a woman’s 
basic role is in the home—and it is up 
to her to prove that such is not the 
case. The opposite assumption is 
made for the serviceman who be- 
comes a father: he is still free to pur- 
sue his career because he has a wife 
at home who will do the parenting 
for both of them. 

Even though this latter assump- 
tion may be true for most people, it 
is unjust to penalize women by de- 
termining their choices in advance 
and making them prove otherwise. If 
this practice is not eliminated, the 
military should begin asking men 
for affidavits of morality if they 
have fathered “illegitimate” chil- 
dren; and asking servicemen with 
working civilian wives, divorced fa- 





thers, and widowers to prove th 
they, too, have provided adequate 
for their children. 

Lt. Col. Martha Cox of the U, 
Marines, who is executive secre 
of the Department of Defense A 
visory Committee of Women in tI 
Armed Services, describes anoth} 
problem: “On many bases, enlis 
women’s barracks are noticeably i 
ferior to the men’s. We are hopin} 
that buildings of World War II vi 
tage, which house up to forty wom 
in open bays, can be replaced ¥ 
modern, more private quarters—wi 
bathrooms, laundries, and kitche} 
ettes.” 

From creature comforts to stati) 
discomforts is a giant step, but boi 
are facts of life in the military. I¢ 
often emphasized that one salutd 
the rank, not the sex. However, tl} 
plain fact is that servicewomen 4 
sist, train, teach, and supervise meé 
—but rarely command them. Ar 
when it comes to rank, there a 
dozens of female colonels and ca 
tains, but only one woman is a maj 
general, and the Navy’s only womé 
admiral is in the Nurse Corps whe 
of course, she rules a world of wor 
en. In the Marine Corps, it’s a state 
fact that enlisted women may a 
vance no higher than _ sergea 
major, and officers can’t rise abo 
colonel without an appointme 
from the Secretary of the Navy. 

Despite the negatives, everyo 
connected with the services melff 
tions how fast things are changi 
In fact, talking with the dynam¢ 
women who direct the four women§ 
branches is enough to send one 
the nearest recruiting office. 

Brigadier General Mildred @ 
Bailey, Director of the Women : 
Army Corps (WAC) is a 30-ye 
career soldier—articulate, well-i 
formed, and remarkably unass £ 
ing. She explains that WAC’s 
concentrated in  administratiog 
clerical, communications, and me : 
ical areas—a reflection of women#® 
somewhat limited role in the privaté 
sector. Recently, though, seve 
new MOS categories have bees 
opened to women. 

“During World War II, wome 
were mechanics and truck driver 
we held lots of jobs that were cor. 
sidered unladylike but acceptable if 
an emergency,” says General Ba 
ley. “After the war, the WAC§ 
responded to public opinion, whic 
insisted that women again becom 
ladylike. But we always knew t 
variety of jobs women can do, ang 
now that public opinion has change 
women are doing them.” It does 
bother General Bailey that the Arm§ 
still excludes women from 48 MOR 
categories. Because of the logisticé 
problems, such as housing and clotke 
ing, that arise when just one womag 
decides that she wants to go in 
tire-repair work, for (continued 



































































_) Letty Cottin Pogrebin, 33, ts aur 
thor, wife, and mother of thre@. 
During her 13-year business careei 
she rose from file clerk to vice-pre 
ident—and she wrote a best-sellin) 
book: How to Make It in a Man’ 
World. Although Ms. Pogreb 
reads all reader letters, she regret} 
that time does not permit her 
respond personally. 














If youhave a 
| bottle of Bacardi * 


in the house, < eers! 





DAVARUT AUT 


ae e+ Bacardi screwdriver: 
$4 = Splash a jigger or two of 


, Bacardi light over ice. Add 
4s ' Orange juice. 
—E 

Bacardi sour: see : 

Te Squeeze half a lemon into — 

= shaker. Add half teaspoon. PA 

F sugar, generous jigger Bacardi 

dark, ice. Shake. Strain into 


glass. Top with half anorange 
slice and cherry. 


Stir 4 or 5 pa 
light, 1 parte 
~ Addoli 
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Clorox 
the toilet 








SI 


Because it kills more germs 
than any other kind 
of household disinfectant. 


Rosie knows that Clorox kills bacteria and 
viruses on all her bathroom fixtures. It also cleans 
and deodorizes. Just pour in Y2 cup of Clorox. 
Swish solution over all the inside surfaces. 
Let it stand 10 minutes. Then flush. And be smart 
like Rosie. Do it at least once a week. 
CAUTION: Do not use ammonia or toilet bowl 

| rine bleach. 
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WORKING WOMAN continued 


example. “It’s just not cost-effective,” 
she says. 

The maternity issue? “We have a 
heavy investment in a woman who has 
been trained,” General Bailey says. “If 
she has good potential we can afford 
to take the risk that she will return our 
investment if she wants to stay on after 
childbirth.” 

In March, Captain Reba C. Tyler 
became the first woman to command 
an all-male Army unit. Before learn- 
ing who would break the sex barrier, 
General Bailey said, “She must be a 
strong, able person. In our first com- 
mand post we can’t afford the luxury of 
failure.” 

Colonel Billie M. Bobbitt, the witty, 
relaxed Director of Women in the 
Air Force (WAF), is pleased about 
plans to increase the number of Air 
Force women from the present 13,000 
to 45,000 by the end of 1973. She is also 
extremely proud of an historic “first”: 
WAF Colonel Norma Brown has for 
some time commanded a 2,000-man 
unit at Ft. Meade, Md., and there 
hasn't been a revolution yet. ““No more 
than five of our career fields are closed 
to women,” Colonel Bobbitt remarks, 
“and proportionately, we have more 
women in executive positions than 
there are in corporate life. We're look- 
ing now for officer candidates who are 
scientists, mathematicians, space ana- 
lysts, engineers, and technicians.” 

I pointed out that highly paid male 
civilian pilots received their training 
and flight time in the Air Force. Why 
can’t women get a similar occupation- 
al advantage—especially in peacetime, 
when they can fly Air Force planes 
without violating the non-combat law. 

“Because we are oriented to combat 
readiness,” explains Colonel Bobbitt. 
“We don’t allow men limited duty so 
we can’t create a special category of 
female non-combat pilots.” 

What if the Equal Rights Amend- 
ment passes and women must be con- 
sidered for pilot training? “I’d love to 
see it,’ confessed Colonel Bobbitt. 

Captain Robin Quigley, Assistant 
Chief of Naval Personnel for Women, 
is the Director of that branch of the 
U.S. Navy commonly (but inaccurate- 
ly) known as the WAVES. She is a 
sophisticated executive type who be- 
lieves in gradualism. Last summer, Ad- 
miral E.R. Zumwalt, Jr., Chief of Naval 
Operations, outlined sweeping goals for 
women in the Navy. In a press state- 
ment, he said: “I believe any man or 
woman should be permitted to serve his 
country in any capacity that he or she, 
as an individual views as appropriate.” 

Yes, those are goals and directions, 
Captain Quigley agrees, but there are 
no deadlines attached. “We use flexi- 
bility,” she says. Whatever it’s called, 
the progress is noteworthy. The Navy 
is accepting applications for women 
chaplains. A group of women have 
been assigned to the crew of the con- 
verted hospital ship Sanctuary. And 
eight women officers have been ac- 
cepted for flight training—to become 
pilots of helicopters, transports, and 
search planes. (They met the same 
physical standards as men: minimum 
weight 107 lbs. and over 5’4” tall.) 

Colonel Margaret Ann Brewer, Di- 
rector of Women Marines, is earnest 
but very new at her job—which is why 
she asked Lt. Col. Eric Wieler to join 
our discussion. He explained that wom- 
























































en Marine officers do not compete wi 
men for advancement, “but in terms o 
years of service our women have hac 
as equitable promotions as our men.” | 
Since the Marine Corps is essential]§ 
an elite assault force, it is understand! 
able that women are excluded from 4( 
percent of the jobs. (An MOS such ag 
infantry, amphibians, or artillery, foi 
example, would be off-limits.) Also, ac: 
cording to regulations, a woman Ma: 
rine may not command a male unit. 
The Marines will accept female offi 
cer candidates who are married, bui 
enlistees must be single. Lt. Col. Wielei 
admitted that a small number of preg: 
nant women had requested waivers but 
“the preponderance have been denied.’ 
The Corps is in the, business oj 
“making men lean and mean,” whick 
doesn’t leave much room for women 
However, there is a fact sheet on wom: 
en Marines that states: “Considerable 
emphasis is placed on good grooming 
to... present an attractive and femi- 
nine appearance in uniform.” Perhaps 
such a charm-school approach is con 
sidered necessary to counteract the 
myth of the “butchy’”» woman Marine 
but it seems gratuitous, condescending 
to career-minded women, and not thé 
type of publicity that will attract th 
talented women the Corps needs. 


The In Basket 


e A Bill of Rights for women veterans 
signed into law last fall, provides access 
to additional amounts of pension mon- 
ey, educational allowances, and com- 
pensation for women and their families 
In the past, women vets had to prove 
that their husbands were disabled and 
permanently incapable of self-support 
before claiming these benefits. 

e Women Today was listed in the De- 
cember column with an incorrect sub- 
scription price. The six-page newsletter 
costs $15 a year from Today Publica 
tions, National Press Bldg., Washing- 
ton, D.C. 20004. 


The Out Basket 


e National Organization for Women 
has a legislative office in Washington. 
D.C. (938 National Press Building). 
which will gladly help members lobby 
on Capitol Hill. Women who join NOW 
may become part of an organized effort 
to change federal and state laws that 
adversely affect women, or to enforce 
the positive laws on the books. 

e The Midwest Academy offers a 1978 
summer session focusing on the organ- 
izing of working women. Among th 
subjects to be covered are unions, affir+ 
mative action plans, and how the wom- 
en’s movement can help the working 
woman. Includes classroom training 
and supervised fieldwork. Contact Ms. 
Heather Booth, Director, 817 Wes 
George Street, Chicago, Ill. 60657. 

e The last word on sources of dis- 
crimination against women in employ- 
ment is The Sexual Barrier. a bibliog- 
raphy of all articles and publicatio 
covering sex bias in business and the 
professions. A fine research tool. $5 
from Marija Hughes, 2116 F Street 
N.W., Washington, D.C. 20037. 
e ALERT, the Women’s Legislative 
Review, analyzes federal and Con- 
necticut state laws of interest to 
women, publishes a job exchange list- 
ing, and covers news of local groups 
working against discrimination in em- 
ployment. One-year subscription: (1 
issues) costs $4, from Box 437, Middl 
town, Conn. 06457. EN 












Happy 
Valentines 











Love is a holiday that can be celebrated 
every day. And the best gift you can give 
is yourself. Dial Long Distance. It’s the 
next best thing to being there. 


A7 











THE OVERNIGH 
VACATION. 





BEAUTYREST: . 





a te aS 
<3 = Y 
x “ > —_ 
z ; . bed > “S 7: 
U et _ bs 7 
re . > a ee 
ed . 
P mae’ 
Z ‘Geo’ 
ii “4 + Aue Sa 
a oe or oe a 
eR | A} 3 
bs a 
7 
; nm - 
5 he 
Dp ~~ 
ees me eS 
mt o 7 bh 
ae % By on wy Ba 
rei Pee one | “i oh 
Pe an Ve <5 a ie RR Sak ee ~ 
ry es nie, aes ie } - 5 % ear * 
Sh nen See re | = ee ae 
fers / Pt 5 in es 
es . a : 
Sy ee ee cok ee eS 
SS, cs , % oe ean C 
a 2. See ee P oe 
Pala ita Fahne tt 4 oa ‘ca 





mall of your back. This helps take the strain off your muscles, 
y relax, your nerves relax, and so does your mind. 
Ee) ¢ Macs whether you chogse a normal firmness or one of the 


end Me night anywhere else?¢Q Beautyrest by Simmons 


The Overnight Vacation 
To mh Need write Simmons, 2 aoa Ave., New York, N.Y. 10016. 
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cation 


at one of these 
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Alaska 


chorage: McMahans Furn. 
Nerlands Home Furn. 
Airbanks: Nerlands, Inc. 
neau: Lyles Hdwe. & Furn. 
etchikan: 

The Tongass Trading Co. 
tka: Richard Interiors 


Arizona 

lash Grande: Fashion Furn. 
lnandler: Gilliams Furniture 
lifton: Rietz’s Furniture Co. 
lendale: Brown's Furniture Co. 
esa: Paul L. Sale 

hoenix: Haaf’s Furniture, Inc. 
Mehagian Furn. Galleries 
Sunny Furniture Co. 

afford: Warehouse Furn. Sales 
Pmpe: Crawford’s Furniture 
cson: American Furniture 

& Mattress Co. 

The Browse Around 

Dorson Furniture Co. 
Johnson Furniture Co. 

Sam Levitz Furniture Co. 
Sterling Furniture Inc. 

uma: McMahan Furn. Stores 


California 

naheim: Anaheim Mattress 

Bedroom City 

McMahans 

Private Sales 

rcadia: Sleep N Beauty 

akersfield: Summer's Furn. 
Urner’s Furniture 

Bellflower: Thompsons Super 

Sleep Shop 

Buena Park: Bedroom City 
McMahans 

anoga Park: Montgomery Ward 
Sleep E-Z Mattress 

entral Valley: Baker's Furn. 

hico: McMahan’s Furniture 

oncord: Rhodes Dept. Store 

orona: Sleepland 

osta Mesa: H. J. Garrett Furn. 
Martin Furniture 

ovina: Montgomery Ward 

Dinuba: Mathis & Bolinger Furn. 

Downey: Mattress Land 

Dublin: Rhodes Dept. Store 

| Monte: Sleep N Beauty 

airfield: Preston’s Home Furn. 

resno: Berg Furniture 
Gottschalks 

Rhodes Department Store 

Slater’s Furniture 

Turpins 

ullerton: Gold Furniture 

Montgomery Ward 








Galt: Galt Furniture 
Garden Grove: Acme Mattress 
Browse-Around Maple Shop 
McMahans 
Hamford: Salmon’s Home Furn. 
Huntington Beach: 
Montgomery Ward 
Sleep Land 
Lakewood: Butlers 
Lodi: M. Newfield & Sons 
Long Beach: Acme Mattress 
Dooley's 
Frank Bros. 
Aaron Schultz Furniture 
Leo Schultz Furniture 
Slumber Shops 
Wards Furniture 
Los Altos: W. & J. Sloanes 
Los Angeles: Sleep E-Z Mattress 
Lynwood: Montgomery Ward 
Marysville: B.J. Richardson's 
Merced: Slater’s Furniture 
Modesto: Slater's Furniture 
Montrose: Foothill Mattress Co. 
Mt. View: Rhodes Dept. Store 
Norwalk: Montgomery Ward 
Oakland: Rhodes Dept. Store 
Orange: Covey Lamm Interiors 
Palo Alto: Bullocks Dept. Store 
Pomona: J. H. Biggar 
Panorama City: 
Montgomery Ward 
Pasadena: J.H. Biggar 
Sleep City 
Pico-Rivera: McMahans 
Plancentia: Brandt Furniture 
Redding: Roy F. Brown Interiors 
Daniels Interiors 
McMahans Furniture Co. 
Redondo Beach: Redondo Furn. 
Riverside: Harris Company 
King Size Sleep Shop 
Rosemead: Montgomery Ward 
Sleep City 
Roseville: Millers Furn. Store 
Sacramento: Crown Furn. Co. 
Jon’s Furniture Co. 
Levitz Furniture 
Modern Furniture Co. 
Rhodes Department Store 
Slumberland Mattress Co. 
Standard Furniture Co. 
San Bernardino: Harris Co. 
Montgomery Ward 
San Clemente: 
South Coast Sleep Shop 
San Francisco: Redlicks Furn. 
W. & J. Sloanes 
San Jose: W. & J. Sloanes 
San Leandro: Levitz Furniture 
San Pedro: Hentons Furniture 
San Rafael: W. & J. Sloanes 


Santa Ana: Bedroom City 
J.H. Biggar 
Greens Furniture 
Horton Furniture 
McMahans 
Montgomery Ward 
Santa Ana Mattress 
Santa Barbara: 
Wilson-McMahan, Inc. 
Santa Clara: Levitz Furniture 
Santa Maria: O’Keefe Furniture 
Santa Monica: 
Sleep E-Z Mattress 
Somora: Somora Furniture 
S. San Francisco: Levitz Furn. 
Sutter Creek: C. Soracco Co. 
Torrance: Carriage House 
Montgomery Ward 
Sleep E-Z Mattress 
Tulare: Mathis & Bollinger Furn. 
Turlock: Souza’s 
Vacaville: Chandler Furn. Co. 
Van Nuys: Sleep E-Z Mattress 
Ventura: Montgomery Ward 
Walnut Creek: W. & J. Sloanes 
West Covina: Sleep City 
West Los Angeles: 
Montgomery Ward 
Westminster: Slumber Shops 
Whittier: Huckfeldt Furniture 
McMahans 
Sleep Cit 
Woodland: Woodland Furn. Co. 
Yuba City: McMahans Furniture 


Colorado 


Aurora: The American Furn. Co. 

Friend Furniture Co. 
Boulder: The American Furn.Co 

Freeman-Mattson Furniture 

Larrabee's 
Colorado Springs: The Denver 

Home Furniture Company 

May D&F 

Weberg Furniture 
Denver: The American Furn. Co. 

Davis & Shaw Furniture Co. 

The Denver 

Harpers of University Hills 

Homestead House 

May D&F 

Midwest Furniture Co. 

Howard Lorton, Inc 

World of Sleep 
Durango: J.A.Wallace Furn. Co. 
Englewood: World of Sleep 
Ft. Collins: Bowling Furniture 

World of Sleep 
Grand Junction: 

Treece Furniture Company 
Greeley: The American Furn. Co. 
Lakewood: 

The American Furn. Co. 

Bi-Rite Furniture 

Levitz Furniture Company 

World of Sleep 
Longmont: Northern Colorado 

Furniture Mart 
Northglen: 

The American Furn. Co. 


Idaho 


Boise: Warehouse Furniture 
Burley: Wilsen Bates Furniture 
Caldwell: Blackers Furniture 
Coeur D’Alene: Runge Furniture 
Grangeville: 
Lindsley’s Furn. and Appl. 
Idaho Falls: Alhstrom Furniture 
Park Ave. Furniture 
Jeremo: Wilsen Bates Furn. 
Lewiston: Berger-Mace Furn. 
Sylvan Furniture 
Moscow: Brown’s Furniture 
Moscow Furniture 
Pocatello: Chads Home Furn. 
Sandpoint: Furniture Exchange 
Twin Falls: Wilsen Bates Furn. 


Montana 
Billings: Elliots Furniture 
Self-Service 
Bozeman: Gallatine Vally Furn. 
Butte: Shiners Furniture 
Conrad: Arnots 
Glasgow: Town & Country 
Glendive: Koch Furniture 


Great Falls: Town & Ranch Furn. 


Helena: Bills Furniture Mart 
Herrman & Co. 

Kalispell: Bitney Furniture 

Livingston: Harringtons Appl. 

Miles City: Farm & Home Furn. 

Missoula: Missoula Furn. Mart 

Polson: Midway Furniture 







Nevada 


Carson City: Carson Furn. Co. 
Elko: Bodily Furn. 

Ely: Wilsen Bates Furn. 
Fallon: Winans Furn. 

Las Vegas: 

King Size Sleep Center 

Marions Furniture 
Reno: McMahan’s Furn. Co. 

Reno Furn. Co. 

Self Service Furn. 

San Bernardino: 

King Size Sleep Shop 
Sparks: Gruner’s Furn. Co. 
Winn: C.B. Brown Furniture 
Yerington: Jerry’s Fabri Furn. 


Oregon 
Aloha: Parker’s Furn. Co. 
Beaverton: 

King Size Sleep Center 

Parker’s Furniture Co. 
Bend: Claypool Furniture 
Burns: Als Furniture 
Corvallis: Blackledge Furn. 
Cottage Grove: Smith's Furn. 
Dalles: Hampton Furniture 
Eugene: Meier & Frank Co. 

M. Jacobs Furn. 
Klamath Falls: Carlson’s Furn. 
Medford: Rombach’s Furn. 
North Bend: Engles Furn. 
Ontario: Blackers Furniture 
Oregon City: Howards Furn. 
Pendleton: Pendleton Furn. 
Portland: Phil Blanks Furn. 

Directors Furniture Co. 

King Size Sleep Center 

Lampus Co. 

Meier & Frank Co. 

Schwary’s 

Smith Home Furnishings 

Tele Tronics 
Salem: Hogg Bros. Furn. 

Meier & Frank Co. 
Seaside: Bjorklun’s 


Springfield: Robert Saks Furn. 


Utah 
Bountiful: Lakewoods Furn. 
Granger: ZCMI 
Hurricane: Graff Furniture 
Logan: Edwards Furniture 
Ogden: Boyle Furniture Co. 
Tribes 
ZCMI 
Orem: ZCMI 
Provo: Taylors Furniture 
Salt Lake City: 1&M Furniture 
SEFCO Warehouse Sales 
Soters Home Furnishings 





Southeast Furniture 
ZCMI 
St. George: Richards Furniture 


Washington 


Aberdeen: Goldberg Furniture 
Bellingham: Levin's, Inc. 
Bremerton: Arnolds Furniture 
Burlington: 

Vanderman’s Home Furn. 
Camas: Camas Furniture 
Clarkston: Clarkston Furniture 
Colville: Egger Furniture 
Dayton: Suffield Furniture 
Everett: Bon Marche 

Erickson Bros. Furn. 

Goldberg Furniture 
Kennewick: Bon Marche 
Issaquah: Thomas Furniture 
Lacey: People’s Store 
Olympia: Goldberg Furniture 
Pasco: Goddard's Furniture 

Griggs Department Store 
Peshastin: Boswell & Sons 
Port Angeles: People’s Store 
Pullman: Bayley-Vogel Home 

Furnishers 
Richland: Kenwood Furniture 

Richland-Bell Furniture 
Seattle: Bon Marche 

Ken's Suburban 

Levitz Furniture 
Spokane: Bell Furniture Co. 

Bon Marche 

Burgan’s Furniture 

The Crescent 

Griffin's Furniture 

Liberty Furniture 

Marvel’s Colonial Shop 

Millwood Furniture 

Pratt Furniture Co. 

Self Service Furniture 
Tacoma: Bon Marche 

People’s Store 

Schoenfelds Furniture 
Vancouver: Koplan’s 
Walla Walla: Allen Furniture 

Davis-Kaser Furniture 

Drumheller Furniture 

Garden City Furniture 

Naimy Furniture 
Wenatchu: Sav-Mart Furniture 
Yakima: Bon Marche 

Harold H. Schultz, Inc. 

People’s Store 


Wyoming 


Casper: Welsh Furniture 
Cheyenne: Grier Furniture 
Gillette: Ryan Furniture 
Laramie: Smith Furniture 
Sheridan: Carrolls 
EGGPLEERE LEN 
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Queen Set, $259.95, 
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Prices suggested except in Fair Trade States. 


King Set, $389.95. 
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If the head of the house loses his job, what 
happens? Ask the Daniel Busheys of Fra- 
mingham, Mass.—they’ll tell you that it’s 
probably the best thing that ever happened. 


hat happens to a family when the prin- 
Wi cipal breadwinner stops winning bread? 
The Daniel O. Busheys of Framingham, 
Mass., should know—it’s happened to them 
twice. The first time ’round, in 1956, Dan 
Bushey, an electrical engineer, who will be 
42 in November, rode out a glut in his pro 


fession by selling real estate. And Bertha 
Bushey, two years her husband’s junior, 
went to work, leaving their son, Dan Jr., 


with her mother. 

Then came the heyday in space explora- 
tion and Dan went back to his profession. The 
Busheys and their three children—Dan, 17; 
Lori, 15 and Eileen, 12—prospered. (The 
Busheys are shown above with Dan’s sister 
Marie.) But in 1970 Government contracts 
for aerospace programs were curtailed, and 
in May, Dan lost his $15,500 job. 

This time, however, unlike 1956, the 
Busheys had two things going for them that 
softened the blow. Bertha was now a school 
secretary with eight years of tenure and a 
$7,000-plus salary, and they owned a charm- 
ing house on a street zoned for commercial 
use. House and garage, on 14 acre, cost 
$20,000 when they bought in 1966. Dan had 
deliberately bought in such an area because 
he had long cherished a dream of starting 
his own business. Now, disillusioned with 
any hope for job security he decided, with 
Bertha’s support, to exercise his dream and 
open a country store. 


“He was irresistible”’ 


Says Bertha, “He had collected junk— 
especially from apartments or estates when 
he was in real estate. We always had a 
garage full of it.” Dan’s opening gambit 
for turning the garage into a store couldn’t 
have been more direct: “If I can sell all 
the stuff we have in our garage, will you 
all go along with it?” “He was irresistible 
—how could we not?,” asks Bertha rh 
cally. 

So Dan had a garage sale and sold 
thing, after which Bertha declared, “If you 
can sell that junk, you can sell anything!” 

The next step was to convert the garage 
Photograph, top, by Bo Muni. 
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so it would meet local building code speci- 
fications. The end result was an almost en- 
tirely new building, and it took a lot of time 
and muscle, mostly Dan’s, but every member 
of the family did his or her share. Beyond 
that, the Busheys were anxious not to upset 
the attractive residential character of the 
neighborhood. Dan painted house and ga- 
rage a lovely beige color, and added shingles 
and a bay window. 

Then there was the problem of convincing 
the local planning board of his right to con- 
vert the garage to the store. Dan submitted 
his first building application in July 1971. 
Weeks went by—and no word. Bertha re- 
members ruefully: “He kept going to meet- 
ings once a week, getting madder and mad- 
der each week, demanding, ‘Do they want 
ne to go on welfare?’ ’’ Meantime, in antici- 
pation, Dan (and Bertha, after work and 
weekends) chased garage sales. auctions, 
and estate sales in search of merchandise. 
Everyone in the family cooperated: Dan 
Jr., a strapping 4-letter sports star at Marian 
High, was a big help in loading and unload- 


ing the furniture and other heavy ob- 
jects; Lori and Eileen helped sort and 
wash the dusty dishes. One of Bertha’s 


brothers, an accountant, taught Dan how to 
keep books. 

Finally the permit came and on October 
9th, 1971, the Framington Country Store 
opened its doors to the public. Eileen and 
Lori dispensed free penny candy and baby- 
sitting services for potential customers who 
chatted, bought, bartered, or sold things. 
Newlyweds found to their delight that they 
could furnish their entire apartments at a 
fraction of the anticipated cost. Many of 
them love old oak pieces and were delighted 
to find them. Students walked out with arm- 
fuls of books for nominal amounts. There 
isn’t much that the Busheys don’t sell: bu- 
reaus, kitchen sets, dishes, refrigerators, 
TVs, spinning wheels, cigar-store Indians, 
old books, bric-a-brac, old cash registers, 
ski boots. You name it—Bushey’s got it. A 
flyer reads, ‘“‘Antiques-Household Goods 
Bought & Sold. . . we will pay top price for 
one item or complete estates. Call for a free 
estimate.” 


Everybody helps 


Everybody does his or her thing in main- 
taining the store: Dan Jr. not only hauls 
but sells in between his kitchen job in a 
nearby motel; Lori works behind the count- 
er when she’s not working part time at a 
nursing home, baby -sitting for fees, or 
traveling and winning baton competitions; 
Eileen buys penny candy for the neighbor- 
hood kids, cares for the family dogs, and 
helps Lori tend assorted other pets in the 
basement of the house. During our visit 
there were 11 white mice under surveillance 
for a school project. 

Bertha Bushey is living proof of the 
“Give a busy person a job to do 
and it'll. get done.” Over and above her 10- 
5:30 job as secretary of Framington North 
High, she “picks up” mornings (“the kids 
do their 


maxim, 


Sundays 
oking 
» their 


weekdays, Dan does most of the 
and chauffeurs the children around 
many appointments (now that Dan- 
has his driving license, that chore’s a 
hter one). Saturday is housework day 


own beds”), markets for groceries | 
mn Saturdays with Dan, cooks up a storm | 





for everybody, broken often and happily by 
the interruption of customers coming into 
the store. 

How has it all worked out; has it been 
worth it? Ask Dan and he'll tell you, “It 
took me six years going nights to North- 
eastern University to earn my two degrees— 
one in Electrical Engineering, the other in 
Business Administration. (My Dad was 
killed in a work accident leaving Mother 
widowed with eight children, so we all had 
to pitch in and work.) But I feel noth- 
ing’s wasted. I use my college education 
every day of my life—I could never price 
items if I hadn’t had experience as a tube 
production engineer involved with quantities 
and qualities and prices. Tubes are a highly 
competitive business and you’re always look- 
ing to save pennies. And the design knowl- 
edge I garnered in engineering classes comes 
in mighty handy when I’m dickering for 
furnishings from estates or auctions. What’s 
more, my formal education whetted my ap- 
petite for reading, and boy, is that ever use- 
ful now that Bertha and I read everything 
we can find on antiques. We’re becoming 
antiquarians!” 

Proof of the Busheys’ contentment with 
their newfound life-style is the fact that two 
months ago Dan turned down an engineer- 
ing job that would have paid even more than 
he was earning in his last job—and with his 
family’s blessings. Not because the store nets 
him that much yet, although by October of 
this year it should be up to it. “Even if it 
isn’t,” he says, “it provides a decent living 
and, just as important, more joy than we 
ever knew there could be anywhere—in any- 
thing.” 
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he name David, our fourth most popular 

boy’s name, harks back to David, second 
King of Israel. Our Baby of the Month, Da- 
vid Banks is clearly King of the Michael 
Banks clan of Highland Heights, Ky. Middle 
child of Rosemary and Michael Banks, 25 
and 27 respectively, he shares a room, a tri- 
cycle, and a teeter-totter with older sister, 
Michelle Anne, now three. But for baby sis- 
ter Renée Marie (or ““Née-Née” as he calls 
her), David has special brotherly concern, 
most apparent when he thinks she’s cold and 
gives her his very own blue blanket—his 
most prized possession! David loves riding, 
and when Daddy, asst. controller at a hos- 
pital, comes home 
from work early, 
he often takes 
King David and 
his sisters for a 
ride across. the 
Licking River 
Bridge in the fam- 
ily chariot, a two- 
door sedan 
equipped with car 
seats in the back 
for David and Mi- 
chelle and a 
pumpkin seat for 
Renée in front. 
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A Pocket’s great for unposed, un- 

pane? pictures because you can 

eep it within arm’s reach. Which 
makes it very difficult for a guy to 
get away —even if he wants to. 

And it takes big pictures—3 
by 4% inches. The Pocket takes 
slides too, little ones just about 
one inch square. 

The cameras start at less 
than $30 at a photo dealer’s near 
you. A little price like that is 
just one more reason a 
Pocket’s so easy to love. 


Price subject to change without notice. 


Kodak pocket 


Instamatic cameras 


I got him 
with my Pocket. 


The loveable little 
camera that takes — 























Actual picture size 

















WHY 


CAN’T THEY? 





THOSE TV RATINGS 

rs. Peggye Eck of Williamsport, Pa. 
Mi writes: “Why can’t they find a more 
realistic method for rating television pro- 
grams? It really is unfair to allow a small 
sampling of viewers (usually just a few 
thousand) to dictate what shows will sur- 
vive each season. Shouldn’t the networks 
give more people a voice in what they will 
be watching in their homes each week?” 

We turned to Wallace Westfeldt, execu- 
tive producer at N.B.C., for a reply: “The 
networks sincerely feel that the present 
system of polling ratings is fair. While the 
number of people actually involved may be 
small, we are convinced they are highly 
representative of the public. Nobody, so 
far, has been able to come up with a better 
system of judging a program’s popularity. 
(It’s altogether another question, of course, 
as to whether popularity is the proper cri- 
terion; some say certain programs should 
stay on the air no matter how poor their 
ratings, and sometimes they do.) 

“We are trying to provide service and pro- 
grams for a mass audience. As in most ways 
of polling what a mass group feels, you have 
to work with a statistician’s ‘census tract’ 
to arrive at a truly representative sampling. 
A census tract is a group of people consid 
ered representative of the public in terms of 
economics, education, age, etc. All networks 
are looking for ways to improve rating sys- 
tems. Mrs. Eck seems to think if more peo- 
ple were polled it would be better. More is 
not necessarily better; more may tend to 
confuse rather than enlighten.” (Ep. Nore 
Friends at all major networks agree that 
letters from viewers help influence decisions 
on continuing a specific program, low rat- 
ings notwithstanding. ) 


PARTY 


OF THE MONTH 





AN INTERNATIONAL SCENE 
olleen MecGiff of Pleasanton, Calif. sent 
C us this idea for a dinner party given by 
some members of her high school graduating 
class. We think it’s one that JOURNAL read- 
“rs would enjoy copying. “My friends and 
I had an International Relations Dinner. It 
was to be our last party before graduation, 
and because we wanted it to be our very 
own, we did everything: planned it, cooked 
the food, and made decorations. The basic 
idea was for everyone to bring food and 
wear clothes that reflected his or her ethnic 
background. We had a preliminary meeting 
to assign chores and plan the menu. The 
day of the party we all helped on decora- 
tions—twisting and draping colorful stream- 
ers to which we tied bright balloons. We 
dressed old picnic tables with tie-dyed 
sheets and paper-flower centerpieces. We 
wore clothes the colors of the flags of ou 
antecedents. Because I’m Irish, I wore an 
orange dress and shamrocks in my 


hair 
Some of my classmates sported Mexican 
serapes and sombreros, others donned 


Dutch caps, sabots; and braided their hair: 
a few of the boys braved it in Bavariax 
lederhosen. 

“Our dinner was a smorgasbord of inte) 
national foods—Italian pizza, Greek grap: 
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leaves, Swedish meatballs, Irish corned beef 
and cabbage, Polish sausage, German po- 
tato salad, Mexican tacos, Black soul food, 
and French parfaits. 

“After dinner we taught each other the 
national dances we knew—an Irish jig, Brit- 
ish hornpipe, Scottish schottische, and so 
on. That party was the greatest—we plan a 
repeat next year for our first reunion.” 
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DOLLS ’N THINGS 

essie Gebert 
J of Griffith, 
Ind., has a tidy 
little spare time 


income doing 
something she 
loves repair-§ 


ing dolls. So far 
over 300 pretty 
doll patients 
are proof of her 
talents. “There 
are women who 
relax with cof- 
fee and conver- 
sation,” Mrs. 
Gebert says. “T) 
relax working § 
with my hands, creating things. As a child 
I disdained dolls, but as I grew older my 
feelings changed, and by the time I was 12, 
| was making doll clothes and accessories.” 

Marriage put a stop to such spare time 
activity, but a few years ago when her chil- 
dren (Dawn 10 and Douglas 9) were set- 
tled in school, Jessie Gebert went back to 
making doll clothes as a creative outlet. 
Most of what she made she gave away. But 
more and more often, people offered to buy 
her things and one friend even suggested 
she open a doll shop and hospital. 

Jessie thought about it. She bought a 
book on doll history and one on restoration. 
As her research library grew, so did her en- 
thusiasm and know-how. Finally, Jessie de- 
cided to go ahead—she invested about $400 
in drills, fabrics, and other necessities, in- 
cluding old dolls for practice work. 

Robert, her husband, a plumbing con- 
tractor, converted part of their basement to 
a shop, which they dubbed Dolls ’n Things. 
Her first year’s work netted over $1,000; in 
1972 she did even better. Jessie charges 
about $7 to do body work on a modern doll, 
about $25 for overhaul of an antique. She 
explains the difference—‘Antique dolls are 
a real challenge. Recently I restored an au- 
thenticated 102-year-old doll from a bagful 
of pieces. When the doll was restored and 
dressed, I cried, ‘Just look at this doll, I’d 
love to have one like it.’ Our daughter said, 
‘Oh, oh Daddy, looks like Mommy’s fallen 
in love again!’ She’s right, I love every one 
of them.” 





Our “How America Lives” pages are based 
entirely on letters from our readers. We 
| welcome any and all suggestions you have. 
\ddress letters to the appropriate section: 
Family of the Month, Party of the Month, 
Spare-time Money-maker, Women of the 
Month, Why Can’t They?, and Baby of the 
| Month. For the last, send us pictures of 
your baby, up to two years old, but please 
keep a duplicate since we cannot return 
pictures. We'll send an enlargement of all 
pictures we choose. Send letters to Ladies’ 
Home Journal, 641 Lexington Avenue, New 
York, New York 10022. 

















RIDING HIGH 
heryl White is 
riding—high— 
in the saddle, and in 
what has long been 
a man’s world. She 
is the first jockey to 
win three consecu- 
tive races at two dif- 
ferent tracks in 
one day. Only 19, 
she’s also beautiful, 
black, and modest. 
“My daddy trained e 
all three horses I rode,” she says with obvi- 
ous pride in his achievement, then added, 
pooh-poohing her own skill, “you know it’s 
all in the horse.” Because racing opportuni- 
ties are optimum on the West Coast, Cheryl 
recently moved to Pomona, Calif. At sunrise 
every day, she’s up and exercising horses at 
the Los Angeles County Fairgrounds. Then, 
if she has a mount, she’s racing at Santa 
Anita in the afternoon. Cheryl is five feet 
four inches tall and weighs only 105 Ibs. 
(jockey-perfect statistics), but she claims 
to “eat like a horse.” 

About life on the track she said, “I’ve 
found no racism here; we’re all one big 
family. It’s cool.” Asked if being a girl 
brought her any special treatment from 
male jockeys, she said, “I’m out there try- 
ing to beat them; they might as well be try- 
ing to beat me too.” 





NO SMALL WONDERS 

indy Arbelbide, 23, a Californian who 

was graduated from Oregon State U. in 
December of 1971, could have chosen be- 
tween modeling and teaching. She chose 
teaching—in Petersburg, Alaska, on an is- 
land so small that when she landed there 
she stepped from her plane into a house- 
trailer that served as the air terminal. Once 
settled in, she put her missionary zeal to 
work on not-so-small wonders for the tiny 
community. One of her appreciative stu- 
dents wrote us: “She’s our physical educa- 
tion teacher, but she does a lot more than 
that. She coached our girls to two state 
track records. We’d never had that before. 
Then she taught us modern dance, and the 
school from fourth grade to twelfth gave 
a program.” 

All this plus coaching boys and girls cross 
country track teams, volleyball, and cheer- 
leading—all of which are extra-curricular for 
Cindy, over and above her regular assign- 
ment teaching physical education to some 
200 students from kindergarten through 
twelfth grade. 

Cindy asked us to please say that Alaska 
is more than one’s imagination can create— 
gorgeous mountains, pink and blue skies .. . 
and the people born and raised here are a 
special breed. ““My plans for the future? To 


_be as happy as I am right now—here!” 
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SPRING GIFT SAMPLER BY ANS a 


Just right for Weddings, Anniversaries, — 
Graduations, Birthdays, Father’s Day 
and au days to eS 3 Tae 
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Pen in 22K gold 
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“PARKER 75 PEN 
Dame cve in Sterling 
estver. Point rotates to 


Se eae nena ay a 7 « _ PAS fit the individual way its 
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: : 4 > “- =" =" owner holds a pen. 
Stylish. Serviceable~ .*5'e%% &*Monogram and gift box free. 


Wrapped in rugged 
brushed stainless’steel. + ® 
These slimmest of ParKer~ 
pens write up toa 
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Also in vermeil, $50. 
14K gold-filled, $35. 
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HOME IS NEVER LIKE THIS / BY FRANCES KOLTUN 





he American big-city hotel and motel, once the pre- 
serve of the businessman, are becoming increasingly 
woman-minded. Aware that women accompany hus- 
bands on business trips, travel on their own, or can be 
tempted to try a weekend of good hotel living with 
their families (businessmen, after all, drift away on 
Fridays to their home and hearths, leaving hotels 
empty), hotels are turning themselves into havens 
for women. Here’s what is happening: at the / 
Northstar Inn and Marquette Inn in Minneap- ¢@ 
olis, everything comes up rosy—breakfast tray, 
fresh flower, even the maid’s uniform on a Fri- bs 



















day to Sunday package called “Pampered in Pink.” The wife 
gets a pink bed jacket as a gift; the husband gets a happy 
wife. . . . In Houston, the 21-story Houston Oaks Hotel ad- 
joins an ice rink, which is glass-domed and surrounded 
by a three-story shopping mall with about 112 shops 
—among them Tiffany’s, W & J Sloane, and auction 
/ house Sotheby Parke-Bernet. Neiman-Marcus is con- 
nected to the Mall, too, altogether making the Houston 
Oaks the best shoppers’ hotel anywhere in the world. 
... At the new Beverly Wilshire Hotel in Beverly Hills, 
Calif., each floor and corridor has a different theme 
‘and decor—Spanish, Mexican, French, and modern. 





















-MONEY STRETCHERS AT HOTELS AND MOTELS 















| room at most of the 106 Rodeway Inns in this country 
and Mexico. You must reserve in advance and 
\ arrive for a weekend. The Rodeway Inns also give you 
ae S&H green stamps on every room you occupy. 
wf _.. Since weekends are their lightest occupancy 
umes, most big-city hotels offer bargain-priced pack- 
ages from Friday to Sunday. Remember to ask about 
them whenever you make a reservation. ... At most 
hotels and motels, there is no room charge for chil- 
dren under 12 in the same room with parents. At |) 
Sheraton Hotels and Motor Inns, for example, if one or 














heck-In: While the hotel day usually starts at 6 A.M., 

each hotel has a specified hour, usually 1 P.M., 

when arriving guests may expect their rooms to be 
ready. On your arrival, you fill out a small registration 
card, which, among other things, tells the hotel’s tele- 
phone board that you are registered. . . . Check-out 
time is the hour you are expected to leave and is 
usually posted in your room. If you find that you 
need your room for a short while beyond that time, 
discuss the matter with the front desk. If the hotel is 
not heavily booked, you may usually keep your room 
for a few hours. . . . Whether a room rate includes 





including tennis courts as part of the action. For “Tennis 

for Travelers,” a guide to some 5,000 individual court 
locations around the world, write 407 Blade Street, Cincinnati, 
Ohio 45216. The new 1973 edition is $5. e The Wheelchair 
Traveler: Hotels, motels, and sightseeing attractions suitable for 
the handicapped traveler are listed in a book. All listings have 
a minimum 26-inch door opening. Price is $3 a copy from Doug- 
las R. Annand, editor, Ball Hill Road, Milford, N. H. 03055. 
e Marriott hotel rooms are now equipped for the creased, wrin- 
kled traveler. There’s an ironing board available in every room, 
designed as part of the luggage unit... . And for foreign guests, 
The American Hotel and Motel Association (with the assistance 
of The Statler Foundation) has an excellent booklet that tells the 
visitor what to expect in American inns. 


Ts and other attractions. More and more hotels are 











f you save S&H green stamps, you can use them to pay for a Ky more additional rooms are required for a large family, the 














single-room rate is charged for each extra room, regard- 
less of how many occupy the rooms. . . . Look for re- 
frigerators and soft drink and coffee machines at ho- 
tels and motels so that you can be your own 

room service. .. . The growing trend among ho- 
tels and motels is closed-circuit television programs 
of first-run, first-rate movies and major sports events, for a 
very nominal charge. .. . Biggest motel news is the two- 
year-old phenomenon—the budget motel—now spread- 
ing throughout the country. The big draw is the low room 
rate—$8 single, $10 double. Watch for these chains. 
































meals, and how many, is designated by standard 
alphabetic abbreviations such as EP or European 
Plan: room only, no meals; MAP or Modified Amer- 
ican Plan: room and breakfast and either lunch or 
dinner each day: AP or American Plan: room and 
all meals each day; CP or Continental Plan: room 
and Continental breakfast only. . . . Family Plan is 
another term you will frequently meet and it means 
that families, traveling together, receive a special rate. 
Reservations are important. A written confirmed res- 
ervation—preferably with deposit—means your room 
will be held for you. 
































NEWS The Waldorf Astoria Hotel, New York City, offers a 
NOTES FROM “Backstage at the Waldorf” tour: a visit to 
THE HOTEL the immense kitchen, a cooking demonstration, 
FRONT .... and lunch in Peacock Alley. ...A recent survey 
among motels that provide waterbeds show that average occu- 
pancy was 74.4 percent for regular rooms and 84.1 percent for 
waterbed rooms, for a waterbed preference of 9.7 percent.... 
Look for live theater in hotel dining rooms. You'll eat your din- 
ner while watching such plays as Any Wednesday or Marriage 
Go Round. . . . Most major Hilton hotels have a Lady Hilton 
program including special feminine-appeal rooms and a friendly 
Lady Hilton hostess. 







































United presents 
the perfect summer place. | 


Your land. 
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There’s so much to see in this land. 
So much to do. 

And there was never a better time to 
spend a vacation in your land where you 
know what a dollar will buy. 

So why not let United take you to it? 

You see, no other airline flies to more 
of this land than United. And no other 





airline offersasmany \ 2 
vacation values as we do. — 

Look over the sample vacations 
below, and you'll see what we mean by 
value. Air fare is not included because it 
varies from place to place .. . but your 
Travel Agent can fill you in on our 
discount fares that go along with most 
of our vacations. Then just ask him to 
book you on United. 


To help you decide, drop the coupon 
in the mail. You'll receive our free, 
full-color brochures with all the details. 

Come see your land this year. The 
perfect place for the perfect summer. 


| 


Tell me. 
I want to know more about these vacation 
: values. Please send me your free, full- 
: color brochures. Right away 





double occupancy ranges 
from $89 to $99.50. 
IT-UA-RI-H-73A or B. 


Name_ Seen i} 

Lifestyle California. New York Theater Lifestyle Colorado. Lifestyle Hawaii. 

Spend 7 days and 6 Tours. Choose a Royal Inn in United’s Lifestyle Aaslceie 
nights seeing California. 3 days and 2 nights at Denver or Boulder. And Hawaii brochure is sure ‘ ress__ an : 
Stay at one or more of the the Waldorf-Astoria. With venture out in your full- to include your kind of 
26 Royal Inns—all with orchestra seats at a Broad- size Hertz Galaxie or Hawaii. Whether you're * City 
spacious rooms, saunas, way musical one night, a Torino with unlimited a sight-seer, golfer, or just a = 
color TV’s, and heated comedy or drama the next. mileage. (You pay for the the lie-in-the-sun type, 
pools. You get a Hertz After-theater supper at gas.) And the cost for your kind of fun can be _ State ‘ 
Pinto with unlimited Mama Leone’s. Anda 7 days and 6 nights (per found in United’s Hawaii. 
mileage. (You buy the choice of sight-seeing person/double occu- For example, consider : 
gas.) Cost per person/ tours. The price per per- pancy) is only $113.50. 7 days and 6 nights in the Zip | 


The friendly skies of your land. 


son/double occupancy is 
only $80. IT-UMAXI-2. 


IT-UA-RI-H-73B. 


United Air Lines 


heart of Waikiki. The 
price per person/double 
occupancy ranges from 
$41 to $92. 
IT-TWVA-73A. 

















My Travel Agent 


To: United Air Lines, 111 N. Canal St. 
12th Floor, Chicago, Ill. 60606 
Dept. 10-DLHIS 
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She was thin and not very tall, her enormous gray 
set far apart, their pupils swimming in the clear whites. Her nose was 
uptilted, mouth wide, and chin pointed. Her face was actually heart-shaped ; 


: , , 7 - 3 » 
opened the aoor her short blonde hair tousled around her 


“I might have known,” David said, pleased with what he saw. “All the 
girls in my classes iron their hair this year. Come in. Unless you're pushing 
subscr iptions.’ 
be girl said. "I'm afraid it’s personal.” 
to let her enter, then closed the door, (continued) 
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WISE CHILD 


short story by Dale Eunson 


Painting by Howard Terpning 








Sears Sudbury Square Collection. 
Superbly quilted. 
Beautifully priced. 


Romance your bedroom with any 
one of these beautiful bedspreads. 
Choose from five exclusive designs. 
Like English country morning 
glories. Chinese tiger lilies. Or 
French roses wrapped in ribbons. 
Flowers to bloom all year in Sears 
Sudbury Square Collection. 
Delicate looking. Yet made to 
last. The quilting is “‘lock-stitched'’ 
fo prevent threads from raveling. 


And each design has its own unique 


quilting pattern that harmonizes 
with it. 
The chintz is 100% cotton, 


Five elegant designs. Only at 


backed with the same soft nylon 
tricot used in the finest lingerie. 
Lushly filled with Sears Dura-Puff® 
polyester. Every bedspread 

is pattern matched at the seams. 
And each is easily dry cleaned, 

of course. 

These are the elegant bed- 
spreads you expect to find ina 
decorator's shop. But they're only 
at Sears. Look for them at most 
larger Sears, Roebuck and Co. 
stores. Or in the catalog. We think 
you'll be astonished at the price. 
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“Miss Parker,” she corrected. 

“Well—that’s no concern of mine.” 
David said. 

Jennie fumbled for a piece of 
i i ame is Jennifer Kleenex and blew her nose. “‘Oh, hell,” 
Parke she said. “I’m a big girl. Why don’t I 


5 tell m aat this is all 


ynly chair not littered 


I—I don’t know how to say 


rother,”’ David s ; said 1 ry well,” David said come right out and tell you that Jack 
Nothing to be nervous about?” is—was—the father. . . -” 
Yes. ] oi] Oh, yes, there is.” the girl said. “I “Jack? Jack who?” 
started te n, but no sound came euess you’ve noticed I’m pregnant.” “Your brother, the writer,’ Jennie 
fre her throat Congratulations, Mrs. Parker,” Da- said. 


id said Jack, David thought. Nobody ever 


‘Look David said why not sit 
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called John “Jack.” It wouldn’t has 
been suitable. “My brother John 
dead.” he informed her. 

“TI know. That’s why I came to you}, 

“You want to get rid of your bab} 
is that it?” 

“It is not!” Jennie flared, and ro 
to her feet. 

“All right, all right,’ David sai 
“Take it easy.” 

She did not want to go back to h 
Aunt Penelope in Wichita, Kansz 
Jennie hurried on—Aunt Penny hi 
raised her after both her parents di 
in an accident—because Aunt Peni 
was a square and would think she w 
a fallen woman. And she couldn’t go | 
modeling clothes in her present cond 
tion. 

“T see,” David said, finding it dij 
cult to repress a smile. “Suppose y| 
tell me all about this alleged affair wil 
John.” 

“It was not an affair,” Jennie sa 
“When you're in love, it’s not an affa 
You’re lovers.” 

“My error,” David said. “Forgive | 
semantics.” ) 

‘Oh, that’s okay,” Jennie said. Ar] 
how, she went on, John York Fass| 
had been her idol. Everything he wr 
spoke to her personally. In fact, 





never could understand how he wr 
The Hungry Virgin without know 
her. When she was a virgin, that is. 
had even described her physica 
“Wasn't that weird?” 

“Weird,” David echoed. The wh 


thing was weird. 


A nd then one day she had been i 
bookstore to buy a copy of his last n 
el, Stags at Eve, and she looked up 
see the author himself beside her, lo 
ing exactly like the picture on the bz 
of the book. 

“Amazing,” David agreed. Especi 
ly since the pipe in John’s mouth y 












































the photographer’s notion of how 
author should look, and John }t 
shaved off his moustache immediat 
after the picture was taken. 

“Well, I spoke to him,” Jennie c 
tinued, “‘and he admitted who he vy 
but he said he hoped I wouldn’t 
anybody, because he hated to be rec 
nized and asked for autographs.” 

(That he did, David conceded.) 

“So anyhow,” Jennie went on, 
walked out of the store and he said \ 
didn’t we drop into a cocktail bar cl 
by and he’d autograph my book wh 
nobody could see him doing it.” 

“So far as I know, John never w 
into a cocktail bar in his life,” Da 
said. 

“You know, that surprised me te 
Jennie said. But when they got tc 
friends he admitted that all that her 
stuff was part of the image his publ 
ers thought up to sell books. He 
taken her out to dinner, the thea 
wherever she wanted to go, even 
Philharmonic Hall. “Though fran 
he didn’t seem to care much for 
long-hair stuff, that was just to ple 
me.” 

She was so pretty, so appealing, 
vid thought. Why didn’t she shut 
while she was ahead? John not care 
serious music? Why, both Fassett 
had been weaned on the three 
Their mother had been a music teac 

“Go on,” David said. 

“Well,” she said, “then it happe) 
We fell in love. It was beautiful bi 
lasted for just two months. Becaus 
that heart attack.” (continu 
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Loaded with vitamins and minerals. 
All you add is warm water for a 


completely nourishing dinner for dogs. 


Instantly. 
Chuck Wagon. 


Next to you, what he likes 
best and needs most. 


PURINA. 




















What toothpaste 


do dentists 
recommend for 


brushing dentures ? 


Dentu-Creme Crest Coigate Lactona All other Gleem Ultra Brite 


In a nationwide survey of dentists, 51% recommended Dentu-Creme for 
brushing dentures—a ratio of 3 to 1 over any brand of family toothpaste. 
Percents add to more than 100% because of multiple responses. 
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WISE CHILD continued 


“You never met any of his friends?” 
David asked. “Not even Audrey Coo- 
per, his agent?” 

“He said they were a crock of literary 
phonies. He didn’t want me contami- 
nated was the way he put it.” 

“And me. His brother. What did he 
have to say about me?” 

“‘We saw you once,” Jennie said. “It 
was at Sardi’s. You were at a table with 
a lady, sitting right under Marlon 
Brando. I recognized you from your 
picture in The Times last year when 
they made you a full professor of Re- 
naissance Literature at Columbia. I 
said, ‘Jack, there’s your brother,’ and 
he said he’d had a fight with you and 
didn’t want to talk to you.” 

“T had a fight with John?” 

“That’s what he said. But whether 
you'd fought or not, you were still 
brothers. And I got to thinking when I 
felt the baby kick yesterday for the first 
time, I’ll bet David Fassett would like 
to know that his brother hadn’t died 
without issue—that’s what they call it, 
isn’t it?” 

“Issue,” David repeated. “Well I'll 
be damned!” 

“Yes,” Jennie said. “If you wanted 
to, you could adopt the baby and give 
it the Fassett name.” 

And give it John York Fassett’s roy- 
alties too, David mused, royalties in 
which its mother could share. ‘You had 
it all figured out, didn’t you?” 

“Well, not all,” Jennie said. “I 
haven't figured out what I’m going to 
do till the baby is born, but I'll think 
of something.” 

David prowled the room. It was alla 
lie, of course, but how had this girl hap- 
pened to select J.Y. Fassett as the 
father of her child? And where was the 
real father? Or had there been so many 
candidates that she did not know who 
he was? David glanced at her covertly. 
She certainly did not look like that 
kind of girl, though how could you tell? 
He was beginning to entertain the pos- 
sibility that the girl was telling the 
truth. Could this “Jack” she talked 
about have been John? John, who had 
always been uptight and formal even 
with David. If he had fallen in love 
with this Jennie could he have revealed 
a side of himself that no one else knew? 

“IT never fought with John in my 
life,” David said aloud. 

“Oh? Well, I’m glad of that. Maybe 
it was just a misunderstanding.” 





Caz NSRP 


“You may have your own phone, Lorna, 
when you learn to dial.” 


“You’d better go, young woma 
David said after a moment. 

“Tf you think so,” Jennie said, 
from her chair. 

She started across the room to 
the door with no further appeal, 
hesitation. Well, she hadn’t ac 
asked for anything, had she? 

“Just a minute,” David said. 

She turned, her hand on the d 
knob. “Yes?” 

“Nothing. Except—well—where 
you going? Have you got a place 
live?” 

“Oh, yes,” Jennie said. “My reng} 
paid till tomorrow.” 

“Wait!” It had not been a fight 
tween him and John, but there was t 
time David had presumed to ask 
what his new novel was about, 
John had told him that was none of 
damn business. He never discusse 
work in progress. Could John’s neu 
mind have blown that up into a fig 

“Ts it all right if I go now?” Je 
was asking. 

“What?” 

““May I go now, please?” 

Her hand was still holding the de 
open. She looked—what was the wot 
Pitiful? No, vulnerable. Her rent ¥ 
paid until tomorrow. What then? 

“Why don’t you stay here?” Da) 
heard himself saying. 

“Here? With you?” 

“You could. Until your baby is bor 

“Well, all right,” Jennie said. “Wha 
ever you think. This place is a mess, 
you don’t mind my saying so. You rel 
while I straighten up, okay?” 


Davia took Jennie out to dinne 
Later they went down to Tenth St 
on the subway and she packed her 
longings—clothes, sample photograp \ 
to show possible employers, and a fd 
keepsakes. Among the last was a 
inch Quimper porcelain faun she sé 
Jack had given her. They had be 
walking up Madison Avenue and } 
had spotted it in a window. “He say 
he thought it’s eyes were like mine, {3% 
some reason.” i 
When they returned to his apay 
ment David told Jennie she was to ha} 
the bedroom; he would sleep in I 
study. She was not to protest. That 
the way it was going to be. After s 
had said goodnight and closed the dos 
David attacked his papers but fo 
the going rough. A few hours ago 
had never heard of Jennie Parké 
And now in (continued on page 12. 
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pP ps once in a decade, an unknown writer who hap- 


to be a born storyteller publishes his or her memoirs. 


Such an author is James Herriot, an animal doctor in the 


hill country of Yorkshire, England, during the 1930's— 


before antibiotics. The Journal proudly presents excerpts 


from his new book, which crossed the Atlantic without 


fanfare—and has quickly become arunaway best seller here. 


“Old Dog Ill” 


[ looked at the slip of paper: “Dean, 
3, Thompson’s Yard. Old dog ill.” 

There were a lot of these “yards” 
in Darrowby. They were, in fact, tiny 
streets, like pictures from a Dickens 
novel. In front of some of the houses a 
strip of garden had been dug out and 
marigolds and nasturtiums straggled 
over the rough stones; but at the far 
end the houses were in a tumbledown 
condition and some were abandoned. 

Number three was down at this end 
and looked as though it wouldn't hold 
out much longer. The flakes of paint 
quivered on the rotten wood of the 
door as I knocked; above. the oute1 
wall bulged dangerously on either 
side of a long crack in the masonry 


\ small, 


swered. His face, pinched and lined, 


white-haired man an 
was enlivened by a pair of cheerful 
eyes; he wore a much-darned woolen 
cardigan, patched trousers, and slip 
pers. 


All Creatures | 
Great and Small 


By James Herriot Ge 


‘I’ve come to see your dog,” I said, 
and the old man smiled. 

“Oh, I’m glad you've come, sir,” he 
said. “I’m getting a bit worried about 
the old chap. Come inside, please.” 

He led me into the tiny living 
room. “I’m alone now, sir. Lost my 
missus over a year ago. She used to 
think the world of the old dog.” 

[he grim evidence of poverty was 
everywhere—in the fireless hearth, the 
dank, musty smell of the place. On 
the table the old man’s solitary din- 
ner was laid; a fragment of bacon, a 
lew fried potatoes, and a cup of tea. 
[his was life on the old age pension, 

In the corner, on a blanket. lay my 
patient, a cross-bred labrador. He 
must have been a big, powerful dog in 
his time, but the signs of age showed 
in the white hairs round his muzzle 
and in the depth of his eyes. He lay 
quietly and looked at me calmly and 
without any hostility. 


Mr. Dean? 


“Getting on, isn’t he 











‘Aye, he is that. Nearly fourteen, 
but he’s been like a pup galloping 
about until these last few weeks. 
Wonderful dog for his age is old Bob, 
and he’s never offered to bite any- 
body in his life. Children can do any- 
thing with him. He’s my only friend 
now—I hope you'll soon be able to 
put him right.” 

“Is he off his food, Mr. Dean?” 

“Yes, clean off, and that’s a strange 
thing because, by gum, he could eat. 
He always sat by me and put his head 
on my knee at mealtimes, but he 
hasn't been doing it lately.” 

I looked at the dog with growing 
uneasiness. Ihe abdomen was grossly 
distended and I could read the tell- 
tale symptoms of pain; the catch in 
the respirations, the retracted com- 
missures of the lips, the anxious ex- 
pression. 

When his master spoke, the tail 
thumped twice and a momentary in- 
terest showed in the white old eyes; 
but it quickly disappeared and the 
blank, inward look returned. 

[ passed my hand carefully over 
the dog’s abdomen. “Come on, old 
chap,” I said, “‘let’s see if we can roll 
you over.” The dog made no resis- 
tance as I eased him slowly on to his 
other side, but, justas the movement 
was completed, he whimpered. The 
cause of the trouble was now only 
too easy to find. (continued) 











t. From ‘All Creatures Great and Small,’ published by St. Martin's Press. 
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of the 

hard, corrugated 

mass 1 splenic or hepatic 

enormous and completely 

[ stroked the old dog’s head 

tried to collect my thoughts. This 
isn’t going to be easy 

“Is he going to be ill for long?” the 

old man asked, and again came the 


thump, thump of the tail at the sound 


ed voice. “It’s miserable when 
ob isn’t following me round the house 
when I’m doing my little jobs.” 


I’m sorry, Mr. Dean, but this is 
very serious. This large swelling is 
caused by an internal growth.” 

“You mean... cancer?” the little 
man said faintly. 

I’m afraid so, and it has progressed 
too far for anything to be done.” 

The old man’s lips trembled. “Then 
he’s going to die?” 


I swallowed hard. “We really can’t 
just leave him to die, can we? He’s in 
some distress now, but it will soon be 
an awful lot worse. Don’t you think it 
would be kindest to put him to sleep?”’ 
I always aimed at a brisk, matter-of- 
fact approach, but the old clichés had 
an empty ring. 

The old man was silent, then he said, 
“Just a minute,’ and slowly and pain- 
fully knelt down by the side of the dog. 
He did not speak, but ran his hand 
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again and again over the grey old mu 
zle and the ears, while the tail thum 
thump, thumped on the floor. 

He knelt there a long time while jf” 
stood in the cheerless room, my eyes 
taking in the faded pictures on the’ 
walls, the frayed, grimy curtains, the! 
broken-springed armchair. 

At length the old man struggled t 
his feet and gulped once or twice. With}! 
out looking at me, he said huskily, “Al# 
right, will you do it now?” 

I filled the syringe and said thi 
things I always said. “You needn’}* 
worry, this is absolutely painless. Jus 
an overdose of an anesthetic. It 1% 
really an easy way out for the old fel 
low.” 

The dog did not move as the needl@# 
was inserted, and, as the barbituratd! 
began to flow into the vein, the anxiou'f® 
expression left his face and the muscle#® 
began to relax. By the time the inject! 
tion was finished, the breathing had!) 
stopped. 

“Ts that it?” the old man whispered 

“Yes, that’s it,’ I said. “He is out o 
his pain now.” 












































The old man stood motionless excepy# 
for the clasping and unclasping of hi? 
hands. When he turned to face me h 
eyes were bright. “That’s right, w 
couldn’t let him suffer, and I’m grate 
ful for what you’ve done. And noy 
what do I owe you for your service 
sir?” 

“Oh, that’s all right, Mr. Dean,” 
said quickly. “It’s nothing—nothing a 
all. I was passing right by here—it wa 
no trouble.” 

The old man was astonished. “Bus 
you can’t do that for nothing.” 

“Now please say no more about ih 
Mr. Dean. As I told you, I was passin 
right by your door.” I said good-by} 
and went out of the house, through thf 
passage and into the street. In th 
bustle of people and the bright sunji 
shine, I could still see only the stars 
little room, the old man and his dea 
dog. 

As I walked towards my car, I hear 
a shout behind me. The old man wa 
shuffling excitedly toward me in hij 
slippers. His cheeks were streaked an 
wet, but he was smiling. In his hance 
he held a small brown object. 

““You’ve been very kind, sir. I’ve gop 
something for you.” He held out thhh 
object and I looked at it. It was tattere 
but just recognizable as a precious reli 
of a bygone celebration. 

“Go on, it’s for you,’“said the olfk 
man. “Have a cigar.” 


“A ’ot Dinner and 
Entertainers” 


I was always conscious of the gu hry 
that was bound to exist between thesh, 
hill folk and a city product lke mi 
Much as I admired them I was awalfyj 
always that we were different; it wep) 
inevitable, I knew, but it still ranklef, 
so that a sincere expression of frienc¢ 
ship from one of them struck a dee}, 
answering chord in me. Especiallf, 
when it came from somebody like Dic 
Rudd. i 

I produced a nice live heifer calf fchy 
Dick the first morning we met, anf} 
later, gratefully drinking a cup of hx 
tea in the farmhouse kitchen, I was su} 
prised at the throng of young Rudch,, 
milling around me; there were seven | 
them and they were unexpected] 
grown up. In their early married li) 
the» Rudds, anxious like all farmers f¢ 
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e children, had observed with in- 
asing chagrin the arrival of five suc- 
sive daughters. “We nearly packed 
hen,” Dick confided to me once; but 

didn’t and their perseverance 
rewarded at last by the appearance 
o fine boys. A farmer farms for his 
3, and Dick had something to work 



















































puzzled me how Mrs. Rudd, armed 
y with the milk check from Dick’s 
shaggy cows, had managed to feed 
all, never mind bring them to this 
e of physical perfection. I gained 
first clue one day when I had been 
ng some calves and I was asked to 
e a “bit o’ dinner” with them. 
cher’s meat was a scarce commod- 
on the hill farms and I was familiar 
in the usual expedients for filling up 
h eager stomachs before the main 
irse—the doughy slab of Yorkshire 
ding or the heap of suet dumplings. 
® Mrs. Rudd had her own method— 
ig bowl of rice pudding with lots of 
was her hors d’oeuvres. I could 
the family slowing down as they 
ghed their way through it. I was 
enous when I sat down but after the 
I viewed the rest of the meal with 
#1 detachment. 
Jick believed in veterinary advice 
everything, so I was a frequent vis- 
at Birch Tree Farm. Whenever I 
the farm I found something on the 
| of my car—a couple of scones, three 
is. I don’t know how Mrs. Rudd 
tired them but she never failed. 


lick had a burning ambition—to up- 
de his stock until he had a dairy 
d that would live up to his ideals. 
hout money behind him he knew it 
ld be a painfully slow business, but 
as determined. 

en Dick stopped me on the road 
} morning and asked me to come up 
! is place, I knew by his air of sup- 
fssed excitement that something big 
i happened. He led me into the byre 
stood silent. He didn’t need to say 
ything because I was staring unbe- 
ingly at a bovine aristocrat. 

Vick’s cows were a motley lot. But 
way down the byre, contrasting al- 
st violently with her neighbors, was 
perfect Dairy Shorthorn cow. She 
resented all the glory and pride of 
breed. The wide pelvis tapering to 
shoulders and a delicate head, the 
fl udder thrusting back between the 
d legs, and the glorious color—dark 
n. 

Jick’s voice was elaborately casual. 
‘you like her?” 

She’s a picture—a show cow. I’ve 
ver seen one better.” I didn’t ask 
her Dick had cajoled his bank 
mager or had been saving up for 
rs just for this. 

‘Aye, reckon she'll be as good as 
of my other cows, and a calf out of 
‘ll be worth a bit.” He ran his hand 
g the perfectly level, smoothly 
hed back. “She’s got a great fancy 
igree name but missus ’as called her 
awberry.” 

knew as I stood there that I was 
king not just at a cow but at Dick 
dd’s hopes for the future. 

t was about a month later that he 
pned me. “I want you to come and 
k at Strawberry,” he said. “There’s 
mat amiss with her this morning.” 
e cow didn’t really look ill, but I 
iced that she gulped slightly when 
» swallowed. Her temperature was 
‘mal and her lungs clear, but when 
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I stood up by her head I could just hear 
a faint snoring sound. 

Tt's her “throat,< Dick; *-1- said. 
“There’s a chance that she’s starting a 
little abscess in there.” I spoke lightly 
but I wasn’t happy. Post-pharyngeal 
abscesses were, in my limited experi- 
ence, nasty things. They were situated 
in an inaccessible place, right away be- 
hind the back of the throat, and if they 
got very large could interiere seriously 
with the breathing. 


I gave an injection and turned to 
Dick. “I want you to foment this area 
behind the angle of the jaw with hot 
water and rub this salve well in after- 
wards. You may manage to burst the 
abscess that way. Do this at least three 
times a day.” 

I kept looking in at her over the next 
ten days and the picture was one of 
steady development of the abscess. 
The cow was still not acutely ill but 
she was eating a lot less, she was thin- 


ner, and was going off her milk. Most 
of the time I felt rather helpless as I 
knew that only the rupture of the ab- 
scess would bring relief, and the vari- 
ous injections I was giving her were 
largely irrelevant. 

It happened just then that for a few 
days I was at full stretch and hard- 
ly had time to think about Dick’s cow 
until he biked in to see me one morn- 
ing. He was cheerful as usual but he 
had a strained look. (continued ) 
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ALL CREATURES continued 


“Will you come and see Strawberry? 
I don’t like the look of her.” 

I dashed straight out. The sight of 
Strawberry stopped me in mid-stride 
and I stared, dry-mouthed, at what had 
once been a show cow. She was little 
more than a hide-covered skeleton. Her 
rasping breathing could be heard all 
over the byre and she exhaled with a 
curious out-puffing of the cheeks that 
I had never seen before. Her terrified 
eyes were fixed rigidly on the wall in 
front of her. Occasionally she gave a 
painful little cough which brought 
saliva drooling from her mouth. 

I winced inwardly. “Hell, Dick, I’m 
sorry. I’d no idea she'd got to this state. 
I can’t believe it. The abscess must be 
right at its peak. She hasn’t much space 
to breathe through now.” As I spoke 
the cow’s limbs began to tremble and 
for a moment I thought she would fall. 
I ran out to the car and got a tin of 
poultice. “Come on, let’s get this onto 
her throat. It just might do the trick.” 

When we had finished I looked at 
Dick. “I think tonight will do it. It’s 
just got to burst.” 

“And if it doesn’t she'll snuff it to- 
morrow,’ he grunted. I must have 
looked very woebegone because sud- 
denly his undefeated grin flashed out. 
“Never mind, lad, you’ve done every- 
thing anybody could do.” 

But as I walked away I wasn’t so 
sure. Mrs. Rudd met me at the car. It 
was her baking day and she pushed a 
little loaf into my hand. It made me 
feel worse. 


Aes night I sat alone and brooded. 
I wished to God I knew what I was go- 
ing to do with that cow of Dick’s in the 
morning. By the time I went up to bed 
I had decided that if nothing further 
had happened I would have to go in 
behind the angle of the jaw with a 
knife. I knew just where the abscess 
was, but en route there were such hor- 
rific things as the carotid artery and 
the jugular vein. 

The next day, I saw with a sick dis- 
may that Strawberry’s stall was empty. 
So that was that. She was dead. I was 
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turning away when Dick called to me. 

“T’ve got her in a box on tother side} 
of the yard. Thought she’d be a bit) 
more comfortable in there.” 

Strawberry was off her legs now—it} 
had cost her the last of her strength to) 
walk to the box—and she lay on her 
chest, her head extended straight in} 
front of her, nostrils dilated, eyes star-| 
ing, cheeks puffing in her desperate | 
fight for breath. 

But she was alive, and the relief I) 
felt seemd to prick me into action. } 

“Dick,” I said, “I’ve just got to op- 
erate on your cow. It’s now or never. | 
But the only way I can think of doing | 
it is to go in from behind the jaw. I’ve} 
never done this before, I’ve never seen 
it before, and I’ve never heard of any-| 
body doing it. If I nick any of those] 
big blood vessels in there it’ll kill her| 
within a minute.” | 

“She can’t last much longer like! 
this,” Dick grunted. “There’s nowt to 
lose—get on with it.” 

With Strawberry under an anesthet-| 
ic, I incised the skin, cut carefully 
through the long thin layer of the 
brachiocephalic muscle and held the 
fibers apart with retractors. I put the 
scalpel down, lifted a pair of long] 
artery forceps and pushed them stead-| 
ily down through the hole in the mus-, 
cle. It seemed that I had gone an) 
incredibly long way when, almost un- 
believingly, I saw a thin trickle of pus} 
along the gleaming metal. I was into} 
the abscess. The trickle became a 
creamy torrent that gushed over my 
hand. I stayed quite still till it had 
stopped, then withdrew the forceps. 

“Well, I’ve emptied the thing, Dick,” 
I said, “and by all the laws she should 
soon be a lot better.” 

Next day as I hurried across the yard| 
I felt buoyantly confident. I shouted) h 
across to Dick, “Well, how is she this} 
morning?” 7 

He hesitated, and my spirits plum- 
meted. T 

Strawberry was worse. And on top 
of all the other symptoms she had af" 
horribly sunken eye—the sign, usually, 
of approaching death in the bovine. [° 

We both stood looking at the gri 
wreck of the once beautiful cow, then}” 
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It's pre-measured so 
you can't put in too 
much or too little. 
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ck broke the silence, speaking gent- 
§ “Well, what do you think? Is it the 
packer man for her?” 
I shuffled my feet miserably. “I don’t 
,ow what to say, Dick. There’s noth- 
lz more I can do.” I took another look 
| the gasping, staring head, the mass 
bubbling foam around the lips and 
sstrils. “You don’t want her to suffer 
‘y more and neither do I. But she’s 
yt actually in pain, and I want to give 
another day.” The yery words 
unded futile—every instinct told me 
e thing was hopeless. I turned to go, 
wed down by a sense of failure heav- 
than I had ever known. As I went 
t into the yard, Dick called after me. 
“Don’t worry, lad, these things hap- 
n. Thank ye for all you've done.” 
The words were like a whip across 
y back. What had he to thank me for 
th his cow dying back there, the only 
od cow he’d ever owned? 
When I opened the car door I saw a 
bbage on the seat. Mrs. Rudd, too, 
as still at it. I leaned my elbow on the 
of of the car and the words flowed 
om me. It was as if the sight of the 
bbage had tapped the deep well of 
y frustration and I directed a solilo- 
y at the unheeding vegetable in 
ich I ranged far over my many in- 
dequacies. I pointed out the injustice 
a situation where kindly people like 
e Rudds, in dire need of skilled vet- 
inary assistance, had called on Mr. 
erriot who had responded by falling 
at on his face. I drew attention to the 
act that the Rudds, instead of hound- 
g me off the place as I deserved, had 
anked me sincerely and started to 
ive me cabbages. 
As I drove home I could not detect a 





glimmer of hope. If the walls of that 
abscess had been going to collapse they 
would have done so by now. The cow 
would be dead in the morning. 


I was so convinced of this that I 
didn’t hurry to Birch Tree next day. It 
was almost midday when I drove 
through the gates. I knew what I 
would find—the usual grim signs of a 
vet’s failure; the box door open and the 
drag marks where the knacker had 
winched the carcass across the yard on- 
to his lorry. But everything was as usu- 
al and as I walked over to the silent box 
I steeled myself. The knacker man 
hadn’t arrived yet but there was noth- 
ing surer than that my patient was ly- 
ing dead in there. She couldn’t possi- 
bly have hung on till now. My fingers 
fumbled at the catch as though some- 
thing in me didn’t want to look inside, 
but with a final wrench I threw the door 
wide. 

Strawberry was standing there, eat- 
ing hay from the rack; and not just 
eating it but jerking it through the bars 
almost playfully as cows do when they 
are really enjoying their food. It looked 
as though she couldn’t get it down fast 
enough, pulling out great fragrant tufts 
and dragging them into her mouth with 
her rasp-like tongue. As I stared at her 
an organ began to play somewhere in 
the back of my mind; not just a little 
organ but a mighty instrument with 
gleaming pipes climbing high into the 
shadows of the cathedral roof. I went 
into the box, closed the door behind me, 
and sat down in the straw in a corner. 
I had waited a long time for this. I was 
going to enjoy it. 

The cow was almost a walking skele- 


ton. As she stood, she trembled from 
sheer weakness, but there was a light in 
her eye, a calm intensity in the way 
she ate that made me certain she would 
soon fight her way back to her old 
glory. 

Strawberry made an amazing recov- 
ery. I saw her three weeks later and 
her bones were magically clothed with 
flesh, her skin shone and, most impor- 
tant, the magnificent udder bulged 
turgid beneath her. 

A few weeks after the Strawberry 
episode I was back in my old position 
in the Rudds’ kitchen with the family 
around me, trying to cope with a piece 
of Mrs. Rudd’s apple tart. Mrs. Rudd 
spoke up. 

“Mr. Herriot,” she said in her quiet, 
matter-of-fact way, “Dick has some- 
thing to say to you.” 

Dick cleared his throat and sat up 
straighter in his chair. “What I want 
to say is this,” he said. “It'll soon be 
our silver wedding anniversary and 
we're going to ’ave a bit of a do. We 
want you to be our guest.” 

I almost choked. “Dick, Mrs. Rudd, 
that’s very kind of you. I’d love that— 
I’d be honored to come.” 

Dick inclined his head gravely. “Aye, 
t’missus and me have worked it all out.” 
He squared his thin shoulders and 
lifted his chin proudly. 

“We're having a ’ot dinner and en- 
tertainers.”’ 


“Topsy’s Kittens” 

You don’t find people like the Bram- 
leys now; radio, television, and the 
automobile have carried the outside 
world into the most isolated places, so 
that the simple people you used to 


meet on the lonely farms are rapidly 
becoming like people anywhere else. 

But even in the thirties, when there 
were many places still untouched by 
the flood of progress, the Bramleys 
were in some ways unique. There were 
four of them: three brothers, all mid- 
dle-aged bachelors, and an older sister, 
also unmarried; their farm lay in 
a wide, shallow depression in the hills. 

There was, in fact, no road to the 
farm, but that didn’t bother the Bram- 
leys because the world held no great 
attraction for them. Miss Bramley 
made a few trips to market, and Her- 
bert, the middle brother, had come into 
town in the spring of 1929 to have a 
tooth out, but apart from that they 
stayed contentedly at home. 

On one visit, I was about to knock 
when I stopped with my hand poised. 
I found I was looking through the kit- 
chen window and in the interior, dimly 

by an oil lamp, the Bramleys were 
sitting in a row. 

They weren't grouped round the fire 
but were jammed tightly on a long, 
wooden bench that stood against the 
far wall. The strange thing was the 
almost exact similarity of their atti- 
tudes; all four had their arms folded, 
chins resting on their chests, feet 
stretched out in front of them. The men 
were stocking-footed, but Miss Bram 
ley wore an old pair of carpet slippers 

I stared, fascinated by the curious 
immobility of the group. They were not 
asleep, not talking or reading or listen- 
ing to the radio—in fact they didn’t 
have one—they were just sitting 

I had never seen people just sitting 
before and I stood there for some min- 


(continued on page 77) 























This year’s first-place winner, Jack Ens- 
worth of Bend, Oregon, is an imaginative 
sixth-grade teacher who knows how to make 
school a pleasurable experience for his stu- 
dents—and himself! By Evan Frances 


Portland recedes, a mezalopolis behind us in 
contrast to the peace of greening Willamette 


, ~ = i 
In “maternity center” of school yard, pregnant 


ewes, bought by Jack, make biology come alive. 


Valley. We spin across North Santiam Pass, 
over cold decks of sawed fir, hemlock, and 
cedar logs branded like cows by timber-cut- 
ting companies. . . then ascend the Cascade 
Mountain range with its snow-capped Three 
Sisters and Bachelor Butte. Legend has it 
that Bachelor is sidling closer to the nearest 
Sister and could make it any century now. 
We reach Summit, Oregon (elevation: 4,817 
feet), and streak down to the Deschutes 
River. In its bend is the fittingly named town 
of Bend—population: 14,009, including John 
Arthur Ensworth, 46, Oregon’s Teacher of 
the Year aman with the speech and stride 
and openness of this Northwest country. And 
a man his townspeople predict 
be a legend in his time.” 

What happened to Jack Ensworth recent! 


‘is bound 


would indicate he’s on his way there: A 
screening committee of eminent educator 


and citizens selected him 1973 National 
Teacher of the Year in an awards pro 
sponsored by Encyclopaedia 
Companies, the Council of ¢ 
School Officers, and Ladies’ Hon 
Now in its 22nd year, the Teacher of th. 
Award is the oldest ongoing natio 
program honoring classroom teaci 
symbolize excellence in teaching 
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open to participation by the 50 states and six 
territories. Jack Ensworth accepted the 
award at a White House ceremony in April 
and, in turn, saluted two former schoolteach 
ers, Mrs. Pat Nixon and Mrs. Julie Eisen- 
hower, as Honorary Teachers. 

As we enter his sixth-grade classroom in 
3end’s Kenwood School, where he has been 
for 15 of his 23 teaching years, he is saying, 
“Sorry, kids, Buttermilk was in false labor 
I promise Ill call when it happens even if it’s 
two in the morning. And I'll pass out Toot- 
sie Rolls instead of cigars when she delivers.” 
He did just that when Buttermilk had twins 
two weeks later. Buttermilk is one of two 
both then pregnant) that Jack bought 
for his students. A girl turns her towhead to 
us and say “You see, she went 
iy afternoon and we were sure 
she’d deliver that night, so we begged Mr. 
Ensworth to call us as scon as her babies 
were born. We set up a telephone relay plan. 
He’d call me and Id call Cathy and Cathy’d 
call...” Here Cathy interrupted with, ““You 
see, she was five fingers dilated already.” 

We were taken to an enclosed school yard, 
where we were introduced to Buttermilk and 
Mrs. Lincoln, who flourish on alfalfa, hay, 
water, salt, and range cubes (‘‘Their chief 


ewes 


s earnestly, 


into labor Frid: 





deaf mutes, Jack teaches sign language 


they'll have another way to communicate.” 


rotein,’ Cathy confided). Here 

ewes delivered in a _ specially-heated 
lity center” built by the youngsters, 
k Ensworth’s guidance. When they 
‘ouraged their big-city visitor to feed the 
idmonished her, as Jack had ad- 

1 them: ““Keep your thumb down 


lose to your palm or you could lose 





ty. = 


A lesson on fish in the “food chain” spills over from classroom to Jack's pond. His sixth graders and Principal, Herb Ekstrom, are happy anglers. 


On a wall hangs a picture of a lamb with 
a Ssing-song underneath: “Patty cake, patty 
cake, brand the lamb .. . bring your money 
as fast as you can.” Students can “brand the 
lamb” with their initials if they can pay for 





Jack coaches basketball in school gym. He calls 
it “a great mix for the brawns and the brains.” 


the “privilege” with money they must earn 
doing chores at home or in school. The mon- 
ey thus collected will pay for the jigsaw at 
one end of the room. It cost $5 (Jack ad- 
vanced the money) and is a real bargain 
considering the woodworking creativity it 
has kindled in girls and boys—plus, at last, 
an appetite for mastering reading and math 
that the jigsaw’s manual has whetted among 
heretofore slow learners. “How else could 
they figure out how to work the saw’s parts 
or measurements for whatever they want to 
make? They just had to read and use arith- 
metic to do it, right?” asks Jack cannily. 
Near the jigsaw was a time-segmented chart 
—for students to guess what minute and 
hour Buttermilk would give birth. We mar- 
vel at this irresistible pedagogy—what an 
adroit combination of sex, shop, nutrition, 
economics, and math education! 

Along a back wall of the classroom are a 
half dozen big tanks of tropical fish. Jack 
gives an assignment—“‘Tie up Mendel’s Law 
with angel fish.” He is very serious as he 
tells his class why, in order to maintain a 
balanced ecology, some stronger animals 
must kill off the weaker. “But,” he points out, 
“animals kill by instinct whereas humans kill 
wantonly.” He leavens such grave lectures 
with humor: “That’s right, it’s whalebone— 
what made girls’ figures look great before 
women’s lib—the now-unmentionable girdle!” 
The 11l-year-olds howl with (continued) 
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It can improve the shape of anyone 
from 32B to 42DD. 


There’s nothing like a wire bra to get a look that’s 
close toideal. High, firm, perfectly developed. Beau- 
ufully proportioned. 

One girl in a thousand is perfect. But now you 
have our Ah-h Bra: a wire bra that’s different. It 
gives support and separation in comfort. There’s 
no bulky framework to embarrass or burden you. 

Our wire is flat, not round. It lies flat to your 
body. We put it in a soft channel of double-layered 
fabric, so it’s guaranteed* not to poke through. 

Our strap is unique. The stretch part is woven 
to the nonstretch in one smooth piece. You get the 
release you need for comfort without feeling or 
seeing a bump. 

Next to your skin you feel a blanket of soft- 
ness, our own Wonder-Fil lining. The boning at 
the sides is thin, flexible. The fit is smooth, not rigid. 


The center section gives, for easy breathing. 
And the top of the cup is elasticized at the side, to 
adapt to your fullness. 

A PERMA-PREST® fabric, it keeps its shape 
through many washings. 

When you try on the Ah-h Bra, your expe- 
rience should indeed be: “Ah-h!” You'll find sales- 
women in Sears Figure Shop trained to measure 
and fit you correctly. 

Let your body get used to the new feeling. 
Then look at your Ah-h Bra shape in our dressing 
room mirror. 

If you like what you see, the Ah-h Bra is right 
for you. Also available in tricot and lace longline. At 
most Sears, Roebuck and Co. larger stores, through 
the catalog or by telephone, if you 
call Catalog Shopping Service. 





The Figure Shop. 


*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 
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The one on top is Purina Variety Menu. 
It’s 95% kidney. No gravy—no cereal 
fillers! The other 5% contains vitamins, 
minerals and other nutrients. Now 
which one has more of the kidney your 
cat loves,and more of the kidney you’re 


oe 
paying for? Feb fo: 





Purina Variety Menu...20 varieties. All 95%. 
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America’s Teacher 
of the Year 


John Ensworth’s running mates (shown below) are Mrs. Sarah Sp 
of Raleigh, N.C. and Mrs. Mary Elizabeth C. Brown of Houston, Tex.; ] 
Thelma Patel of Woodmere, N.Y., and Mrs. Marita Eng of Jacksonville, | 











Sarah Spivey team-teaches 114 pupils 
in. fourth-fifth-grade, multi-age open 


classroom of North Ridge School, 


Wake County, Raleigh, N.C. 


understanding—and glee. You come 
away sure nobody’s turned off by 
science. 

How consistent these scenes are 
with Jack Ensworth’s philosophy of 
teaching: “We must guide [chil- 
dren | to be aware of their surround- 
ings, material found in books, the 
classroom, and their homes. Our 
communities are rich with natural 
resources and people, which must 
be utilized to fuel learning.” 

For children with, as he puts it, 
“learning disabilities triggered by 
low images of themselves,’ Jack 
tries “to improve their image . . . be- 
cause whether they’re youngsters 
who can’t read or spell or compute 
or physically coordinate, you can 
develop their skills through the 
things they like to do. What opens 





Mary Elizabeth Brown teaches jour- 
nalism and “mothers” Scottish Brigade 
at Stephen F. Austin High School in 
Houston, Texas. 


the door are personal interests—it’s 
worth everything to unlock those 
doors.” 

Jack’s tiny ranch, two miles from 
school, with its man-made lake for 
fishing or ice skating, and his two 
horses, are ‘“‘not just for my family 
and me. My students feel at home 
here.” The Ensworths have three 
children: strawberry-blonde, pig- 
tailed daughters named Annetta, 12, 
Lisa, 10, and their brother Blakely, 7. 

Jack often draws upon his past to 
illustrate a point. He recounts how 
his father came to see him off to 
military service when he was drafted 
right out of high school. Jack’s Dad 
kissed him good-bye. Said Jack, 
“That kiss did it—I boarded the train 
all smiles. We must be able to show 









love when we feel it .. . anger, v 
it’s justified . . . honest emot 
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Thelma Patel teaches 4th-gra 
movie-making and cantata-compos 
along with “3 R’s,’ at Woodmere 
mentary School, Woodmere, N.Y. 


And none of that ‘boys mustn’t 
or ‘girls are not mechanical’ sti 

He interrupts a lesson on the 
jor anthropological races to d 
bigotry, digging into his own i 
city boyhood in industrial Ak 
Ohio, where he attended and lz 


ae 


ai i) 


A Pe 
Marita Eng, math department ch 
man at Jacksonville’s Sandalu 
Junior-Senior High, teaches ev 
thing from calculus to remedial m 


taught school. He tells of gi’ 
black children who couldn’t afl 
to go on to college . . . about on 
his two brothers who has three ¢ 
dren of his own and adopted 
multiracial children. No studen 
Jack’s was ever taught to hate. O 
have contempt for the handicap 
either. The son of deaf-mute paré¢ 
who attended famed Gallaudet ¢ 
lege in Washington, D.C., J 
teaches classes the sign language 
himself used to communicate vj 
his folks. Why? “It can help heay 
children aid deaf people. It teaq 
them how lucky they are to be 4 
to speak. And it gives them still} 
other way to communicate.” 
What about exceptionally bri 
children? “I don’t believe in sepa 
ing them,” Jack says. “I put 
more-gifted to work coaching 
less-gifted. It keeps them from 
coming bored, lessens the chanc 
their being conceited because 
makes them givers. I urge their } 
ents to settle for enrichment, wt 
is better than acceleration beca 
many high-I.Q. kids can’t make 
emotional adjustment to older c 
dren in higher grades.” E 
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WHAT’S IN A NAME? 


By Gloria Goldreich 





The nurse who carried my two-day-old 
son in for his first feeding wore the 
overly cheerful, proprietary look en- 
demic to nursery personnel. 

“Here’s Harry,” she gushed, “but 
where are Tom and Dick?” 

I groaned inwardly and apologized 
to the small creature in my arms. He 
didn’t know it yet, but he was doomed. 
All his life people would be asking him 
about Tom and Dick. His adolescence 
would be plagued by giggling girls hum- 
ming “I’m Just Wild About Harry” be 
tween blushes and snickers. Should he 
ever make a team, cheerleaders would 
leap frantically around shouting: “H 
A-double R-Y 


of course, there would be the second- or 


spells Harry!” And 


third-grade teacher who might allow 
him to leave the room with the jocular 
admonition: “‘Don’t tarry, Harry.” 

I thought wildly about recalling his 
birth certificate and choosing another 
name, but I realized that it really made 
no difference. All names, however care 
fully chosen and lovingly bestowed by 
parents, are fraught with hazard 

My husband, who answers to the 
simple, unpretentious name of Sheldon 
recalls a childhood spent defending 
himself against being called “Eggshell.” 
In college he decided to make a fresh 
start and call himself simply Shel 
whereupon he spent the next four years 
known as “Conch.” 

My own experience as a Gloria has 
not been happier. Glorias are either 
Glory or Glo, and so I had to smile 
weakly and wave lethargically to bright 
greetings of “Good morning, Glory” 
or “Hi, Glow-worm!” Since I am not 
temperamentally in tune to either the 
flower or the insect, it took some forti 
tude until I could insist on the use of 


my full name. 


R 

XV emembering our own trials, we 
were careful when we named our first 
child; we selected the simple, inoffen- 
sive name Jean. We were wrong. Jean 
rhymes with too many things. To date, 
our five-year-old has fallen victim to 
the accusation that she was stuck-up— 
whereupon she became “Queen Jean.” 
Failure to lend her tricycle leads to 
cries of ““Mean Jean.” And wearing a 
crisply ironed white dress earns her 
the dread title of 


We were more adventurous in nam- 


Clean Jean.’ 


ing our second daughter; we came up 
with Davida. 
explained, delighted at our own inge- 


‘David with an A,” we 


nuity—and at what we considered the 
melodious roll of syllables. We were 
disenchanted, however, when a fellow 
vacationer at a resort told how cute 
our daughter “Velveeta” was. 

“We should have called her Mary,” 
I told my husband, but then a Mary 
moved in across the street—to be greet- 
ed each morning by a gleeful chorus 
demanding to know the whereabouts 
of her little lamb. 

Since no one seems to be safe, friends 
of ours decided to gratify a small con 
ceit and name their children from the 
Book of Samuel. Their three sons were 
called David, Jonathan, and Saul, and 
their daughter is Micah. The children 
are constantly being asked for news of 
their brother Absalom. 

The mania for biblical names is sub- 
siding somewhat, but there was a time 


Pic 2 





when the playground sounded like an 
Old and New Testament roll call. Small 
Adams and Jacobs fought over marbles, 
while Rachels and Rebeccas played 
house with Matthews and Marks. One 
memorable afternoon I heard a mini- 
skirted mother chide her small son 





Fashionaire 


Elegant, roomy, custom 
crafted look. Men's 
3-suiter shown in 


Dark Chestnut 


ActionPaks 


Sporty, all-purpose 
carry-alls. Club Bag 
shown in Desert Tan 
corduroy. 


™ © 
Silhouette 
A tireless travel 
companion 
Ladies’ 24 Pullman 
in Autumn Blaze. 


“Jedediah,” she hissed, “I told you 
not to throw sand at Luke.” 

Poor, poor Jedediah. 

Another child who has my profound 
sympathy is a little girl whom I have 
seen twice. Her mother and I shared a 
room when I gave birth to Jean. When 
I was told that her name was Erica 
Lynn, I looked at the newborn babe 
and thought, “Erica Lynn, she has no 
chin.”” Which was almost true. Five 
years later, I passed a park and saw a 


What carries your lov 
and proves good thing 












small, almost chinless girl, fleeing 
crowd of tiny tormenters who cho 
used: “Erica Lynn, she has no chin.* 
wonder whether Erica will choose 
change of name or plastic surgery? 
And so if my Harry should ever con 
plain to me, I shall tell him of Jedediai#® 
and Erica Lynn and ask him to thir 
about the fate of all those Toms an 
Dicks who are constantly being askepi 
about Harry. Besides, he’s lucky not #2" 
be Absalom. I think. EN 





RUG AND CARPET CARE 


By Virginia T. Habeeb 


ugs and carpets will look better and 
list longer if you keep them free of 
at, greasy surface soil, and embedded 
#it. Here are some suggestions to cope 
With special problems that arise in gen- 
al rug and carpet care. 

ue Cigarette Burns—Snip off fiber ends 








singed by the cigarette, and sponge 
area with a detergent solution. If the 
hole is large, fill in with a piece of tuft 
or fiber taken from a sample or similar 
pile. If burn is serious, seek profession- 
al advice. 

Moths, Carpet Beetles, Silverfish—If 
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Samsonite Corporation, Denver, Colorado 


you have purchased your carpeting 
within the last 18 to 24 months and it 
was made in the United States, you can 
be fairly sure it is permanently protect- 
ed against moths, carpet beetles, and 
silverfish. You can have mothproofing 
done professionally or you can do it 
yourself with products made especially 
for carpets. 

Crushing or Matting—All carpet fi- 
bers will crush when subjected to heavy 
loads, such as furniture, for prolonged 
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Soft, supple, light- 
weight. Nile Blue 
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periods of time. When furniture is to 
be removed, ‘matting’ may be cor- 
rected by carefully using the following 
procedure: 

e Moisten the matted areas with 
water and cover with a clean, 
white, dry cloth. 

@ Place a hot iron very lightly on 
the cloth, or use the spray setting 
over the cloth to moisten it. 

@ Brush the tufts erect with your 
fingertips or a dull, blunt knife or 
spatula. 

Curling—Apply a hot iron to a damp 
cloth (see Crushing) on both back 
and front of rug and flatten with your 
fingertips. Repeat if situation is not 
corrected the first time. Or dampen 
the carpet and roll on a broomstick or 
baseball bat and pound curled surface 
repeatedly. 

Loose Edges on Wall-to-Wall Car- 
pets (Stretching)—If newly installed 
carpeting loosens or stretches near the 
edges, it needs restretching. Call the 
carpet mechanic who laid the carpeting 
and have him restretch or cut it to 
make it taut. Carpeting may have a 
tendency to loosen and ripple during 
the hot humid months. This rippling 
may correct itself as the fall season 
approaches. 

Pilling—Pilling is characterized by 
small fuzzy balls of fiber, held to the 
pile by longer fibers which are too 
strong to break. Regular and thorough 
vacuuming and occasional shearing will 
minimize this problem. There are “‘pill- 
removing” gadgets available, usually in 
notions departments. 

Shading—Continued or prolonged 
traffic wear will flatten pile carpet and 
tend to slant it in one direction or the 
other. This creates light and dark re- 
flections, called shading. Turning a rug 
from side to side to distribute wear will 
help prevent this situation. If you place 
rugs so the light goes into the pile, the 
rug will look darker as the light is 
absorbed; if you turn the pile away 
from the light, it will take on a bright 


sheen. This is especially true with 
Orientals. 
Shedding—During tthe first few 


months of use, even the best wool pile 
carpets will “shed” short pieces of fiber. 
This is due to short ends of fiber which 
are caught in the pile during the shear- 
ing operation or to loose ends of the 
staple fibers which are not anchored 
in the backing or to loss of moisture 
during the storage (which returns upon 
use). Normal shedding does not rep- 
resent a significant loss of fiber. Regu- 
lar vacuuming will end the shedding 
problem within a few weeks after in- 
stallation, if the carpet gets normal 
wear. 

Sprouting—Sometimes ladies’ heels, 
pets’ claws, sharp projections on floor- 
care equipment, or a child’s toy will 
snag the carpet and pull up or “sprout” 
a tuft. These sprouts should be clipped 
off with a small sharp shears, never 
pulled! If the condition persists, check 
one of the above sources. 

Static—Most fabrics are susceptible 
to static electricity, but in carpeting 
the problem is more severe. It is caused 
by low humidity when moisture is re 
moved from the air by heat. You may 


get a “shock” by walking across the 


carpeting and touching metal or an 
other human being. It is remedied b 


adding moisture to the air or by apply 


ing anti-static materials. END 
Copyright 1973 by Virginia T 
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Leather Talk. By Janis Paige. 


Musical Beas Horsewoman, World Traveler. 
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May is luggag e and leather goods month. 








The big news this spring is an exciti}” 
return to color. Important trends 
watch: Hair tints (especially aub 
and henna rinses), new pastel 
shades (like baby blue, yellow, maw 
and lime), vibrant makeup (in b 
pastel and deep colors), brightly 
ored beauty accessories. Expressi 
your own personality with color 
never been more fun. So experime 
An unexpected touch of color can re 
lift your spirits. 


e Starting from the top, give your 

a lift with a semi-permanent c@ 
rinse. You can do it yourself w 
Clairol’s Loving Care, especially m 
for beginners. Foam it in, wait 15 m 
utes, and rinse it out. Color should I 
through six shampoos. Comes in 
shades to highlight or cover gray. $2. 


e Undecided about hair color? A ¥ 
may be the answer. It’s your chance 
change color without really chang 
the real you. The “Clio” from Pie 
Cardin’s Collection is a short little 
with soft off-the-face curls and tape 
nape. In “Naturelle.” About $30. 


e Get a head start on your tan w 
Charles of the Ritz Honest Bron 
Packaged in a totable plastic t 
Honest Bronzer glides on sheer 2 
natural, lasts all day. Four shades 
choose from. 2 0z., $5. 


e Give your eyes a special color spl 
with Tussy Eye Coloring Sticks. T] 
look like the old fashioned crayons 
all remember. Let your imaginat 
take over and create an exciting r 
change in your eyes. Shadow goes} 
smoothly and doesn’t cake. 2 for $1 i 


e If you’re tired of the same old col 
on your lips and cheeks, Frances Df 
ny has good news for you: The L 
Pretty Pastels. Pastel Powder Bl 
($6) fluffs on with a little brush. Pa 
Lip Creams ($4) in six shades f 
bright to light keep lips shiny. 


e Spring’s the time to make the nj 
of hands and feet. You can do it y 
Ultima II’s new Perfect Pastel ? 
Enamel. By Charles Revson. Col 
“Fragile Blue, Fresh Mint, Baby L 
on, Tender Peach, and Early Viol 
Happiness is: painting each nail a & 
ferent color . or painting toes 
match summer sandals. Color goes 
in two steps: a color-keyed pro 
base, then delicate pastel enamel. 
shades, $3.75 each. 


e New from Fabergé is their St 
Hat Scent and Stitch Set. Includes 
the set are 2 oz. of Straw Hat cole 
and 3 oz. of Powder—with this deli 
ful bonus: a needlepont canvas | 
enough for a clutch bag, stamped \ 
an original straw hat (what else?) 
sign, all ready for you to make. C 
plete kit, $5.50. 


e Completing the color news for sp 
are a new group of Butterfly sunglaf 
from Riviera. Bow-shaped lenses ] 
marbelized, see-through frames in 
colors: bright pink, dazzling turqu 
and sunset orange. Match them to} 
mood or clothes. $5. —MarcI Sy 








Pg ‘fa something Wonderful. 


tam wonderful. 





Let’s face it. A terrific girl like me deserv 2 : — as baa like Some- 
thing Wonderful. % 

Here I am in Something Wonderful All Shee Di you ever see anything that 
managed to be so bewitching and so elegant? I mean, they're sheer and clear from 
your waist to your toes, with a full back panel, and they fit you the way only 
Burlington pantyhose can fit you. 

I say, put yourself into Something Wonderful All Sheer before another day goes by. 


Something Wonderful Pantyhose from Burlington 


Burlington All Sheer Cantrece’ II pantyhose. $2.50. @Burlington Industries '73. 





Burlington Hosiery Co. at Burlington House, 1345 Avenue of the Americas, New York, N.Y. 10019 (212) 333-5280; L.A. (213) 748-6151 














Back in Colonial days a lady went to her silversmith and told 
him the way she wanted her setting to be. In that tradition, 
the Oneida Silversmiths create American Colonial in stainless 
with a choice of knife styles. 

SO you can have them the way you want them to be. 








Choice of 50-pe. service for eight with pistol handle knives or 50-pce. service for eight with place knives. $129.95. At fine jewelry and department stores. Prices subject to change. hi 
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For a sample American Colonial 
stainless teaspoon, mail with 25¢ to: | 
Oneida Silversmiths 
P.O. Box 1, Oneida, New York 13421 
LJOS3 | 
Name 
| 
| 
| 
| 
| 
| 


Address 


City State Zip 


N.Y. and Calif. residents add sales tax. Offer valid only in U.S.A. 
Expires 7/31/73. Allow 28 days for shipment ©1973 Oneida Ltd. 


MAONEIDA 


The silvercube. Our silversmiths’ mark of excellence. 


























CLEANING AIDS 


By Virginia T. Habeeb 





While we don’t expect anyone to be- 
come a chemist or laboratory techni- 
cian. it is helpful to know something 
about the cleaning and laundering 
products that are required to remove 
soot and grime and embedded soil. It 
would certainly help to clear up the 


mystery of the ‘“cleaning-product 
maze” in the supermarket. 

Alkalis are chemicals that help dissolve 
dirt. The most familiar ones are baking 
soda and ammonia. Others include bo- 
rax, trisodium phosphate (TSP), wash- 
ing soda (sal soda), and lye. Alkalis 








Ronson 





the only 
blender 


that heats! 


It also does 


everything other 


blenders do, 


and does it better. 


It stirs, whips, 
chops. It even 
crushes ice. 





WIDE-MOUTH DESIGN. Takes 
whole fruits and vegetables 
without pre-slicing. Easy-pour 
spout. 


HP motor. 





TOROIDAL ACTION. Unique 
flow within the blender pro- 
vides self-feeding action, 
smooth blending. 
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EXTRA-LARGE BLADES. With 
bigger base, there's room for 
bigger blades—driven by 
Ronson’s extra-powerful ¥3 


Sete, 
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Cook’r Stir... == 


allow you to remove a concentrated ac- 
cumulation of dirt and grime without 
tco much rukbing. They are especially 
effective in removing grease, as they 
react with it to form an emulsion. This 
means that these greasy particles will 
be held in suspension in the liquid and 
will not be redeposited again on the 
surface you are cleaning. 

It is a good idea to wear waterproof 
gloves, since alkalis remove oily dirt 
and could also take oil from your hands 


HEAT ON 

INDICATOR LIGHT. 
Lights when Hot/Cold 
selector knob is turned 
to “Hot.” 


HOT/COLD SELECTOR. 
Turn to “Hot” for cooking 
heat; to “Cold” for 
regular blending 
operation. 


TEMPERATURE 
INDICATOR LIGHT. 
Lights up when contents 
tf blender carafe reach 
selected temperature. 


TEMPERATURE 
SELECTOR. 

Ther mostatically con- 
trolled to hold constant, 
correct temperature at 
any Setting from “‘room" 
temperature to 375°. 


SELECTOR FOR 
STIR RANGE/BLEND 
RANGE. 

Selects either stir or 
blend speed ranges. 


PUSHBUTTON 
CONTROLS. 

Modern, convenient 
pushbuttons make 
speed selection simple 
and sure. 


TEN SPEEDS. 

Speed ranges from 1 to 5 
in Stir Range and 1 to5 
in Blend Range fora 
total of 10 speeds. 


ere oho ence 


tad 









HEATING ELEMENT. Only 
blender with a heating ele- 
ment. Heats quickly and 
evenly. 






(1) a 
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CRUSHES ICE. Drop in whole 
cubes, set blender on "Cold"; 
ice is crushed in seconds. 


RECIPE BOOK. 
Over 100 pages of illustrated 
instructions. Hundreds of 
recipes 


TRIPLE-PURPOSE LID. 
(2) a two-ounce 
measuring cup, and (3) has 
stirring/ blending speeds im- 
printed around it. 


EXTRA-POWERFUL 

1/3 HP MOTOR. 
Powered to blend or stir 
at any speed, without 
stalling. Blends whole 
vegetables, even 
crushes ice. 






It's ATTRACTIVE CARAFE 
SERVES AT TABLE. Big 1% 
Quart carafe detaches for 
table service, with easy-pour 
spout, slim handle, high tem- 
perature heat-resistant glass. 


ONSON 


DIFFERENT BY DESIGN AND BETTER BECAUSE OF IT 


Ronson Corp., Woodbridge, N.J., U.S.A. Available in Canada. 





as you work with them. They ma 

remove oil from linoleum and oil- 
paints, causing them to crack or 

Concentrated doses of these clez 
can loosen paint surfaces or dai 
aluminum surfaces. You can prey) 
some of these harmful results if 

use a mild alkaline solution and ri 
the surfaces with clear water a) 
cleaning, to remove all the cleaner. }, 

Baking soda (very mild) is sodi 
bicarbonate. Mixed with water, it 
remove coffee and tea stains from ch 
and plastic dishes. Baking soda 
also clean glass, wall tile, and peo 
lain enamel. 

Household ammonia  (modera 
mild) is a dilute mixture of 5 t 
percent ammonia gas in water. It 
be used in cleaning kitchen range bu! 
ers and greasy ovens, windows, % 
mirrors. The sudsy type of househ 
ammonia, which looks slightly cloy 
or milky, contains a small amount} 
soap or detergent. This type of am / 
nia can be used in cleaning gar 
pails, kitchen range burners, and sit 

Borax (moderately mild) is a wl] 
crystalline powder. You can use it } 
variety of household cleaning jobs, s' 
as washing walls, woodwork, and si) 

Trisodium phosphate (TSP, mo 
ately mild) is also a crystalline pow 4 
It is an effective cleaner for wi 
woodwork, and resilient floors, ex 
linoleum. 1. 

Lye (very strong) is sodium hydi 
ide, also called caustic soda. It 
severely burn your skin. It effectiy 
contributes to some drain and 0 
cleaners. H, 
Acids—The two most familiar acids}, 
cleaning jobs at home are vinegar i} 
lemon juice. Other acids may be fo 
in a variety of cleaning products |), 
include hydrochloric and sulfuric. | 

Two dry substances that form a 1. 
after they are dissolved in liquid } 
cream of tartar, familiar to cooks, 1 
sodium bisulphate, also known as s' 
um acid sulphate. You can use cre] ’ 
of tartar for several cleaning jobs s| a 
as sweetening coffeemakers and brij} 
ening aluminum ware. Sodium bi} 
phate can be one of the main ingr} 
ents in some toilet bowl cleaners.  },. 

Some acids help remove hard wif 
deposits. Some aid in removing dis’ 
oration from aluminum, brass, broi}” 
and copper. Other acids remove if? 
rust stains without a lot of rubbing| 

When they are too strong, acids f* 
away clothing, leather, and some n° 
als. Strong acids can also irritate F 
injure the skin and eyes. Check proc] : 
labels for potential hazards and folf 
directions for use. i 

Vinegar, a weak acid, is about 5 \f¥ 
cent acetic acid. It will remove hy 
water deposits from glassware, — 
stains from sinks, and tarnish fifi 
brass and copper. It will also coun} 
act alkaline oven cleaners. id 

Lemon juice contains citric acid, 
a weak acid, and can be used in mf? 
the same way as vinegar. ( 

Oxalic acid is especially effectivi i) 
a rust remover, but is very poison 

Hydrochloric and sulfuric are str 
acids even though they are usec 
dilute concentrations. They are use 
some toilet bowl cleaners. 

Some cleaning products in wl 
acids are generally found include: ' 
let bowl cleaners, rust removers, 
metal cleaners. 1 








Copyright © 1973 by Virginia T. Habeeb. Frot 
boo< ‘‘The Art of Homemaking'’ published by ! 
& Schuster, Inc. 






















.ohler celebrates 
ts 100th birthday 
sith pretty and 
wractical sinks. 


Kohler offers sinks in 
2 colors to make your kitchen 
lighter, cheerier, lovelier, 
velier. Enameled cast iron 
eans long life—acid-resisting 
less disposer vibration. 
>If-rimming feature for neater 
pearance. 

Bottom: The Trieste 
3” x 22”) sink in Tiger Lily. 
rge twin basins and ample 
lste-disposal basin for all your 
tchen needs. Shown with 
hler's new Centura single- 
yntrol faucet. 

Upper left: Lakefield 
3” x 22”) in Avocado. Has 
rge dishwashing basin and 
aste-disposal compartment. 
jucets are Kohler Flair. 

Upper center: The Swinger 
bray-control device. Fits most 
tchen spouts. It aerates, 
vivels, and rinses sinks clean. 
| Upper right: The Urbanite 
5” x 22”) in Harvest Gold. 
dacious dishwashing basin 
1d waste-disposal compartment 
ve you large-sink convenience 
the smallest of kitchens. 
hhucets are Kohler’s Alterna. 

For more kitchen ideas, 

id other great designs, 
nd 25¢ to Box DL, 


le: Co. 
ohler, Wis. KOHLE 


044. 


a | @ ) 


























































































Candles of infinite shapes and sizes, candles to 
light, delight, and surprise, greet us in boutiques 
and gift shops across the country. Americans to- 
day are buying an incredible quantity and array 
of candles, often at equally incredible prices. Yet 
candlemaking is a simple craft; with a few inex- 
pensive materials and the following general direc- 
tions, you can fashion your own creative candles. 
Materials required for candle designs below: 4 
one-lb. boxes household paraffin (found in gro- 
cery stores); several feet of white cotton string 
and two pennies, or prepared candle wicking 
(from candlemaking supply shop); 2 plastic (not 
styrofoam; hot wax will melt styrofoam) egg car- 
tons with paper tops removed; electric frying 
pan, or regular frying pan and stove; double 
boiler, or empty tin can set in pot containing 2 
in. water; about 24 in. flexible wire and pliers; 
wire cutters or sturdy scissors; 8 colored push- 
pins; 8 metal thumbtacks; pencil; black oil-base 
felt pen; 1 eight-oz. hot-drink paper cup; 1 hem- 
ispherical plastic container, clean and dry; three 
pieces 4-in. long thin wire or straw; wax paper; 
soup ladle. 


DRAGON Rectangular body is made of 4 whole wax 
slabs directly from box. Set frying pan on lowest heat. Rub 
one flat face of each of 2 slabs on warm pan until wax just 
begins to melt; then quickly press melted sides together. 
Be sure they stick well. Repeat with 2 more slabs, making 
second half of body. Then take one piece of wicking (see 
below) and tie it around center of one half as shown (a). 
Holding half with wicking in one hand and other half in other 
hand, rub slab faces on warm pan, then press them together, 
sandwiching wick between the two halves (b). Holding the 
4-slab body, run the edges over warm pan surface to be sure 
they are firmly melted together. With body at angle shown 
(c), set one short edge down on warm pan and melt into a 
flat angle about 1 in. wide. to which tail will later be added. 


CAT Make body in same manner as dragon body above, 
except round all top corners and edges by rubbing wax 
gently on warm frying pan. Make ears by breaking off small 
triangles from new slab of wax; rub sides of triangles on fry- 
ing pan to smooth. Heat and stick ears onto top front of 
body. Make feet as for dragon. Add pushpin eyes and whis- 
kers. To make tail, cut 4-in. length of wire, curl one end slight- 
ly and push straight end into rear of wax body. 


BIRD To prepare wick, tie one end around a coin and set 
it into bottom of paper cup. Measure height of cup on wick 
and tie wick around pencil at this point (a). Fill cup with 
melted wax, drop coin-end of wick into bottom of filled cup 
and balance pencil on center top of cup. Set aside until wax 
is hard. Then peel off paper cup and pick coin out of wax, 
leaving 1-in. length of wick exposed at small (bottom) end of 
cup. Cut wick off flat at large end. To shape body, rub small 
end of wax form on warm pan until it melts into “face” angle 


LADYSUG Measure and prepare wick as for bird above: 
measure wick to fit height of hemispherical plastic container. 
Fill container with melted wax and set coin-end of wick into 
bottom, balancing pencil on center top of container. Set 
aside to harden wax. Cut two 6-in. lengths of wire; curl over 
end of each with pliers, making antennae as shown. When 
wax is hard, pop form out of mold. On top (rounded) side, 
pick coin out of wax and untie wick, leaving it sticking up. 
Cut wick off on bottom (flat) side. Draw felt pen line demark- 
ing bug's face and another dividing back into halves or 2 
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, sndle Creatures 


BY SUSAN PURDY 


General directions: Place 6 slabs of wax in dou- 
ble boiler and melt slowly over /Jow heat. (Cau- 
tion: always melt wax in double boiler; it is 
flammable when too hot.) If you do not use pre- 
pared wicking, make your own wick by cutting 
several one-foot lengths of string and dipping 
them into melted wax; set string out straight to 
dry on wax paper. If using an electric frying pan, 
set it on lowest (warm) setting, about 110°; with 
stove, keep burner on lowest heat. To color wax, 
use candle dye, wax crayons, or old candle stubs. 
Wash wax off utensils with hot water. For the 
following designs, use one plastic egg carton to 
prepare ears, snout, tail and beak: first turn carton 
upside down so the bottoms of egg cups are 
sticking up, the between-cup points making deep 
hollows; prop tray up so it stands level. Ladle 
melted wax into the 5 between-cup hollows. Set 
tray aside until wax hardens. To make animal feet 
and birds’ wings, turn second carton right side up, 
egg cups bottoms down. Fill 6 cups each '/3 full of 
wax. Let harden, then pop shapes out of plastic 
forms. If wax sticks, run plastic quickly under 
hot water. 









Cut wick off flat on one side, and leave a 1-in. length stick- 
ing up on the other (top) side. To complete, hold 2 pointy 
wax ears (see general directions), big sides down, on pan 
to melt wax slightly, then quickly stick them onto top of 
dragon body near front edge as shown. Stick pointy snout 
on front end, and pointy tail on slanted edge in rear. Heat 2 
rouded egg-cup wax feet (see general directions) and stick 
onto bottom of body. Add 2 colored pushpin eyes and a 
pushpin in point of tail (d). 





shown (b). Melt same side of large end into an angle coming 
up to meet face as shown (b). To make beak, melt large end 
of one pointy form (see general directions) and set onto face 
just below wick. Set 2 metal thumbtack eyes into wax just 
above beak. Cut and bend two 4-in. pieces of wire to make 
feet as shown; stick straight wire ends up into front of body, 
making legs. Heat wire to penetrate wax easily. Bird balances 
on feet and back end of wax form. Wings are rounded egg- 
cup forms stuck, small side down, onto body sides /-). 


JG 
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wings. Stick thumbtacks into ‘‘wing’’ segments. Stick wire 
antennae into top of head with pushpin eyes just below; 


draw line mouth. 


If 
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Rainbow 
available at 
these fine stores: 


ALASKA 

Northern Commercial, Anchorage ~ 

CALIFORNIA 

Bullock's, Los Angeles 

Capwell’s, Oakland 

Liberty House/City of Paris, 
San Francisco 

Weinstock’s, Sacramento 

FLORIDA 

Jordan Marsh, Miami 

Maas Brothers, Tampa 

GEORGIA 

Davison's, Atlanta 

MASSACHUSETTS 

Jordan Marsh, Boston 

MINNESOTA 

Dayton’s, Minneapolis 

MISSOURI ‘ 

The Jones Store Co., Kansas City 

NEBRASKA 

Brandeis, Omaha 

NEW YORK ; 

Bloomingdales, New York City 

Boston Store, Latham, Schenectady 
Utica, Massena ' 

NORTH CAROLINA 

Thalhimer’s, Winston-Salem 

OHIO 

F & RLazarus, Columbus 

M. O'Neil Co., Akron/Canton 


OREGON 

Lipman Wolfe, Portland 
PENNSYLVANIA q 
Strawbridge & Clothier, Philadelphia 
SOUTH CAROLINA i 
Meyers-Arnold, Greenville 
TEXAS 

Joske’s-Houston, Houston 
Joske’s-Texas, San Antonio 
Titche-Goettinger, Dallas 
UTAH 

Auerbach’s, Salt Lake City 
VIRGINIA 

Nachman’'s, Newport News 
Rice's, Norfolk 
WASHINGTON 

The Bon Marche, Seattle 


“PIN-UP” 


POSTER SPECIAL 
$2.00 


Mail $2.00 (check or money order 
only) to Stevens Rainbow Stripe 
Poster, 1185 Ave. of the Americas, 
N.Y., N.Y. 10036 and receive your 
own full-color poster of the Utica” 
man in his “Rainbow Stripe’ bed. 
Size approx. 25° x36" 


New “Country Fresh Decorating 
Guide: 16 pages filled with room 
settings, color tips and do-it-yourself 
fashions by the famous designer, 

Angelo Donghia. Send 50¢ to Utica 
Decorating Guide, 1185 Ave. of the 
Americas, New York, N.Y. 10036. 

















PUDDINGS PLUS 


rs With Packaged Pudding Mixes 





FOIQ PpuUaaIy, ana flail OL MaCarOoO?n 
crumbs into egg whites. Pour into an 
8-inch square freezer-proof dish. Top 


with remaining crumbs, cherries. 
ere ee eee Freeze 4 or more hours. Serves 6-8. 
BIS Crumble macaroons into coarse 
- 134 cups milk crumbs. In a medium bowl, beat egg BUTTERSCOTCH-MARSHMALLOW CAKES 
ons 14, cup cream whites until soft peaks form. Gradually 1 (1814-0z.) pkg. VY cup oil 
g whites sherry aali a liheat Pllelonsy white cake mix 14, cup chopped 
4, cup sugar 14, cup maraschino add sugar and beat until Bl0ssy. 4 eggs peanuts 
1 (334-0z.) pkg. cherry halves In another bowl, prepare pudding ac- 1 (334-0z.) pkg. 1 (7'/-0z.) jar 


French vanilla 
instant pudding 
and pie filling 


P.S:. 12 


cups milk 


cording to package directions with 1%, 


IT TAKES ALL KINDS. 


marshmallow 
creme 


instant butter- 
scotch pudding 


Then beat in cream sherry. 1 cup water 






(That's what makes the Food Toaster one of a kind.) 


i's aiso one of a kind Because no other toaster has all 
the dood things the -foastmaster Food: Toaster has. 

For instance, each slot has two matched heating 
nis, so. alk toaster: foods heat: evenly on both 
ides; time: alter time: 

And dual conirais: on- the four-slot toaster: make it 
possibis io do light:or:dark-toast, or toast-and toaster 
foods atthe-same time: 

Preity alee features? So is our anique timer, that 
lets you heat toaster. foods the: way. you dike: them; 
without wating: between: toastings: And: our‘special 
Springs: and. shock: absorbers: that: easily Ait the 
heaviest toaster food. 


2 hat's just th 


Sore 


el 
ai 








. Sutside; the Food Tadster has 


coor porcetai: imel panels that. will stay pretty 
fOY yea 

The “ohe-of-a-king Foasimaster: Food. Toaster: it's 
worth more, because ii-jas more, lasts more: Now: m 


slot or two-sidt: models in Avo- 
rome. 


) AY LAST. 


your choice 
cado, Harve 


cow 
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© TOASTMASTER 
a Motaraw Edison Company DIMSIOM se 








rreneat Oven tO oodVU . UTease the & 
of a 1014x1514x1-inch jelly roll pan 
line with waxed paper. Set aside. 

In a large bowl, place cake mix, ¥ 
pudding, water and oil. Mix with ¢ 
tric mixer until moistened. Cont 
beating 5 minutes at medium sp 
Stir in peanuts. Pour into prep: 
baking pan. Bake in 350° oven 201 
utes. Cool. Cut into quarters. 7 
carefully slice each in half horizoni 
to make thin layers. Spread four 
tom halves with marshmallow cré 
Press top layers onto bottom lay 
Cut each cake into 10 1144x2%4- 
bars. Yields 40 bars. 







GERMAN CHOCOLATE PUDDING DESS 


14 cup butter or 
margarine 

1 cup coarsely 
chopped walnuts 

1 cup vanilla wafer 


34, cup shredde 
coconut : 

1 (41-02.) pkg 
chocolate cre 
flavor dessert 


crumbs 144 cups milk 
24 cup caramel 1 Tb. brandy 
topping (optional) 


Melt butter or margarine in a § 
Stir in walnuts and va 
Press 


square pan to form crust. 


saucepan 


wafer crumbs into an 8- 


Mix caramel topping with 1% 
shredded coconut. Spread over ¢ 
Place in refrigerator 

Prepare pudding with milk accor 
to package directions, adding bran 
desired. Spoon over caramel layer. 
with remaining 4, cup coconut. (¢ 


Yields nine 214-inch squares. 


PISTACHIO RICE GELATIN 


1 (20-0z.) can 
crushed pineapple 
in its own juice 


1 env. unflavor 
gelatin 
14 cup cold wa 


water 1 (314-0z.) pkg 

14, cup uncooked pistachio inst 
rice pudding 

1 Tb. butter 2 cups milk 


or margarine 
14, tsp. salt 


14, cup choppet 
shelled pistae 
nuts 


Drain pineapple, reserving liquid. 
drained fruit aside. Add water to 5 
apple juice to make 114 cups lig 
3ring to a boil in a medium sauce 
Add rice, butter, and salt. Reduce fF 
cover, and simmer 25 minutes 
When rice is almost cooked, spri 
unflavored gelatin in 1, cup cold we 
allow to soften 3 minutes until it 
absorbed the moisture. Heat over 
heat until gelatin is dissolved, stir 
constantly. Prepare pistachio ins 
pudding according to package d 
tions using 2 cups milk. Blend in 
dissolved gelatin. Fold in the coc 
rice and drained pineapple. Pour 
a 5-cup serving dish. Sprinkle 
chopped pistachio nuts. Serves 8. 


FROZEN CHEESE PIE 


1 (1034-0z.) pkg. 
unbaked cheese- 
cake mix 

2 Tb. sugar 


14 cup choppec 
pecans 

2 Tb. rum (opti 

1 pint orange 


14 cup melted sherbet 
butter or 14 cup pecan 
margarine halves 

2 Tb. grated orange 14 cup heavy 
rind cream, whipp 


1 (1344 oz.) can 
evaporated milk, 
chilled 


Prepare graham cracker crust \ 
sugar and melted butter accordin, 
cheesecake package directions, stir 
in grated orange rind. Pat into a 9-i 
freezer-proof pie plate. Refrigerate 

Whip cheesecake filling with evz 
rated milk for 3 minutes. Stir 
chopped pecans and rum (option 
Chill about 5 minutes. Spoon into 
shell, alternately with orange sher 
Place pecan halves around e 
Freeze several hours until firm. Be 
serving spoon whipped heavy cri 
over center of pie. Serves 8. 1 





Creative Glass. 
First you buy it. Then you decide what to do with it. 


When Corning set out to make Creative Glass, we had 
only one thing in mind. To make it beautiful. 

The rest, we decided, would be up to your imagination. 

So we designed 15 pieces of the most artful, intelligent 
glassware you've ever seen. Then we made them heat- 
resistant and cold-resistant. And we priced them as 





beautifully as we designed them. From $5.00 for a mys- 
terious set of salt and pepper shakers you don’t have to 
turn upside down to shake; to $10 for the Super-Server 
you see above filled with shrimp and ice. 

Creative Glass. We were creative when we designed it. 
So you could be creative when you use it. 


Creative Glass by Corning. A product of imagination... yours and ours. 


Corning Glass Works + Corning, N.Y. 14830 





EMPEROR GRANDFATHER CLOCK 


MODEL 120 IN SOLID % INCH GENUINE BLACK WALNUT 


Reg. $129.50 


SAVE HUNDREDS OF MONEY-BACK GUARANTEE 
DOLLARS! Buy the Em- jf not completely satisfied, 
peror Do-It-Yourself kit and return collect in the origi- 
the movement. Your cost, nal shipping carton within 
$169.00. Then compare 30 days for a complete re- 
your clock with other sol- fund. No questions; no ex- 
id Black Walnut clocks re- cuses. 

tailing up to $700. 


3 WAYS TO BUY 
Do-it-Yourself Kit without movement; Assembled, un- 
finished case without movement, and Completely 
finished clock with movement installed. 


SHOWROOMS 
Fairhope, Alabama, Emperor Industrial Park (Factory) 
Pensacola, Florida, 8 miles East, U.S. 98 
Cape Girardeau, Missouri, 2125 Williams (Off 1-55) 
New Orleans, Louisiana, 723 Royal Street 
(French Quarter) 


All pieces pre-cut and pre-sanded. Breakfront 
swan neck and finial, waist and dial doors, dial 
frame and sculptured base-front pre-assem- 
bled. Complete hardware and assembly in- 
structions furnished. Each piece may be re- 
ordered separately. 

This fantastic offer will exhaust our stock of 
Black Walnut bought before the price rise. 
Black Walnut is the hardwood chosen by gen- 
erations of craftsmen for creating today’s heir- 
looms. Yet this special sale price is well below 
the cost of buying the lumber yourself and 
starting from scratch 

The luster and warmth of burnished walnut 
and the rare heritage of priceless craftsman- 
ship make this clock a rich heirloom to hand 
down through generations 


EMPEROR CLOCK MOVEMENT FOR MODEL 120 - WEIGHT DRIVEN - EIGHT DAY - WESTMINSTER CHIMES 


The Emperor Clock 100-M movement is manufac- 
tured by a third-generation firm of West German 
clocksmiths. Embossed overlays surround the solid 
brass dial. The permanently polished face features 
serpentine hands. The arch above the dial face fea- 


driven movement strikes the famous Westminster 
chimes four times an hour on musically tuned rods. 
All plates are solid brass; all pinions are hardened 
steel. Detailed instructions make installation and 
tures either a moving moon dial with lunar calendar adjustments simple, Baby job. Movement snriuges 
or a shaped aluminum world with “Tempus Fugit” weights, brass weight shells, pendulum and brass 
inscribed in black enamel. The completely weight bob. 


IMMEDIATE DELIVERY — 1 YEAR UNCONDITIONAL GUARANTEE 


KITS AND MOVEMENTS SHIPPED AT ONCE F.O.B. FAIRHOPE, ALA. 
Please Check: 



















































TO: EMPEROR CLOCK COMPANY New Customer oO 
1 Emperor Industrial Park, Dept. 17, Fairhope, Alabama 36532 Previous Customer (] 
} He QUANTITY DESCRIPTION WEIGHT REG. PRICE SA EXTENSION 
‘|| Model 120-K Do-It-Yourself 
Hy Case Kit, w/o movement 53 $129.50 $ 
; Model 120-A completely finished clock 
; with Tempus Fugit dial, 
Westminster chimes 95 369.50 

with moving moon dial, 

Westminster chimes 95 384.50 





Model 100-M movement complete 
with Tempus Fugit dial, 
Westminster Chimes for Model 120 

Model 100-M movement complete 
with moving moon dial, 





32 79.50 





GED MODEL 
Fe"YI6 3, "x10" 


nh 
oO 





Pe COC NTC AN 
WORLD'S LARGEST M4. 
OF GRANDFATHS. 





BMPE ROR 
: 


Westminster chimes for Model 120 
Detailed blueprint plans for Model 120 


We accept personal checks. 
ENCLOSED: ( ) ‘CHECK:S 


CHARGE TO MY: ( 





) MASTER CHARGE ( 





Card number — 


NAME 
ADDRESS___ 
Civ 


STATE__ ZIP. 









( ) MONEY ORDER $ 
) BANKAMERICARD 


Expiration date 


94.50 
1.50 








TOTAL $ 





Alabama residents only, $ 
add 4% sales tax 


GRAND TOTAL 


master charge 
See Ute) 


Please send FREE color brochure on 
complete Emperor line oO 


BANKAMERICARD 
ae 





EFFECTIVE JULY 1, 1973, MOVEMENT PRICES WILL INCREASE SUBSTANTIALLY. 





















































little slow when it comes to 
,so the Age of Aquarius had 
ily dawned but it must have 
i noontime before I realized that 
y was here to stay. My intro- 
1 to this fact came the day I was 
ible for driving the swimming 
ol. A 10-year-old passenger got 
asked my 10-year-old son: 

you read your horoscope this 
gs?” 

h,” replied my son. “It said to 
e waiting game.” 

t’s because you false-started at 
meet. My horoscope was real 
it said I would take a trip.” 

at’s so good about that?” asked 


eans I'll win the freestyle this 
ay and get to go to Philadel- 


fat are you?” my son asked his 
nporary. 

». What are you?” 

icer.”” 

1 are?” I gasped, breaking the 
f Silence for Car Pool Mothers. 
1 then I had never given a 
it to the signs of the Zodiac un- 
lich our children were born, or 
ign for my husband. I knew my 
gn, Pisces, and Norman Mail- 
t that was about it. When I got 
I looked them up and found 
e have two Tauruses, a Gemini, 
icorn and a Cancer for children, 
at my husband is a Sagittarius. 
next brush with the stars came 
onthly meeting of our neighbor- 
ridge club. I pondered over a 
for a long time, and when it 
my partner said, “Typical 
play.” : 
w did you know I was Pisces?” 


idn’t,” she said. “I’m taking a 
in astrology and I like to guess 
eople are. When you hesitated 
ng I figured you were Pisces: 
le indecisive.” 

day not long after that, in the 
ore, I saw a book, Love and the 
Each astrological sign*was rated 
cale from 0 to 10. I found Pisces 
oked for Sagittarius. Zero. Abso- 
pro. Alongside this was the com- 
“Nothing at all here.” 

bated whether or not to tell Sag, 
ad taken to calling my husband, 
y destroying his illusion that he 
alf of a happy marriage. So I 
tell him until we had a fight 
ay. Then I yelled, “That book 
ght. Sagittarius and Pisces have 
g in common.” 

t stopped the fight because he 
to know what I meant. I ex- 
ed and he said, “Well, that ought 
vince you that there’s nothing 
to this astrology business.” 
ought that was kind of nice. 
sense or not, a lot of people 
a lot about astrology, as I found 
t the supermarket a few days 
I was shopping for the makings 
birthday dinner. My 12-year-old 
sked for lobster tails, but I had 
sted Rock Cornish game hens 
ild rice because I had a recipe 
ted to try. When I found the wild 
om the gourmet food shelf I was 
ite prepared for the price, $1.99 
yur ounces. I had already posted 





SIGNS OF THE TIMES 


By Helen Glazer 











and couldn’t find a price. “How much jobs to make ends meet and he thinks 


is this?” he asked me. I am some eccentric wealthy woman 
“It’s $1.99,” I told him. masquerading as a housewife with 
He held it in his hand and stared this preschool child along as a prop.” I 

at it. Then he walked over to the next thought I owed him an explanation. 
the menu, though, so I put the pack- checkout clerk and said, “Did you ever “T’ve never bought any before,” I be- 
age in the basket. The three-year-old see anything like this? A dollar ninety- gan, “but today is my birthday and...” 
who accompanied me asked, “What’s nine for four ounces of wild rice.” “Oh, no wonder,’ he interrupted 
that little box?” He walked back to me and said, “I with a grin. “Mine is tomorrow. Pisces 
“Wild rice.” sure couldn’t afford to buy it.” people are all adventuresome and like 

The young man at the checkout Guilt feelings poured over me as I to experiment, don’t we?” 

counter looked at it top and bottom thought, “He probably holds down two “We sure do,” I said. END 








Pinc a eee spot. Invite someone 
you care about. We'll supply The 
Lancers®Picnic Pack. A $22 value 
for only $13.95. It includes a spa- 
cious basket-weave hamper, four 
wine mugs modeled after the Lancers 
crock, a twin-lever corkscrew, a spe- 
cial insulator to keep the chill in your 
Lancers® wine, and a bright red and 
white checked picnic cloth with 4 
matching napkins. And to add alittle 
extra spice, A.1.® Steak Sauce and 
Grey Poupon® Mustard. Pack every- 
thing up with a bottle of Lancers 
Rosé and a bottle of Lancers Vinho 
Branco, and take off for the not-so- 
wild-wilds to enjoy the good life. 


ONN. 1973 





LANCERS® VIN ROSE AND VINHO BRANCO TAGLE WINES, SOLE IMPORTERS, ©HEUBLEIN, INC., HARTFORD, C¢ 


oe kl 
de 








with 4 wine mugs 


| have checked the number of items | want. Enclosed is my check for $ 
made out to Lancers Picnic Pack. Offer does not include wine. 








I 
| 
I 
The Complete Picnic Pack $13.95 [ey St of four $3.00 : 
| 
| 
I 
| 
| 
| 








NAME 

ADDRESS 

CITY STATE ZIP 

Make check or money order payable to LANCERS PICNIC PACK. No cash please. Act now. Offer good as long as supply | 
| lasts. Void in Kansas, Oklahoma, Tennessee and other states where prohibited. Allow 4 weeks for delivery | 
SS 















In one family room, stir: 


| Congoleum comfort-cushioned 
vinyl floor in hearty El Tannin. 
One of hundreds of patterns and 
colors in Shinyl* Vinyl— the orig- 
inal no-wax floor that lets you 


shine when you wish. Flavor white 


.rduroy curtains with chocolate 















Congoleum’s recipe for a flavorful family room. 


chintz ribbons, and scatter straw 
baskets over a wall. Add Tropical 
Garden Carpet by Congoleum. 


Yield: one cheerful room from 
Congoleum. We’ve built a 
reputation you can stand on. 
(See your yellow pages under 
“Flooring”.) 


Shinyl Vinyl and Carpets by 


® 





Lenox introduces the first informal dinnerware 
that matches beauty with strength. 


Temper ware 


BY LENOX 





The first shockproof informal dinner- 
ware with innovative styling. 


TEMPER-WARE is multigifted. It's so 
functional and self reliant, you freeze 
in it. Then bake in it. Serve in it. And 
run it through the dishwasher. Resists 
abrasions and detergent abuse. 





TEMPER-WARE is the new super ceramic 
dinnerware. More than twice as strong” 
as earthenware. And stoneware. And 
ironstone. The most sophisticated 
ceramic to be developed for informal 
dinnerware. An exclusive Lenox 
formula assuring lasting beauty 

and performance. 


TEMPER-WARE’s durability is a 
proven success. It came through 
unsparing tests with such solid 
conviction that Lenox guarantees TEJWPER-WARE in writing against 
breaking, chipping, cracking and crazing for 2 years of normal home use. 











8 different dramatic patterns. 
11 different cook and serve 
pieces. Made in the superb 
Lenox manner you would 
expect. 


You can now purchase 
TEMPER-WARE at stores 

where Lenox fine China and 
Crystal are sold. 


* Strength as indicated by peeks of 
ean re, tested ja Temper-—ware by an 
independent testing labor ato ry an d 
compared to pu ub! ishe 2 ood ds 

other products mentio 


Write for your free TEMPER-WARE color pattern brochure to Lenox Inc., Trenton, New Jersey 08605. 

















; even tougher for a piece of equipment 
9 get into my school than it is for a student?’ §)..-:5..: 


“Tin convinced Corning ranges 
make better cooks. Or I 
wouldnt be teaching with them. 

lo get into my school. all a student 
has CO be IS pal ent There's a two 
year walt 

But a piece of equipment has to be 
good. And what's “good” to an aver- 
age cook isn’t always “good” to me. 

Well, I can honestly say that 


ee = ; 
Corning s Gourmet Range not only 


meets my demands, 1C surpasses them 


_. My first experience 
with the range convinced me. 


i had just arrived ata 








| ¢ , i + ' vary 
cheese omele te, I realized this was 
| | { 
the most remarkable range I had 
ever cooked on. Ki 
ft > ] 
it Was love 
Those Corning engineers 
+ 


saad 
can eat at my house time. 
I’m a cook, not an 


they made the range so ridiculously 
accurate, they must be even more 
fanatical about cooking than I am 

First, they put in heating elements 
that heat up evenly. Without hot 
spots and cold spots. 

Chis makes for marvelously even 
raising and browning. And I 
haven't seen a custard scorch yet. 

hen, instead of just putting a 

hermostat in the oven, they gave 


“ont the + ec 5 Ar ae 
1 OF The rour cooking areas a 





OStat of 1tS own. 
» AC 
I 
eB 
j 
and pans wl 
A 
f\ S 


Ow, i ve used my own Hat- 


+ - ] | 1] 
DOLLOIN COOKWare, with excellent re- 


SULTS (\X hich came as a great relief, 


| eee ay AS [ 
because i invery attached to some of 


| pans ) 


But with Corni 


my old pots ans 


cooking control 1s incredible it mean 


when a beginner cook can thicken a 


H« 


llandaise right on the cooktop 
< A 


without a double boiler—that’s 


reaible. 





Ing S COOKWare, the 


It even makes 
better scrambled eggs. 

People ask me why they need the 
Gourmet range if they’re not 
Gourmet cooks. 

‘To make scrambled eggs. Very 
few people know how to make scram- 
bled eggs that have a consistent 
texture. Well, the Gourmet range 
knows how. 

But if improperly prepared eggs is 
one of my pet peeves, one of my 
great pleasures is baking cakes and 
bread. And the Gourmet range has 
an oven that suits my needs perfectly. 

It’s big. I’ve had three 8-inch cakes 
going at the same time. On one shelf. 

Another pleasant feature of the 
oven is that when it self-cleans, it 
stays cooler outside than most other 
ovens. I can really appreciate this 
after a class. When all of my ovens 
may be cleaning themselves at the 


same time. 


Its absurd not to enjoy 
something you have to do 
every day. 
Cooking is more than a business to 


teacher, author, epicure. 






me. It fulfills a creative need. 

But a lot of people cook only be- 
cause it’s a necessity. They'll get a 
special reward from the Gourmet 
range. For the first time, they'll expe- 
rience the pleasure of cooking be- 
cause they want to, not because they 


Nave to. 


James Beard uses our Gourmet 
Counterange unit—the one that 
comes with Cookmates* cookware. 

We also make the Family Coun- 
terange unit. It has the same smooth 
cooktop. But you use it like a conven- 
tional range: with almost any pot 
and pan. 

Both our Gourmet and Family 
series also come in a built-in version: 
The Counter That Cooks Cooktop— 
with single or double wall ovens 
to match. 

For more facts see the Yellon 
Pages under “Ranges”: Or write: 
Corning Major Appliances, Corning, 
New York 14830. 


CORNING 


We invented smooth-top cooking. 











Our furniture is designed so that the morning after 
can be as beautiful as the night before. 


Nice as friends are, in groups they can be 
very hard on the things you are especially 
proud of. 


That's why Stanley tries to make furni- 


ture with strength and durability as well 
as good looks. 


Stanley's finishes—woodtone and color, 
go deep down into the fine cabinet woods. 
So the beauty of the grain shows through. 


And, because quality construction doesn’t 


mean much if you can't find the style you 
want to live with, Stanley creates timeless 
designs like this contemporary Registry 
collection. In Antique White, Wheat or rich 
brown Rajah finishes. 

Send $1 for our complete Decorating Kit 
to Stanley Furniture, Dept. 91, Stanley 
town, Virginia 24168. For your nearest 
Registry dealer, call toll free 800-243-6000 
In Connecticut call toll free 1-800-882-6500 


Please state the color you want to see. 
Stanley furniture, you'll be glad you have 
it. Morning after morning after morning. 


Beautiful furniture that stays that way 
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C » " eS aie . , 5 
cohke ek Ge 
“What kind of dog food do you buy?” 


“Canned? 









AY a . = ‘ Fe 
“I'm going to put Gaines-burgers down 
forhim: “Okay? 





¥ Vitomw cet er ae ee 
“Does that little test tell you anything?” 
“Well, it must have a good flavor...he 
certainly went through it. You'd think 
he was starving: 


We went to San Francisco 
to prove dogs who like 
canned dog food will like 
Gaines-burgers. We fed 
Gaines-burgers to dogs who 
eat canned dog food. Did 
they like Gaines-burgers? 
2 oer Ann Dowie’ reaction was 
“saa typical of most of the dog 
“SAT Ss TO eS == ~Owners we spoke with. 

g ® & 
ore dogs and their owners discover dogs who like 
canned doc like Gaines-burgers. 


Se ae 

















rit 


oes Wek ita ou fetes ees. 
Be = cK ame, e ‘ee mR a a id 


M 


GENERAL FOODS Gail ‘burgers. 


| ph In beef 
The canned dog food 


or cheese 
flavor. 


QF 
Se 
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e ra 
| Fill out coupon and enclose Check items desired: 
| check or en eee ne _Kit 61549 Marcy Panel @ $5.98 each plus .35 postage ..$______ 
a o handle Ca- 
| Peas ae farsign orders ____Kit 61550 Mike Panel @ $5.98 each plus .35 postage +3 


| Special offer save $1.00, both panels for $10.96 plus .50 
Ladies’ Home Journal °°St#2¢ :------ 























| 
| 
| 
——___61014 Colorful catalog of exciting needlework and other | 
a ! 4500 NW. 135th Street F sate sata ides > LADIES: HOME JOURNAL NEEDLE 
Len eens oT CRAFT issues @ $1.25 ea. 
‘ y . | bums 61655 NEW Spring ‘73... 61563 Winter ‘72... =a 
“cy and Mike, our enchanting rag doll panels, were designed espe- | S may use —_ cere New ideas in crafts, stencilling, meediework—AMERICAN | 
= . - or an lurchase over é i ) 
ly for us by Arlene Linder of California. If you thought you could | fm on icons Sec e ca wee ee 
‘er make one, now you can with this easy-do kit. You don’t even Acct No: ee eee Sales tax, if applicable 
a : * T 
'e to be a needlewoman, for the only sewing required is the hem- chica ee Gtal.eneiazarn ae 
ig of the burlap background. Everything else is glued in place, | | acct. No. _______ | printname - - ——s : 
ckly and easily. Each panel is 16 by 24 inches. Hang from adowel | pore BrOEn —— |= . 
:k tipped with small rubber balls and add bright wool pompons || (fing above yourname) | us 
o . * =e = | pee ee a SY Cy state zip c 
t in kit). You can mount the panels individually if you prefer, on | [) Send 6.0.0.1 enclose $2 goodwill deposit and will pay postman balance plus all posta 
erate i nn ie Oued On NAaroocard. Or framed .¢ on S> 
wbox fram é FOR MANY OTHER EASY-TO-DO NEEDLEWORK KITS ORDER CATALOG 
nh deep shadowbox frames (no glass [FOR MANY OTHE SY-TO-DO NEEDLEWORK KITS ORDER CATAI 


Photograph by Ben Swedowsky 7 
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| WANT T0 GET ALL THOSE THINGS 
YOU INCLUDE IN YOUR 
LADIES’ HOME JOURNAL SUNJET HOLIDAY 


e Round trip jet airfare, U.S.A. to Spain 
via world famous Iberia Ai S. 
e First class and deluxe a ynditioned 
accommodations with prin 


e All transportation within Spain per itinerary. 


e Daily breakfast. Also lunch or dinner during 
stay at Cordoba and Seville. 


e Air conditioned motorcoach« 
® Services of a tour escort thre 


e All tips for baggage handling 
provided for in the itinerary. 

e Guest membership to the exc 

El Candado private club in Malag: 


e bath throughout. 





TOLEDO CORDOBA 





are per person based on two or 
in aroom. For a single accom- 
a Children 2 thru 11 

€ % reduction of the air fare 

portion of the tour price. 


re ve 


*Scheduled Iberia departures 


sn add $40. 


and tour prices: 


New York 


Boston 


Washington 


Miami 


f $15 for eastboun 


will be made. 


THE ITINERARY 


Da) 


inerary is reversed. Enjoy 
Cuisine and inflight 


weeken 


. Depart New York (JFK Airport) 


scheduled Iberia 


Ss) overnight to Madrid. 


‘ 


m New York arrive 


ng to exciting Spain. 


your escort and driven 


to 


our hotel for 


ee | 
¥ 


relaxation. In late afternoon you are off 
on a sightseeing tour of Madrid. You will 
see ‘‘E| Prado,” the world famous 
museum with its masterpieces of world 
renowned painters, Paseo de la 
Castellana, the Bullring, Retiro Park, the 
Toledo Gate, Plaza de Espana and the 
unique Flea Market. 


Day 3. A special side excursion to excit- 
ing Toledo with the House and Museum 
of El Greco, the ancient Synagogue, the 
cathedral and Ruins of Alcazar as well 
as an unusual handicraft factory. Lunch 
is provided. 


Day 4. A full day of leisure to explore 
more of exciting Madrid on your own. 
Optional tours are available. 


Day 5. After breakfast, your motorcoach 
leaves for Cordoba, one of the oldest 
cities in Spain. You drive through the 
picturesque countryside and high moun- 
tains arriving at Valdepenas fora 
leisurely lunch which is included. You 
continue through the Sierra Morena and 


hire 


arrive in Cordoba in the late afternowm, 
for your overnight stop. 


Day 6. A morning sightseeing tour 0° 
Cordoba will take you to the Arab arfy 
Jewish quarter, La Mosquita, the calf, 
dral, the oldest bull ring in Spain and 
the Museum of Julio Romero de Tor 
The afternoon is free for shopping a 
more sightseeing. 


Day 7. After breakfast you leave for 
beautiful ride through the countrysi¢ 
Seville, Spain’s most romantic and 
tiful city. Seville is also known for its 
fine wine, lush orange groves, brave 
gypsy singers and exciting flamenc¢ 
Arriving at lunchtime, you have the 
of the day to enjoy this enchanting ! 


Day 8. The morning sightseeing toul 
Seville is a memorable experience. iol 
will see the grave of Columbus in ti, 
cathedral, the Alcazar, La Giralda, 
Moorish Palace, Santa Cruz and the , 
Murillo Gardens. Ample time is left §) 
leisure and shopping. 


ay 9. This morning you depart for 
lalaga on Spain’s Costa del Sol. For 
re next seven days you will live in your 
n deluxe, fully equipped luxury apart- 
ent, a Ladies’ Home Journal exclusive! 
magnificent pool, discotheque and 
Pstaurant are on the premises. Your 
partment is situated in one of the most 
sxclusive areas with the heart of Malaga 
ist minutes away. Torremolinos is just 
short bus or taxi ride. Both cities throb 
ith excitement, excellent shops, quaint 
rcades, restaurants and unlimited sight- 
eeing. Another Journal exclusive is a 
omplimentary guest membership to the 
xurious El Candado private club that 
djoins your apartment site. Golf, tennis, 
estaurants are at your disposal. Horse- 
ack riding, sailing, waterskiing and a 
ariety of optional excursions to Granada 
nd Tangier are available during your 
unny holiday in Malaga. 


ay 15. With a collection of wonderful 
nemories, it comes time to say goodbye 
#2 beautiful Spain. A short drive to the 
Malaga airport for your comfortable 
deria Jet flight home. 


SUNJET SPAIN DEPARTURES 


From New York to Madrid or Malaga 
May: 14, 18, 21, 25, 28 

June: 1, 4, 8, 11, 15, 18, 22, 25, 29 

July: 2,6, 9, 13, 16, 20, 23, 27, 30 

Aug: 3,6, 10, 13, 17, 20, 24, 27, 31 
Sept: 3, 7, 10, 14, 17, 21, 24, 28 

Oct: 1,5, 8, 12, 15, 19, 22, 26, 29 


From Miami to Madrid 
May: 14, 21, 28 

June: 4, 11, 18, 25 

July: 2,9, 16, 23, 30 
Aug: 6, 13, 20, 27 

Sept: 3, 10, 17, 24 

Oct!” 15851522, 29 


From Washington/Boston to Madrid 
July: 2,9, 16, 23, 30 

Aug: 6, 13, 20, 27 

Sept: 3, 10, 17, 24 

Oct: 1,8, 15,22, 29 


Most travel plans ask for $100 as a deposit. 
As a Ladies’ Home Journal reader, you need 
only send our special low reservation deposit 
of $10 per person to reserve your Sunjet 
Holiday—fully refundable, of course! 


SBERIA 


Mail your reservation to: 
Ladies’ Home Journal Sunjet Holiday, Dept. 3116 
c/o First National City Bank, P.O. Box 8821, Church Street Station, New York, N.\ 


te _______ from the following 


RESERVATION REQUEST 


Please save a seat for______ people on the following departu 
departure city 0 New York, O Miami, 0 Boston, 0 Washington 


O Full payment for my Sunjet Holiday is enclosed. 
OA deposit of $10 per person is enclosed. 


Amount of check or money order enclosed $_______.. Please confirm my res 
My payment will be fully refunded if | cancel my reservation at least 25 da 


Please make check payable to Ladies’ Home Journal Sunjet Holiday. 


C Please arrange the lowest possible air fare for me from my home city to the neares 
departure city. 


The complete tour is described in the intinerary. Upon receivin 
you will receive with your reservation confirmation additional info 
shopping, passports and other pertinent data. 


Name of each person 


Zip Code 


My Telephone number is: Area Code 
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On December 7, 1972, while thousands of television 
viewers watched in horror, live TV cameras caught 
Imelda Marcos, beautiful wife of Philippine President 
Ferdinand E. Marcos, as she fought for her life against 
an assassin who attacked her with a huge bolo knife 
during an awards ceremony in a Manila suburb. The 
assailant inflicted lacerations on Mrs. Marcos’ arms, 
wrists, hands, and fingers—wounds that severed ten- 
dons in both wrists and required 75 stitches to close. 
In this exclusive interview, a courageous First Lady 
tells for the first time the incredible story of her day 


of terror and courage. 


“It’s difficult for me to talk about this. It’s some- 
thing I’m trying to forget. . . . Leaders and the 
families of leaders have to pay a price for their 
visions and reforms. I have always been afraid fo! 
the President and for my children. But somehow 
I never thought that anybody would hurt me. Each 
time I go to the provinces people run to me, em- 
brace me; they are very affectionate. I never 
thought I would be part of any assassination. 

“Even when that man came at me, brandishing 
his knife, I did not think it was going to be for me. 
Yes, I saw him before the attack. I noticed him 
just as he was on the last step of the stairs leading 
up to the stage. I had just presented the second 
plaque and he followed the delegation. I noticed 
him because he was wearing a dark suit instead o! 
a harong tagalog |the traditional Philippine dress 
shirt for men]. Then I saw he was trying to pull 
something from his sleeve, and I thought, ‘Oh, he 
is going to do something wrong to somebody! But 
I didn’t think it was me. Then he looked at me—a 
very fierce, deranged look, a crazy, mad look, and 
I thought, ‘It is me!’ 

“T looked back at him. He seemed to pause fo 
a second, and I thought, ‘He has changed his 
mind.’ But then he looked off somewhere as 
though for a signal. Then, without looking at me 
again, he lunged at me with the bolo [a wide- 
bladed foot-long knife used by Filipino farmers]. 





By Beth Day 


It’s strange how several thoughts can race into 
your head in a split second—six or seven at once. 
When I saw him coming for me I said, ‘I will run 
away.’ Then I realized that if I ran away I would 
leave my back open to him. So then I thought, ‘I 
will shove the lectern between us and hide behind 
it.. But our Secretary of Social Welfare was stand- 
ing at the lectern as if frozen, and I could not 
push it without help... . 

“I had no help. Everyone froze. People blame 
my security men. But I had told them to stay out 
of camera range, to remain in the audience or 
backstage. They were not near me 

“But I was never for one second afraid. Why? 
Well, when one is not afraid to die and I am 
not—then she is not afraid. I am in no hurry to 
die. But I am not afraid, because if I die, I see my 
God, you know? 

‘If I had become afraid even for a fraction of 
a second, I would have frozen, too. But I began 
weaving back away from him, shielding my body 
with my crossed arms. It’s funny, but experts in 
judo and karate who watched the television film 
commented that I did this expertly. Yet I had no 
such training. The way I moved was instinctive. 
I was protecting my body 

“I must have a very good guardian angel. My 


arms and hands were slashed. And I was hit here 
[she indicated her breast] so hard that I fell back- 


LADY 
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JOURNAL writer Beth Day interviews Mrs. Marcos at the Presidential Palace. 


wards across a table. The front of my dress was 
slashed open. My bra, which was white, was filled 
with blood. Yet I had no stab wounds on my body. 

“When I fell back, I kicked at him, pushing him 
back with my feet. Since both my arms were 
wounded and I could no longer use them, I slith- 
ered back away from him by using my elbows. 

“I could hear shots. My aides were grappling 
with him, and still he lunged at me. I saw a bullet 
hole in his cheek. No blood. Just the hole. And 
still he kept coming. That shot must have gone 
through his head, yet he still lunged at me, look- 
ing at me in that mad way, and I thought, “My 
God, he must be a superman. He does not fall.’ 

“Then my aides stopped him, and others 
reached me and I was able to stand. I called to 
the former First Lady, Mrs. Garcia, who was on 
the stage with me, ‘Come, come, we must go back- 
stage. I think there are more of them.’ 

“I did not realize how badly I was wounded. It 
was not until I was loaded into the helicopter on 
the way to the hospital, and I saw that three of 
my fingers were dangling, that I knew I was hurt. 
There was so much blood. I thought, ‘This blood 
does not come from me. Where did I get all this? 
Who is the poor person who has lost all this 
blood?’ I kept telling the general in charge of 
the helicopter, “Take care of the children. Load 
the children.’ I don’t know why I (continued) 





Mrs. Marcos turns to see, not the next awards re- 
cipient, but a somber, dark-suited intruder with 
something concealed up his left suit jacket sleeve. 


Onlookers seem unaware of the deadly drama be- 
ing played out on the stage. They are looking the 
other way as the would-be assassin draws his knife. 


Her assailant, later identified as an obscure engi- 
neer named Carlito Dimahilig, stands poised, al- 


most seeming to frame Mrs. Marcos in his sights. 





Now Dimahilig strikes as Mrs. Marcos 
to get away. “He must be a supern 
thought as she saw guards’ bullets fail to 
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s rush Mrs. Marcos to a Manila hospital. By 
§ time the assassin, whose name means “not 
fond of” in the Tagalog dialect, has been slain. 


“Make sure the President does not know,’ 
the wounded First Lady. “‘Tell him not to get out 
of the [Presidential] Palace, to stay safe there.” 


said 
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THE ASSASS! itinued 
thought t! vere so many children. 
Later | und there were no children 
ther« 
did not want the President to 
When they first carried me back- 


stage and I saw my secretary, I told 
her that he should not know. “Tell him 
not to leave the palace, to stay safe 
there. Don’t try to come to me.’ I felt 
that I was a decoy. ‘I am not mortally 


wounded,’ I said. ‘Take me to the 
hospital.’ I thought that when I got 
to the hospital I would be all fixed up 
in a few minutes. 

“T had been on the operating table 
only a few minutes when I saw the 
President’s chief security officer, Gen- 
eral Ver, come in. I called to him, 
‘Promise me you are not going to tell 
the President?’ 

“But he said, ‘He is on his way now.’ 

“My husband had not seen it on 

















television. He was in a meeting. But 
his sister had seen it and had run to 
him. 

“She was incoherent: “The First 
Lady has been stabbed’ It was the on- 
lookers, I think, who suffered most— 
my family, my friends. I had physical 
pain, but it did not compare to their 
anguish. 

“When I heard that the President 
was arriving, I immediately told the 
dectors, ‘Clean me, clean me.’ I did 
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not want him to see all that blood. 
women doctors took off my clothes an 
cleaned my body. Oh my God, the}, 
used saline solution—water with sal, 
in it—and then I felt the pain. a 

“T was a little cleaner when 
President came in, but my hands we 
up above my head, and they wer} 
taking my blood pressure, applyin | 
tourniquets—you know, lots of thingf 
so I said, ‘Darling, ’m okay. Only mf 
hands. Only my hands.’ f 

“He looked at my arms and hand} 
and then asked an obstetrician to ex} 
amine my body carefully, inside ou! 
He has been wounded many time 
during the war, and he knows thé 
one can be wounded without feeling if” 
But my body was okay. oe 

“By then I was beginning to hur} 
The last thing I heard him say wai” 
‘What is this spaghetti-looking thin 
dangling here?’ . 

“T heard one of the doctors answe 
‘It’s the tendons, sir.’ 

“Then I told them, ‘Now it hurt! 
Will you please put me to sleep?’ 
was on the operating table for thre} 
hours! : 





¥ 


i 

“The hardest part of recoverir¥ 
from wounds has been the pain;—v#! 
Filipinos are used to pain, with a}! 
the natural disasters we have—tf' 
earthquakes, floods, typhoons. It’s tk}® 
uselessness, the helplessness. Yo i 
can’t cut your food. You can’t dres€: 
yourself. Or write a letter. You war#! 
to cut a steak and you cannot; you feel 
so helpless. 

“There was one odd coincidence. Th}! 
first person who came as our visite 
after the accident was Daniel Inouy#é 
the United States Senator fro 
Hawaii. Senator Inouye has no rigk}! 
arm, and here I was with my righ?! 
arm useless! " 

“At Christmas, when I wanted ¢}t 
give the President something, I wroffti 
a note to go with it; I wrote it with mf 
left hand, which healed first. It wa)h 
only a sentence or so, yet it took mf 
the time to write a whole book. And fi 
looked like a scrawl from nurser it 
school. rt 

“The President is a very strong malt 
I had never seen him cry before untfih 
he saw that note. What did I say? Ol}) 
it was simple, something like, ‘the rism 
is worth taking when you know yofh 
are loved.’ ” k 

I 
EPILOGUE 

Despite two subsequent operation, 
and some plastic surgery, Mrs. Marccfai 
has still not recovered the full use ci. 
her right hand. The would-be assassiify 
Carlito Dimahilig, was at first though 
to be part of a rightist plot agains}, 
President Marcos, but the latest evfy 
dence indicates that Dimahilig we 
acting alone. pe 

And President Marcos’ reaction? “} 
have met many disasters in my life.§y 
he told the JOURNAL, “such as _ th}}, 
killing of my father by the Japanes} |, 
because I refused to surrender, the fa§p, 
of Bataan, the death in battle of som, 
of my closest comrades. But I hav 
never felt at the same time such col 
fury and deprivation as when I hear}, 
that my wife had been attacked anf, 
might have been killed.” EN 


Kindness—a language which the 
dumb can speak, and the deaf 
can understand.—C. N. Bovée 


76 






































. CREATURES 
tinued from page 67 


to see if they would make a move 
o anything at all, but nothing hap- 
ied. 

! t occurred to me that this was 
Bbably a _ typical evening; they 
rked hard all day, had their meal, 
n they just sat till bedtime. 
discovered another unsuspected 
of the Bramley’s when they started 
ring trouble with their cats. I knew 
By were fond of cats by the number 
variety that swarmed over the 
se and perched confidently on my 
hood on cold days with their unerr- 
/ instinct for a warm place. But I was 
repared for the family’s utter deso- 
fon when the cats started to die. Miss 
lamley was on the doorstep nearly 
try day carrying an egg basket with 
pther pitful patient—a cat or some- 
es a few tiny kittens—huddling mis- 
bly inside. 


ven today with the full range of 
idern antibiotics, the treatment of 
ne enteritis is unrewarding and I 
1 little success with my non-specific 
ections. I did my best, but the mor- 
ity rate was high. 

Che Bramleys were stricken as they 
vy their cats diminishing. I was sur- 
sed at their grief because most farm- 
look on cats as pest killers and noth- 
more. But when Miss Bramley 
e in one morning with a fresh con- 
mment of invalids she was in a sorry 
te. 

he stared at me across the surgery 
ble and her rough fingers clasped and 
lasped on the handle of the egg 
sket. 

‘Is it going to go through ’em all?” 
quavered. 

“Well, it’s very infectious and it looks 
tthough most of your young cats will 
it anyway.” 

or amoment Miss Bramley seemed 
be struggling with herself, then her 
in began to jerk and her whole face 
uncontrollably. She didn’t 
break down but her eyes 
mmed and a couple of tears wan- 
ed among the network of wrinkles 
her cheeks. 

“It’s Topsy’s kittens*I'm worried 
out,” she gasped out at length. 
‘here’s five of ‘em and they’re the 
3t we've got.” 

I rubbed my chin. I had heard a lot 
out Topsy, one of a strain of incom- 
rable ratters and mousers. Her last 
mily were only about ten weeks old 
d it would ke a crushing blow to the 
tamleys if anything happened to 
em. 

But what the devil could I do? 
nere was, as yet, no protective vac- 
ne against the disease—or wait a min- 
e, was the-e? I remembered that I’d 
ard a rumor that Burroughs Well- 
me were working on one. 

I pulled out a chair. “Just sit down 
‘few minutes, Miss Bramley. I’m 
ing to make a phone call.” I was 
on through to the Wellcome Labora- 
ry and half expected a sarcastic 
ply. 

But they were kind and co-operative. 
hey had had encouraging results with 
e new vaccine and would be glad to 
t me have five doses if I would inform 
em of the result. 

I hurried back to Miss Bramley. 
‘ve ordered something for your kit- 
ns. I can’t guarantee anything but 
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there’s nothing else to do. Have them 
down here on Tuesday morning.” 

The vaccine arrived promptly and 
as I injected the tiny creatures Miss 
Bramley extolled the virtues of the 
Topsy line. “Look at the size of them 
ears! Did you ever see bigger “uns on 
kittens?” 

I had to admit that I hadn’t. The 
ears were enormous, sail-like, and they 
made the ravishingly pretty little faces 
look even smaller. 
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Miss Bramley smiled with satisfac- 
tion. “Aye, you can allus tell. It’s the 
sure sign of a good mouser.” 

The injection was repeated a week 
later. The kittens were still looking 
well. 

“Well that’s it,” I said. “We'll just 
have to wait now. But remember I 
want to know the outcome of this, so 
please don’t forget to let me know.” 

I didn’t hear from the Bramleys for 
several months and had almost forgot- 
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Leggs Sheer from tummy to toes 
pantyhose fit 5’0” to 5'8” of average 
weight. 

They're here in lots of 
sheer leggy shades for #1.49* 


Along with our 
regular pantyhose and 
stockings at the 
Leggs Boutique 
in your favorite < 
store. 


ten about the little experiment when 
I came upon a grubby envelope which 
had apparently been pushed under the 
surgery door. It was the promised re- 
port and was, in its way, a model of 
conciseness. It communicated all the 
information I required without frills 
or verbiage. 

It was in a careful, spidery scrawl 
and said simply: “Dere Sir, Them kit- 
tens is now big cats. Yrs trly, R. 
Bramley.” END 
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We make 
the soap that’s 
good enough 
to eat. 


Put almost any ordinary 
soap into your mouth and 
you can taste the harshness. 
But not Neutrogena. It’s 
so safe and mild, you can 
actually brush your teeth 
with it. Or eat-a bar, 11 
you’re so inclined. 


You see, we figure your com- 
plexion’s just as delicate as 
your stomach, and at least 
as sensitive. That’s why 
every bar of amber, hypo- 
allergenic Neutrogena is 
made with the purest top 
quality edible beef tallow 
(USDA Food Grade). That 
means it’s suitable for eat- 
ing, so it must be safe 
enough to use on your skin. 


Most soaps are made with 
fats of some kind. But no 
manufacturer we know 
puts this grade of beef tal- 
low in his soap. And it’s 
typical of all the other ingre- 
dients in Neutrogena. 


A small thing? Not if you 
have sensitive skin. With 
Neutrogena soap, you know 
the- ingredients start out 
pure. Which means the soap 
you use on your face is pure, 
clear, mild, and the very 
kindest of all to your skin. 


Neutrogena = 


Edible-quality beef tallow. One 
of the pure reasons people with 
sensitive skin won't be without 
Neutrogena. 








Main-dish recipes from the 


Ladies Home Journal. 


Dict 


by Evan Frances 





More great slenderizing recipes from a new 
book that can help your whole family stay 
slim—based on the famous JourNnaL weight 
loss plan that worked for 100,000 readers. 


\ year ago, for the very first time, we shared with 
JOURNAL readers a sample of menus and recipes from the 
now-famous LApieEs’ Home JourNAL Diet Club Diet. Un- 
til then, that diet had been limited to the 100,000 mem- 
bers of the Diet Club. Your reaction to our publication 
of these slimming recipes was overwhelming. You asked 
for more, more, and more recipes, At the same time, we 
were beleaguered by Club members to publish in book 
form the most salient features of the diet. Your enthusi- 
asm kindled ours, and ours the interest of a major pub- 
lishing company (see box in lower right-hand corner of 
this page). Here is a selection of the favorite and most- 
wanted recipes from the book that was the result of all 
that interest. 

We have chosen only main-dish recipes. Why? Because 
one of the nicest things that distinguishes our diet from 
others is its friendliness. You will never have to diet 
alone again—it’s one-pot cooking for all, dieters and 
non-dieters alike. 

It’s for the whole family—hence the title Family Diet 
Book. And if it had needed a subtitle, it could be, “Every- 
thing you always wanted to know about dieting that 
wouldn't make you miserable.” It’s a pleasant diet pri 
marily because it doesn't preach... and because it avoids 
the five cardinal sins of most diets: 

1. It’s not monotonous—there are over 350 recipes. 

2. It skirts the make-like-a-rabbit syndrome—sure, there 
are carrots and cottage cheese in it, but most recipes are 
connoisseur’ s-choice. 

3. On the JourNAL Diet, you'll never get the prune look 
that follows in the wake of many reducing bouts. 

1, It’s well balanced nutritionally so that you stay 
healthy while dieting. 

5. It changes your eating patterns for better and for life 
—so that you need never resort to fad diets to get skinny 
(and possibly sick) overnight. Remember, it took you a 
long time to put on the weight; be patient and take the 
time necessary to take it off—two pounds a week, in most 
cases. And beware of “‘sensational” or “revolutionary” 
new diets that purport to take off much more than that 
poundage per week. Some eliminate carbohydrates; oth- 
ers eliminate everything but proteins and fats; still others 
eliminate all but proteins and water. They're here today 
and gone tomorrow—but your weight, if you're seduced 
into trying any of these fad diets, will be gone today and 
back tomorrow. The JourNAt diet, prescribed, tested, 
and approved by medical authorities, is sound, satisfying, 
sure—not just for a while but for a lifetime of weight 
self-control. 

If chewing celery to a fare-thee-well is not your idea of 
the full and abundant life, take heart while you take ofl 
fat. Start with these recipes. 


BEEF TUSCANY (pictured) 


Wipe 5 Ib. top or bottom round roast with damp paper 
towels. Remove all fat. In a Dutch oven over high heat, 
heat 2 tablespoons salad oil. Add roast and quickly brown 
on all sides. Reduce heat. Add 1 cup water, then I cup 
red wine. Over medium heat bring liquid to a boil, re- 
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duce heat. cover, simmer 3 hours or until meat is ten 
when pierced with a fork. Meanwhile combine 2 € 
diced tomatoes, 114 cups sliced green onions, |] 
chopped green peppers, 2 chopped stuffed olive 
cloves, garlic, crushed, and 2 tablespoons wine vineg 
loss to mix. Refrigerate to blend flavors. When roas 
cooked, remove to a 24 x 18-inch sheet of heavy al 
num foil. Pour all liquid into bowl. With very shia 
knife carve roast into 14 inch thick slices, cutting off 
three quarters through so roast opens like a book. Spog 
some of vegetable mixture between slices. Bring foil 

around side and end of roast to re-form roast. Skim off 
fat from reserved liquid. Pour liquid over stuffed ro 
Fold foil over top and seal. Let meat stand at room 
perature for 1 hour, then refrigerate until chil 
Serves 6. 
For dieters: | serving is 2 slices (4 0z.) roast beef and 
cup vegetables. 


SHISH KEBAB 


Combine 14 cup each beef broth, lemon juice, and ta’ 
gon or cider vinegar. Mix f!n 1 teaspoon each onion pt 
der, garlic powder, and cumin seed, 14 teaspoon €8 
dried rosemary, celery seed, and pepper. Pour over 3] 
lean, boneless lamb, cut in 2-in. cubes. Marinate at | 
6 hours or overnight. Stir occasionally to keep meat ey 
ly marinaded. To cook, thread lamb cubes on 8 skew 
dividing evenly, and alternating with 2 cherry tomal 
and 2 fresh mushrooms per skewer. Broil 6 inches 
heat or from charcoal, turning frequently. Allow 20 m 
utes total cooking time. Baste occasionally with marina 
from meat. Serves 8. 
For dieters: 1 serving is 1 shish kebab skewer (3 cul 
meat, 2 tomatoes, and 2 mushrooms) . 


SWEDISH MEATBALLS WITH CREAM SAUCE 


Combine in a medium-size bowl 1% lb. ground veal, 
lb. lean ground beef, 14 cup chopped onion, 14 teaspe 
pepper. 1% clove garlic. crushed. In a separate bowl co 
bine 5 oz. grated Cheddar cheese, 14 cup chopped oni 
2 tablespoons chopped parsley. Shape into 14-in. ba 
then shape meat mixture around cheese, making ab 
l-in. balls. Brown in 2 teaspoons diet margarine. Wh 
meatballs are browning combine in a small saucepan 
cup yogurt, | envelope instant beef broth or 1 bouill 
cube. Bring ingredients (continued on page 12 
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Once exclusive 
to members of 
LH ]’s Diet Club, 
our Journal diet 
—with over 350 
recipes, 65 exey- 
cises, and 16 full- 
color pages—is 
now available in 
a 256-page book 
that will be pub- 
lished by the 
Macmillan Com- 
pany. On sale 
May 1; Price: 
$6.95. 
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| Because they’re trim without being tight. So when 
you move up. Or down. Or around. They won’t pinch. 
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ee Sportswear Dept. at most Sears, 
| Roebuck and Co. larger stores. 
Similar styles in the catalog. 






























ROSALIND RUSSELL 
Ladies Home Journal 
and 
Clairol 


invite you to watch the television presentation of 
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Monday, May 14th, 10:00 to 11:00 p.m. 


on the CBS television network 
(9:00 to 10:00 P.M. Central Time) 


WOMEN OF THE YEAR, 1973 


These will be women of achievement, selected in 
eight categories: public affairs, economy and busi- 
ness, science and research, youth leadership, arts 
and humanities, voluntary action, human rights, 


Such stars as: 

Diana Ross and Marlo Thomas will join hostess 
Rosalind Russell and eminent women presenters to 
honor Women of the Year. The award: a gold sun- 
burst pin designed by Sonia Younis of Tiffany’s to 
symbolize the new aspirations and accomplishments 
of women in every field of endeavor. 


and quality of life. More than 30,000 Journal read- 
ers have indicated their preferences, but final 
awardees were selected by a prestigious jury of 


American women. 


A V.I.P. audience: 


The program will be presented, live, before an 
audience of government, business, arts, education, 
and other leaders. Clairol will host a black-tie re- 
ception for all participants before the event, which 
will be the most significant evening ever devoted to 


the contributions of women. 
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You ur child’s first dental checkup should 


be before she’s 3 years old. Because by that 
time all 20 of her baby teeth will prob yably 
have come in. And that’s the time for the 


dentist to make sure they're growing properly. 


Of course, like anything new at that 
very young age, if it’s confusing 
it’s scary. If it’s been explai 
interesting, it's not scary 
first impression leaves a las 


Tell her what to 


A little person's big 
everything. A child doesn't 
things, she just has to know 
Tell her how very big 
10w the dentist uses a wonder 
praying water and a suction hose ¢ 


sy 


gurgling noises while it keeps her mouth ae 

There's a little bib, a tray with tiny 
murrors and metal sticks for looking around 
in mouths. 

And a big, round light to help the 
dentust see in. (Let the dentist explain the 
drill, 7f he has to use it.) 

Tell her how things will taste and 
smell. And what the dentist will say and do. 

Ask the dentist beforehand if he does 
thing special or different.) 

And, when you get there, leave the two 

them alone. It's time for them to get to 
Know each other. 
The fewer the cavities, the 
better the experience. 

There's no way you can assure yourself 

of fewer cavities, but you can t 


Nee Oy seat ae ee 


First, by watching between-meal treats 
And by making sure she’s brushed regularly 
with Crest. (Before she can do it, yor should d 
it for her, from the very first baby tooth.) 

Crest with fluoride has, again and again 
proven itself effective in fighting cavities. 

It's accepted by the American Dental 
Association. 

And both the regular and the mint 
flavors taste great. 

A little person who has all this behind 
her has a good first experience ahead of her. 


Fighting cavities is the 
at idea behind Crest. 





Ladies’ Home Journal May 1973 








Outside, inside, everywhere—Monaco is a land in bloom. Here, Her Serene 


J L ] 7 ] ] ¢ . + j 4 4A 
Princess Grace, surrounded by growing things, stitches flowering needlepoint. She wears 
flowers in a long shirtwaist, the first of seven pages of Simplicity fashions you can make 





yourself. To ordaél neeaLepotni kit aha 101 ful! VPALLOTTE Li lorvr2ation ae page 138. 
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Photographs by Otto Stupakoff. Hairstyles by Gwendolyne of Alexandre of Paris Field flowers in a market basket g 
= 
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year, from May I] tl 
14, Princess Gra 
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modern Camelot: T 
rulers are a beautif 
princess and a handson 
prince; the casi 

2s built high on a b 





overlooking the se 
which is as blue as t 
sky. Despite Monaca 


once-upon-a-time qualit 







there is also a str@i 
flesh-and-blood dime 


sion. Princess Gra 








is a warm ap 
involved wife at 
mother, while Prin 
Rainier is total 
committed to everythin 
Monégasque—froy 

the Oceanograp/ 
Museum to t 
development of the lan 
Right, an the form 
Yellow Salon, with i 
glints of gold and 








Massive arrangement 
mimosa, snapdragon™ 
Carnations ah 
daffodils —the Princes 
dress is an explosie 
of zmpressionist 
carnations ¢ 

watered sil 





Closeups: Two arrangements 
composed of the many... 








's old guard room, against the deepest of blue, 
ven into a tapestry, Her Highness wears the most 
zcate arrangement of thickly embroidered flowers. 








rf) 
-F tephanie, 8, 
the youngest, wath her 


mother in the palac 


garden, wearing 
strawberry printed 
costumes. An 

older daughter, 
Caroline, 16, and 

son Albert, 15, comprise 
the rest of the family. 


Strawherries: The fruit 
and the flower. 
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is have been tantalized by veiled references to the 
tween President Franklin Delano Roosevelt and his 
e “Missy” LeHand (above). Now, in the concluding 
sadline-making new book, FDR’s son illuminates for 
0. i6-concealed friendship—one that he says began and 
tnowledge and consent of the President’s wife, Eleanor. 

















































BY ELLIOTT 


ROOSEVELT 
and 


James Brough 


SUMMARY OF PART ONE: In the pages 
of conventional history, Franklin and Eleanor 
Roosevelt are frozen into marble poses, too 
cold to feel human passion—legendary figures 
who are unrecognizable to their son, Elliott. 
“They are not the father we children loved,” 
he writes, “nor the mother we respected.” 

On his wedding day in 1905, Franklin 
Delano Roosevelt was emotionally immature 
—‘“not a ladies’ man,” as his domineering 
mother put it—while Eleanor, a repressed 
and introverted girl, came to marriage know- 
ing only one method of contraception: absti- 
nence. And she insisted on abstinence in 1915, 
after bearing six children. Thereafter, Frank- 
lin and Eleanor Roosevelt did not live together 
as man and wife. 

In time, Franklin fell in love with his wife’s 
social secretary, Lucy Mercer. When Eleanor 
found love letters from Lucy to Franklin, she 
gave him an ultimatum: break off the affair 
or face a politically ruinous divorce. Franklin 
said he would give up Lucy who, much to 
Eleanor’s relief, subsequently married wealthy 
Winthrop Rutherfurd. 

Then, during the summer of 1921, after a 
chilly swim at his summer retreat on Campo- 
bello Island, polio struck Franklin, crippling 
him for life and threatening his hopes for the 
Presidency. Now his struggle was to restore 
his ravaged body—and in this fight he found 
a helpful new companion: his secretary. 


The Roosevelt family 

in 1928. Back row, 

from left: Curtis Dall 
(Anna Roosevelt's 

first husband ), James 
Roosevelt; seated are 
Elliott Roosevelt, Eleanor a: a 
Roosevelt, Anna, FDR, : 
and at far right, his mother, 
Sara Delano Raosevelt; 
front row, John Roosevelt 
and Franklin, Jr., witha 
pair of the family’s Scotties. 


Missy at White House 
in 1938. Elliott calls her 
the “unrecognized 
First Lady.” 


Copyright © 1973 by Elliott Roosevelt and James Brough. From their forthcoming book, 








Franklin D. Roosevelt dearly loved a bar- 
gain, and the haggling he had done increased 
his pleasure in owning the weird-looking boat. 
It was more like a floating summer cabin than 
a yacht, and its old engines were balky. But it 
was a tool he could use in teaching himself to 
walk again. 

He had driven down the price from $8,000 
to $3,750. Indeed, he had to. Our finances were 
already stretched to cover the upkeep of two 
homes, the education of five children, and the 
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enormous medical bills incurred after polio- 
myelitis had paralyzed his legs. 

Father split the purchase price with John 
Lawrence, a Boston banker, who also had crip- 
pled legs. Whichever man was using the boat 
assumed the running expenses. The boat was 
renamed Larooco—short for Lawrence-Roose- 
velt Company. Larooco was commissioned at 
Jacksonville, Florida, in February, 1924. 

The search for a suitable houseboat had be- 
gun the previous spring, when Father, seeking 
ways to restore power to his leg muscles, chart- 
ered a similar vessel for a cruise along the 
Florida coast with Louis Howe, his right-hand 
man. “What I am looking for,’ he said, “is a 
boat that is fairly low in the water so I can 
easily drop overboard and crawl back on deck. 
Also, if possible, a boat whose cabin is not 
down a ladder.” 

He didn’t mind discussing his crippled con- 
dition. At home with us he would talk about 
finding the best exercises, so that, one day, he 
would be able to stand without steel braces. 
He would ask whichever of his two older sons 
was around to help him to the bathroom and 
stay to lift him. His wasted limbs could sup- 
port only a fraction of his increasing weight. 

Each day began soon after first light, when 
the song of a hundred different aquatic birds 
sounded across the water. Some male guests, 
after sleeping alfresco above, would seize the 
opportunity to dive overboard au naturel] in 
lieu of washing in the minute hand basins—to 
the point where Father’s sense of propriety 
was upset. The ship’s log related: “L.D. [Livy 
Davis] went to the. . . bridge to fish and came 
back minus trousers—to the disgust of the... 
ladies. Earlier he had exercised on the top deck 
a la nature. Why do people who must take off 
their clothes go anywhere where the other sex 
is present? Captain (continued on page 133) 
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“An Untold Story: The Roosevelts of Hyde Park,’” to be published by G.P. Putnam's Sons. 
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t was always rather gratifying, the first 
day of the school term. Sitting in the 
staff room that faced the pleasant, 
green turfed courtyard of Torcastle 
Agricultural College, we could see the 
new crop—mostly men, of course, because 
that’s how it is with life, but here and 
there, like sudden gherkins in a jar of 
unpromising pickles, the girls. Whole- 
some, old-fashioned girls, prospective 
farmer’s wives and dairymen’s daughters, 
whose tiny miniskirts and simple, burst- 
ing sweaters told fashion where it could 
put its latest kinks. 

Not that any of us were seriously at 
risk. I myself could reckon to lecture to 
roomfuls of girls, all looking at me with 
eyes turned by incomprehension of the 
reticuloendothelial system into twin pools 
of despair, and hardly turna hair. Rescu- 
ing their eyelashes from the pancreas of 
a pickled dogfish, their earrings from 
stray vertebrae confronting them in labo- 
ratory section, was nothing to me after 
three years as Lecturer in Zoology One 
at Torcastle. 

It wasn’t quite so easy for Pringle, 
who suffered domestically from a “‘not- 
tonight-dear” wife, and research-wise 
from his experiment with a recalcitrant 
turnip supposedly respiring in a tank 
of COs. “It’s the way they keep tossing 
all that hair back when they walk,” 
Pringle said, watching a tall brunette 
glide past the window. 

Davies, the nutrition expert, admitted 
to a more conventional, a mammary 
approach. “And freckles...” 

It was left to the vet, Ted Blackwater, 
to give the tone of the conversation its 
coup de grace. “With me,” he said 
humbly, “it’s simply legs. Legs and legs 
and legs...” 

“'That’s the lot,’ I said. And then: 
“Oh, my God!” Trailing up the path 
like one of those perennial ““wait-for-me”’ 
ducklings tucked on the end of so many 
otherwise normal broods came a girl in 
ancient jeans and shapeless duffel coat. 
Her tow-colored, village-idiot-looking 
hair seemed to have tangled with a 
spray of hedge nettles and her pollen- 
dusted nose was tilted ecstatically sky- 
ward. 

“Pll bet she’s in my section,” I said 
gloomily. 

And of course I was right. 







My first-year Zoology class is a strictly 
academic and orthodox affair. The 
college insists on that. Straightforward 
dissections of the earthworm, the frog, 
the afferent and efferent systems of the 
dogfish, that kind of simple thing. And 
though the labman, Potts, is a treasure, 
everyone—another college rule—prepares 
his own specimens. 

Torcastle is low on student unrest. I 
entered the lab that first morning to 
find two dozen earnest heads already 
bent over their pinned-out earthworms, 
scalpels flashing, scissors snipping. 
Except, in the corner of a bench by the 
window, this sort of anarchic cell, this 
area of silent nihilism. In short, the 
tow-colored duckling girl, whose name, 
it seemed, was Kirstie Hamilton, 
gazing raptly (continued on page 131) 


Painting by Ben Wohlberg 
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loungewear section 


going girls this summer is the 


There, they will 
Technically labeled “at-home” clothes, 


at bargain prices 
ind having fun, especially when they're 


; them from going out 


by Otto 


Photos 


opreat costume je 


yakoff, interiors by Winkler 
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Accé y and shopping information on page 122 


A Persian-garden 
print blouson 
dress has figure- 
shaping Spandex 
lining. In Ban- 
lon, by Olga, $56 


Low-necked caf- 
tan with Grecian 
flair gathers at 
set-in waist. In 
nylon houcle. 
J.C. Penney, § 


welry. 





discover some luxurious evening 


Trudy Owett, Fashion Editor. 


atino, hairstyles by Peter Green of La Coupe 


This flowing 
caftan takes off 
in a bold 
butterfly 

print in nylon 
By Sears, $16 


Flared culotte 
printed with 
posies has 

puffy sleeves. 
Nylon tricot, 
Vanity Fair, $33 
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TREATMENT: © 
SKIN CARE |} 
FOR HIM AND |y 


HER 


“Of course men care about 
their looks,” says golf pro 
Richard Metz. “I think it’s 
great!’ says Liz Metz, who 
had no trouble convincing 
lrer husband to join her as a 
subject in the JOURNAL'S his 
and-her skin-care story. We 
figured now that men can 
finally admit they care about 
the way they look, we'd help 
them do something about 
it. There was nothing dis 
criminatory in our approach. 
Both Liz, a working mothe 
who does television comme 
cials in her spare time, and 
Richard were scheduled fo1 
appointments at Georgette 
Klinger’s skin salon in New 
York. Miss Klinger, a veteran 
cosmetologist whose own 
skin blooms with the vitality 
of a woman half her age, has 
recently added facilities for 
men. As you'll see on the next 
page, the differences between 
L.izand Richard’s treatments 
had to do with their skin 
types, not their sex. Also in 
cluded are tips on how you 


1 


and your husband can pam- 
pel your skin at home. Rich 
ard, by the way. admitted 
later that he h: 

uneas' 

When it was 

felt marvelous 

Liz looked terrif 

Obre, Beauty Edito1 


Top photo: Richard 

ing with Georgette Kling 
Right: Lizand Richard with 
Richard Jr., 9, Mariyane, 7. 
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Liz and Richard were each ushered into private rooms at Klinger’s, where they 
were invited to slip into dressing gowns and stretch out on comfortable recliners. 
For the next 45 minutes their skins would be cleansed, steamed, massaged, 
smoothed, nourished, and otherwise cosseted by skillful Klinger specialists. But 
before the actual work, Miss Klinger scrutinized the Metz’ skin. Analysis for 
Liz: a combination of oily skin around the nose, cheeks, and chin and dry skin 
elsewhere. For Richard, fairly dry, sensitive skin with some oiliness around the 
} nose and center forehead. The treatment prescribed for Liz and Richard’s skins was 
to vary somewhat because of differences in texture. Then Miss Klinger’s special- 
ists went to work. First step for both was a thorough cleansing with makeup re- 
: wim mover to eliminate surface grime (1, 2) . The cleanser was applied in sweeping 
upward and outward motions and then 3 removed with cotton balls. Then came more cleaning with a clear liquid freshener 
applied with a succession of cotton balls until no more grime showed on them. 





At home: Apply cleansing cream with upward and outward motions to keep skin from stretching. Remove gently with cotton 


balls or tissue. (Repeat the cleansing process if you're removing heav) makeup.) Then go over skin with a skin freshener or 


LO TT 


astringent with cotton balls until there are no signs of dirt 
on the cotton. 


In Liz’ room, a pot of boiling water appeared in which 
camomile and other herbs were steeping. Liz was instructed 
to lean over the pot with a towel draped tent-fashion over 
her head to catch the steam (3). The purpose of the steam- 
ing was to open and unclog pores. ‘Then Liz’ skin was cleaned 
with cotton balls soaked in an herbal freshener. A parallel 
step for Richard was performed with a special machine, 
which sprayed herbal steam on to his face and throat (4). 





At home: To open and cleanse pores, boil a pot of water for 10 minutes with a mixture of dried camomile, rosemary, and 
mint. Remove from heat, cover head with a towel tent-fashion, as Liz did, and steam skin for ten minutes. Pat dry. 


More deep-pore cleaning next. A gritty pore cleanser was 
applied with a brush to Richard’s chin, nose, and fore- 
head—the oilier areas where blackheads can accumulate 
(5). After five minutes the cleanser was removed with the 
herbal freshener. 


At home: Purchase a gritty, deep-pore cleanse) Apply 
with fingers or a complexion brush, concentrating on 
areas that are oily or have blackheads. Allow to dry for 
five minutes. Rinse with cool wate 





Following the deep-pore cleansing came a series of conditioning steps: first, a soothing cod liver oil-based mask was carefully 
Brastaced « over Richard's face, excluding oily areas (6) . The same mask was also applied to his calloused golf er’s s hands. ‘Then big 
mitts with electric heating coils were slipped on his hands (7). On his eyelids, S 
soothing pads moistened with the herbal freshener. After 10 minutes a final pore- | 
tightening mask was applied to the oily areas for ten minutes (8). After its re- 

moval came a spray of oxygen as a final skin awakener. For Liz the final condi- 
tioning steps began with an herbal “‘mask’’ (9). More masks followed, slightly 
stronger than Richard’s because her skin is oilier and less sensitive. First 
a honey mask on the outer dry areas, topped by a penetrating oil mask. A spe- 
cial tightening mask was applied to the oily area (10). The refreshing last step 
was a tightening mask, peeled off after 15 minutes (11), followed by a spray of 
rosewater. At the end of their treatments both Liz and Richard were glowing. Miss 


Klinger advises weekly visits for six weeks; then space them out to every three or 
four weeks thereafter. 





At home: It’s easy and inexpensive to make your own masks. A good lubricant 
for dry skin is cod liver oil. Warm it slightly, apply, and leave on for 10 eee 
covering face with cotton balls to keep skin warm. Also ap ply to rough hands: 
slip on a pair of plastic gloves and roll hands in a heating pad. Another good ali- 
purpose mask is honey, applied in the same manner as the cod liver oil. An excel- 
lent homemade pore-tightening mask for oily skin calls for the white of an egg with | 
the juice of half a lemon. Apply for ten minutes, rinse, and pat dr) Pamper your 
Skin with a home facial once a week if possible and a minimum of twice a month & 
for glowing results. 






Photographed at Georgette Klinger’s Skin Care Salon in New York by Jerry Abramowitz [| 











1. Stuffed Sea Bass 4. Split Pea Soup 
2. Chocolate Steamed Pudding 5. Steamed Clams 
. Sauerbraten with Dumplings 6. Deep Dish Cherry Pie 





midst the crush of new products that com- 
i pete for our attention on the supermarket 
-Ives the most recent winner is the new cook- 
: bags and wrap. These time- and mess-sav- 
* cooking aides are not only as good as the 
TI ELGR Gee ac eM OMT em MOLT meyer eT CeDt] 
er. Not only can you roast meat in these 
PRC C Crue per elem Lemire 
TPO Co Me coe Molo Mar Talon mms) t 
ier dishes. The main advantages are several: 
burned pots, splattered ovens, offensive 
ors, no basting, and very little hovering over 


a hot stove. Experimenting with our own reci- 
pes, none of which fall into categories suggested 
by the manufacturers, we discovered the follow- 
ing (clockwise, picture below): We steamed 
the stuffed bass (1) without benefit of a spe- 
cial fish poacher in an oven bag for 20 minutes. 
To steam a chocolate pudding (2) we lined 
an ordinary mold with an oven bag and added 
the ingredients. For the sauerbraten (3) we 
marinated a pot roast in a bag (the bag speeds 
up the process by about half). To cook, we 
simply added vegetables and dumplings for 


this “‘one-bag” dinner. The pea soup (4) etd 
another easy affair. We simply dumpedc-all the 


ingredients in ara in a pan, to cook two Pte 
No sales es To steam clams (5) we eer 





them in a bag, added scallions and liquid, = 3 


steamed for 25 minutes and, Voila! For the 
cherry pie (6) we lined the pie plate with 
oven wrap, added filling, and then wrapped 
top to eliminate any splattering. (The wrap 
can be used interchangeably with the bags in _ 
most cases.) Details for our recipes on page 
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Grace Lambert of New Rochelle, N. Y. sent us this imagina- 
tive recipe for Swedish Meatballs some time ago. We confess 
to keeping it under wraps for just such an occasion as this: 
the beginning of our new reader-recipe exchange. Serve these 
meatballs at a party in a chafing dish with plenty of crusty 
French bread on the side to dip in the delectable sour cream 
sauce. Or, on a bed of noodles, this becomes a family favorite. 





| cup bread cubes tsp. dry mustard - tsp. liquid gravy 


Vy cup milk tsp. dry mixed herbs seasoning 


2 Th. butter lb. ground beef 2 tsp. tomato paste 

| medium onion, chopped eggs, slightly beaten 2 tsp. aromatic bitters 
2 cups sour cream 

| ? tsp. pepper tsp. ¢ hopped garlic | 2 cup chopped chives 


2 tsp. ground nutmeg 4 cup flour and/or 


| 
I 
2 
5 
2 tsp. salt 2 Th. butter 
| 
1 
2 


2 tsp. paprika 


cups beef broth VY, cup chopped dill 


In a small bowl place bread 
cubes in milk to soak. Melt 
butter in a small skillet and 
sauté onion until golden. In 
another bowl combine salt, 
pepper, nutmeg, paprika, 
mustard, and mixed herbs. 
Set aside. Press milk from 
bread, combine with onions, 
mixed seasonings, ground 
beef, eggs. Form into 50 
14%2-in. balls. Chill. 

In a skillet, melt butter. 
Brown meatballs, a single 
layer at a time. Remove. 

Prepare sauce in same 
skillet: Sauté garlic 2 min- 
utes. Mix flour with broth 
and add to skillet with gravy 





seasoning, tomato paste, bitters. Over medium heat, stir until thick. Reduce heat, 
slowly add sour cream, chives and/or dill; add meatballs. Heat but do not boil. 
Serves 8. 


Mrs. Henry Aultman of Canton, Ohio, loves to experiment 
with seasonings. And we love one of the results of her efforts 
—thyme-scented, fluffy turkey soufflé sandwiches. Try them 
for a special springtime lunch served with tossed green salad. 
8 slices white bread, 4 eggs 

crusts removed 2 cups milk 
V4 |b. sliced turkey 2 tsp. onion salt 
VY 34, tsp. thyme, crushed 





4 lb. sliced Swiss cheese 


Preheat oven to 325° (300° if using a glass pan). Prepare 4 sandwiches with 
turkey and cheese slices. Place in a 9-in- “square baking dish. In a bowl beat 
the eggs until frothy. Add -% + 

milk, onion salt, thyme. 
Blend, pour over sandwich- 
es. Bake for 50-60 minutes 3 
until set and tops golden. 3 
Serve immediately. 























Send us your favorite casse 
role recipe. We’ll pay $50 for 3 1 
those we use. Include with recipe some mention of its origin; we reserve the right 
to alter recipes used, and all recipes submitted become the property of Downe 
Publishing. Entries must be submitted on or before May 31. Send to: Recipe Ex- 
9% Bcmensc.!: Ladies’ Home Journal, 641 Lexington Ave., New York, N.Y. 10022. 







































COTS | 
TY “ike 


a me ed 


0 ad pag A 2 sali 





nly sixteen. Sometimes the simplest things can be so d 
cult. Ever try to buy an even one pound of hambu 
er? You'll find every which weight but that plain 
16-ounce package in your supermarket meat coung 
Help is on the way. There’s a trend in ground-mi 
packaging—started by a Midwestern supermar 
chain—to wrap hamburger centrally and in @& 
weights (one-, three-, five- and ten-pound package 
[he wrapping is the same kind of opaque plastic u 
to protect sausage meat and liverwurst—helps keep meat fresher a 
extends shelf life. Known to the food trade as “chubs,” these unifo 
cylindrical packages have another useful feature: You can slice rig 
through the wrap to make instant patties. Three cheers for the chu 
We hope it’s a trend that spreads rapidly. ) 
Sweets and Swings. May 5 is Children’s Day in Korea. It’s called Tanglu 
the day of swings. It’s a day of general merrymaking, but one thing th 
makes it special is the swinging contests. Young Koreans try to swi 
faster and higher than anyone else. Their rewards: sweet rice cak 
[reat your own little swinger to.a sweet new American snack call 
Crunch n’ Munch. It’s a mixture of peanuts and popcorn, coated wi 
butter toffee. Sprinkle it over make-your-own ice cream sundaes. 
Outdoor Stuffing. Even the simplest food tastes better when you cot 
it out of doors, but now you can have all the trimmings, too. Wheth 
National Camping Week (May 6-12) finds you hiking the Appalachi# 
[rail or just stepping out as far as your own backyard, take along a bd 
of the newest instant stuffing—Stove Top 15 Minute Stuffing Mix ] 
either cornbread or chicken flavor. It’s as quick-cooking as its nan 
suggests. All you do is add boiling water and butter. 

It's Mother's Day, Sunday the 13th. Buy Aunt Jemima’s Frozen Blu 
berry Waffles, the newest addition on the pop-up-toaster scene, and |} 
your kids serve them to you on your day—drenched in butter and syru 
Later in the week, try our suggestion for tangy-sweet hors d’oeuvr 
you can make on short notice: Cut waffles in half crosswise, spread wi 
blue-cheese dip and bake in a 475° oven for seven minutes. 


mmm KITCHEN 
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The Common Thread: An ordinary spool of heavy-duty white cot 
‘thread performs some uncommon tricks in your kitchen. ¢ Ever tried! 
split layers of freshly baked cake and ended up with more crumbs than ca 
A length of thread will do a perfect job. First, with a sharp knife-po. 
make a one-inch incision around the sides. Hold a 30-inch length of thre 
taut in both hands and draw it slowly through. — e 2 Te threads on ga 
cloves in sauce or stew. They'll be easy EE 
to fish out. @ Keep asparagus from ( 
losing its head—with thread. 
Tie spears of asparagus in 
bundles of eight, making one 
tie at the tip of each bundle, 
one near the base. When 
done, lift gently from the 
pot. Leave one stalk free to 
test for doneness. 
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This month we talk to Louis Szathmary, owner- 
chef of Chicago’s The Bakery, and author of The 
Chef's Secret Cookbook (Quadrangle Press). 

© A way to produce a perfect-looking platter of 
same-size meatballs. Spread the meat mixture on 
a flat surface (after moistening hands), then divide 
it with a sharp knife into halves, then quarters— 
and so on, according to the number of meatballs 
desiréd. Shape the little squares into spheres and 
pop into sauce to cook. Added bonus: because 
they’re all the same size, they’re all done at the 
same time. 

© A startlingly simple way to keep avocado dip 
sh. L eft to chetr own devices, avocado dips, such as guacamole, can turn 
1 unappetizing brown in short order. Chef Louis’s remedy: save the pit 
nd place it in the center of your dip until serving time. Seems there’s a 
ecial chemical in the skin of the pit that keeps mashed avocado freshly 
een. 

A way to make canned onions taste garden fresh. Rinse them in cold 
inning water. Bring one quart of water with one tablespoon salt to a boil, 
Dur over the rinsed onions and let stand. Discard the water and add the 
ions to your favorite sauce or stew. 
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A New World of Strawberries. Imagine yourself landing on the shores 
of the New World—400 years ago. As you walk up the sandy South 
American beach you look down and discover a miracle: growing amid 
Ja tangle of green leaves are hundreds of huge ripe strawberries. Those 
| first New World berrfes must have astounded the early explorers, who 
knew only the tiny European wild strawberry. Today’s berries, offspring 
of the New World plants, are even more amazingly lush, and in the 
warm weeks ahead they'll be reaching their full perfection. 
Candied Strawberries. Pick the ripest, prettiest fruits you can find, dip 
them in syrup and dry. The result: shiny strawberry candy—ready to 
eat out of hand or garnish a summer dessert. Here’s how: An hour 
before serving, wash and pat dry a box of strawberries, leaving the hulls 
on. Boil one cup white corn syrup until a little bit dropped in cold water 
} forms a hard ball (250° on a candy thermometer). With tongs, grasp 
each berry by the hull and immerse in syrup. Place the dipped berries 
| on a cookie sheet lined with buttered waxed paper. Allow to dry in a 
cool place. 
No-Cook Freezer Strawberry Jam With May 
Wine: Thoroughly crush one quart of 
| strawberries. Measure 134 cups into a 
large bowl. Stir in 4 cups sugar 
and %4 cup May wine. Com- 
bine 2 tablespoons lemon 
juice and % bottle fruit pec- 
tin in a small bowl, then 
add to fruit, stirring for 
3 minutes. Ladle into 
sterilejars,andcoverwith # 
tight lids. Keep jam at 
room temperature 24 _ hours; 
store in freezer, jam will keep 
in refrigerator for three weeks. 
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Vellow ( heddal cne 1d i 
Garnish with vitamin A. A generous sp k 
idds a big A bonus to your n 1 < (4.000 
whipped cream will do the same for de 


The Greater Grater. If you’re tired of risking your fingers along with 
the carrots you're trying to grate, we think we’ve found the perfect, 
painless answer. It’s called the Greater Grater (illustrated below), and 
it’s as simple and fun to use as a toy. Take nuts, cubes of cheese, parsley 
sprigs, lemon peel or whatever and fill the plastic container; then push 
down the plastic top and turn. No scrapes—the grating mechanism is 
safely housed inside. There’s a removable glass measuring jar on the 
bottom that let’s you grate just what you need and no more. Look for 
the Greater Grater in hardware, houseware, or department stores. By 
ee Acme Metal Goods Mfg. Co. About $2.69. 
—VIRGINIA HABEEB 
~~ Pots abloom. All the pretty paraphernalia 
: of the kitchen is too good to keep hid- 
den. Particularly the brilliantly colored 
enamelware. Why not bring it out 
and use it for decorative containers: 
a scarlet skillet, for instance, piled 
with cherry tomatoes and 
a wreath of parsley for a 
centerpiece at a Sunday 
brunch; a sunny yellow 
tea kettle with masses of 
celery stalks and spikes of 
carrots. Think of mari- 
| golds in a brown casserole 
or daisies and daffodils 
filling a stewpot the color 
of the brightest oranges. 















eauty and the R.D.A. Once upon a time there was a sweet 
young thing named Beauty. She had glowing skin, 
shin 12 hair, and eye sright as stars. Sk p to the nappy 
endir Z Beauty lived healthily ever after because she al- 
wavs had her R.D.A. (Recommended Daily Allowance) 
ol amin A. R.D.A. is the newest abbreviation on the 
charts, a think-positive replacement for that old nutri 
il stand-by MD.R (Min m Daily Requirement 

R D.A.’s are the amounts of trients that a person in 

average £00 \d health sistas to stay that 

What’s yours? Bo much vitamin A d 

and beauty benefits? The ave ge 

(Inter nal { 

Can e S on 


Vitamin A is easy to come by. 
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Illustrations by Rainbow/Grinder 











Desserts | 


Not all great desserts demand prolonged puttering ink 

the kitchen. Here is a collection of after-dinner show-stoppers,} 
no one of which requires more than |5 minutes to make 

(not counting chilling time). The common denominator for allt 
of these desserts is cake—either a store-bought sponge or 












Short Order 


5zen pound cake. But that is where the resemblance to the 

mmercial product ends. With the help of some unusual and startlingly simple 
scipes, the basic cake is transformed into a toasted pineapple cake, a 

andied fruit fondue, a mocha bombe, a chocolate mousse cake, and several 
Wher speedy spectaculars. Turn, quickly, to page 114. Photograph by charles Gold 





book about an favorite cause, the Hampton Day as well as potato recipes (from 
and-potatoes sub- School, located in potato country on soup to dessert), potato games, and, 
ject. The Potato Book, a good-na- Long Island’s eastern extremes and __ if you can believe it, potato beauty tips. 
TO ( age tribute to the tuber, summer residence of numerous New A sampling of the fun and some of 
ed by Myrna Davis with York writers and artists. Many of the book’s imaginative recipes, in- 
m friends to benefita them have contributed drawings cluding those below, are on page 118. 
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Potato Pudding 


Fried Shave’n’ Save 


Millionaire’s Baked Potatoes 
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~Nextmealtime, = 
_ head for the SCNT 
_ Campbells SSeS Se 


All your favorite Campbell’s Seashore Soups are 
easy to find now, because each is wearing a brand-new 
symbol on its label—a round “Seashore Soups” 
life preserver. 

Next mealtime, spoon into Campbell’s Manhattan 
Style or New England Clam Chowder made with sweet, 
minced clams. Or Cream of Shrimp Soup with pieces of 


A oka + 
7 . F. 


Fry ; 


shrimp and a touch of sauterne wine. Or Oyster Stew 
with succulent, whole oysters. 

Look for the Campbell’s Soups with the new life 
preserver on the label. And head for the seashore. 
Campbell’s Seashore Soups. ‘) 


ats 
Mm! Mm! Good! we 














2. Packaged hamburger dinner. 











I 
1 ih 

H] } 3. Meat loaf, any basic recipe. 
| 
1| 

| 


4. Hamburger patties. 











Not so so-so. 


1. Meatballs, your favorite recipe. Make 
‘em like you usually do. Then arrange on a 
bed of rice. Top with canned brown gravy. 
Sprinkle with 2 Tb. coarse grated lemon 
peel, 2 Tb. chopped parsley and 1 clove 
garlic, crushed. The lemon parsley 
topping is a knock-out. 



































2. Packaged hamburger dinner. Make | 

oe : ; : - , chk it in your skillet according to direc- _| 
- ‘ tions, adding ¥% t. grated lemon 

~ peel and 1% Tb. fresh lemon | 
juice. Lemon freshens, 
improves the flavor. 








3. Meat loaf, any basic recipe. |} 
Try glazing it: take an 8 oz. || 
jar apricot preserves, blend in | 
2 Th. fresh lemon juice. Brush |} 
on meat loaf while it’s cook- |} 
ing. 10 minutes before it’s 
done, decorate with lemon 
slices. Brush with glaze. 
Finish baking. 






4. Hamburger patties. 
Here’s how to give ema 
aew, fresh taste. To 

| lb. hamburger, 
add 1 t. coarsely 





seasoned 
salt, and pepper 
‘o taste. Shape into 
four spectacular patties. 
Broil or barbecue. 
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There are little lemon tricks that help improvamnes “everything you eat. 
To get more, send a postcard to Sunkist, Dept. S-73-22, Box 7888, Van Nuys, California 91409. S a 
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MACARONL& 
CHEESE CASSEROLE 
SAUSAGE PATTIES 


Whip up this appetizing 


economy-minded suppet — . , og COLE SLAW BEER 


















] , tes. c 
in minu <q f 2a BANANA CREAM PIE 


@® Have oven preheated to Re 


Sei. 

@ Arrange sausage pat 
ties (12 oz.) in roasting 
pan; place in oven i 
@ Bring two quarts salted 
water to a boil in a large 
saucepan. 

© Slice 3 large bananas 
diagonally. Line bottom ot 
8-in. graham eracker pie 
shell. Set remaining slices 
aside. Beat 1 cup heavy 
eream until stiff, gradual 
ly adding 2 tablespoons 


sugar. Blend half th Ti hs 


") ‘ << \oe 
meee || es 


whipped eream with 1] 
(18-0z.) ean vanilla pud 
dine and | teaspoon 
orated lemon rind. Add to 
pie shell, Arrange remain 
ine banana slices around 
pie. Garnish with whipped 
eream and 1 tablespoon 
toasted sweetened coco 
nut. Refrigerate 
@ Add macaroni from 2] 
(714-0z) boxes macaroni 
and eheese dinner to the 
boiling water and cook for 
7 minutes. 
@ Place 1 (8-0z.) package 
ecole slaw in bowl. Pare 1] 
earrot; pare Ot o strips; 
shape into curls. Grate re 
maining earrot into bow] 
Wash and dice | green pep 
per and blend with other 
cole slaw ineredients. 
® Drain macaroni and§ 
prepare aeeordinge to fot 
package directions, then ee 
add 14 eup sour eream, 13 
eup grated Parmesan 
cheese, 1 teaspoon dry 
mustard, 1 tablespoon 
caraway seed, and 1 (6 
OZ.) Can sliced mushrooms, KS 
drained. Arrange in 
shallow 2-quart baking & 
dish. Cut 1 tomato into ii 
pant . 
wedges; place on top. Bake § 
alongside sausage patties § 
for 10 minutes. 
® In a small bowl com- 


bine 24 cup mayonnaise 
1, cup cider vin 
teaspoons sugar, ana | tea 
spoon celery seed. Stl int 
eole slaw. Garnish wit 
Carrot eu S 


macaroni from ovel 
range patties on to] 
casserole. | nish with 
parsley. Sei with beer 


Serves 4-6. 


Fer or ane 


Photograph by Mike O'Neill 
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lean parts of an 


All ovens that claimed to clean 
themselves aren't created equal. 
What's the difference? One works 
by heat. While the other, called 

“continuous cleaning)’ depends upon 
a dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of 
the oven can’t be made with this 
porous finish, you're expected to 
lend a hand. 

The General Electric Total-Clean 
self-cleaning system is completely 
automatic. It cleans the entire oven 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 


pioneered the Pyrolytic self-cleaning 
oven, so it’s probably no surprise that 


we have the largest selection 


of Total-Clean Ovens. re 


P-7 plus double ovens 

The J797 Americana? The 
lower oven has the P-7° Total- 
Clean System. Removable 
panels and shelves in the 
upper oven can be cleaned in 
the P-7 Lower oven. Other 
features include: dependable 
solid-state oven temperature 
control, Sensi-Temp™ auto- 
matic surface unit with 
griddle, automatic rotisserie, 
meat thermometer, infinite 
heat surface units, two pic- 
ture window doors. Available 
in Harvest, Avocado or White. 






oven others e 


met ( £ _(% 
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General Electric Ranges with Total-Clean Ovens 
ee oem 


RSS 


yousclean the-top.=— 


Some other ovens nis even clean the oven bottom. > 


P-7 free-standing models 

The J757 is a free-standing 30" 
model. In addition to the P-7 Total- 
Clean Oven, you get a solid-state 
oven temperature control, no-drip 
cook-top with Sensi-Temp automatic 
surface unit and griddle, automatic 
rotisserie, meat thermometer, in- 
finite heat surface units and picture 





J797 J757 


window oven door. Available in 





Harvest, Avocado or White. 

P-7 top and bottom wall ovens 

The JK29 is a 27’ built-in double- 
oven with two Total-Clean Ovens. 
Other features: dependable solid- 
state oven temperature control, pic- 
ture window door in both ovens, easy- 
set oven timer, rotisserie, and auto- 


matic meat thermometer. 
Counter top surface units 
with matching exhaust hoods 
are available. All in Harvest, 
Avocado or White. 

Customer Care... Service 
Everywhere.” 

This feature 
goes with every 
P-7 oven range 
we sell. This is our 
pledge: that wherever you are 
or go youll find an authorized 
GE serviceman nearby. 
Should you ever need him. 

P-7... Another reason why GE is 
America’s #1 major appliance value. 


SERVICE 


EVERYWHERE 
> 
\) 
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NUTE] 


| MENU 


This speedy, but special 
weekend luneh—for fam- 
an impromptu 


Cheese Soup: Preheat 
oven to 400°. Blend until 
smooth in an electric 
blender: 4 packages (4- 
ounee) shredded, sharp 
(Cheddar cheese, 1 can (13 
oz.) evaporated milk, 114 
teaspoons dry mustard, 1 
teaspoon salt, and 1/4, tea- 
spoon cayenne pepper 
Pour into a heavy sauce 
pan. Stir in 1 bottle (8 
oz.) light beer. Heat gent 
ly, stirring frequently 
Spread 2 tablespoons ses 
ame seeds on aluminum 
foil and toast in oven un 


til golden, 5-8 minutes 


Peach Dessert: Drain 2 
eans(30-o0z.) sliced peaches 
on paper towels. Place in 
an 8-in. baking dish. Com 
bine 14 eup white wine 
and 1, teaspoon almond 
extract Pour over 
peaches. Crumble 1 pack 
age (8-0z.) moist coconut 
macaroons over peaches 
Sprinkle with 1 , cup diced 
roasted almonds. Bake 15 
minutes 


Dinner Rolls: e 1 pack 
age (8-072. ) ae n serve 
club rolls on eookie sheet 
10 minutes. Beat 1 ege 
volk with 2 tablespoons 
mille and brush on top ol 
rolls. Continue to bake 5 
minutes longer or until 
eolden brown. Make but- 
ter curls or slice into pats 
14, pound butter or mar 


GVaArine 


Salad: Line a laree platter 
with 1 head of romaine let 
tuce. Shee 1 pound fully 
eooked boneless ham into 
f15x1/, in. Julienne strips. 

rrange strips in a wheel 
pattern alternately with 2 
eans (16-oz.) of drained, 
diced carrots. Place J 
314-02 bottle of drained 
pearl cocktail onions 
throughout carrots. Mix 
3/, eup bottled oil and vin- 
evar dressing with 1 , cup 
chopped parsley and pour 
over sal 
Serve all 


SPRING WEEKEND 
LUNCHEON 


TOASTED SESAME 
CHEESE SOUP 


SPRING HAM & 
VEGETABLE SALAD 


GOLDEN HOT ROLLS 


WITH BUTTER CURLS 


PEACH 
MACAROON CRISP 


Photograph by Michael O'Neill 








Wish-Bone Deluxe French Dressing. 
Blended creamy and mild 
to let the delicate flavor of nature’s 
good greens come through. 
That's what makes it the family favorite. 


el 
FOR PEOPLE WHO REALLY LIKE ae 




















You're in great luck if your spring gift-givinj, 
list includes those wonderful people who loy 
to cook. Your West Bend dealer is now featih 
an exciting collection of gifts that people wi, 
love to cook will love to receive. 


alts for aa wh 


© 1973, The West Bend Company, a 675, Wes t Bend, Wisconsin 53095. Also available in Canz ida. 
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QUIK-DR: " Coifpemaker. LAZY DAY Slo-Cooker™ Automatic PARTY SKILLET 
Cts NEW! Thi erican — NEW! Extra large 6-quart Accurate heat control lets you { 
2 iG. Coffee Ma ewsarperfect capacity for simmer-cooking Of cook as well as serve. Looks great iM 
rae cup automat \: very 90 stews, casseroles, etc. Cooking on.a.buffet table, too! 12” size. ‘ 
seconds: 2 to 8 CUS pot is immersible. | 


COMING SOON. 

West Bend’s colorful 8-page 
announcement of 

“T Love to Cook”’ 

values. 


ings. Tried ’n true things. All made to be 
al aS well as beautiful.-And all backed 

t Bend’s 62 years of careful craftsmanship. 
your gift list to a West Bend dealer soon. 
urself on it, too.) 





Bel a - 


WEST BEND. 


pve to cook 





... where craftsmen still care 


| you coo authentic 
cms tals) Daldems-t Mm @pao-le 
kinds American dishes, too. 


LAURELEAEF™ Cookware - 
PB catessettel aca ras y-taes 1 Coe <2 eee 
) spring.in-your kitchen all year - 
| long. White porcelain-on-aluminum _ 
and sunray interiors. 


panes 
we Eo 
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cup PARTY PERK = The SHAPE CAKE Pan™ BAKE ’N BROILER Pan BUTTER” Her 
¥ Early American design. Heavy-gauge aluminum pan So many uses! Baking, broiling, Make ° at 
lated feature lets you serve gives a special “‘party-shape’’ roasting—even serving. 3 colors, home p 


‘coffee or.cold.drinks. to cakes, breads.and-desserts. porcelain. finish, no-stick..interior. ever 
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Some people only worcestershire beef. So 


they’re missing a lot of the flavor of pork, fish, 
lamb, chicken, veal, soups, salads and dozens 
of other things. Lea & Perrins has been bring- 
ing out all that flavor for 135 years. And adding 


its own subtle difference to every dish. 





Skillet Glazed Apricot Pork Chops 

Salt 

6 pork chops, l-inch thick 

1 can (5/4 fl. oz.) apricot nectar 

5 teaspoons Lea & Perrins Original 
Worcestershire Sauce 

1 tablespoon cornstarch 

1g teaspoon ground cinnamon 


Sprinkle salt lightly in bottom of a 
large skillet. Heat until a drop of 
water sizzles. Add chops and brown 
well on both sides. Cover tightly; 
cook over low heat until tender, 
about 30 minutes. Combine 
remaining ingredients. Pour 
over chops. Cook, uncov- 
ered, until chops are glazed 
and sauce is thickened. 
Garnish with apricot halves 
if desired. Yield: 6 portions. 


For 77 other things to wWorcesterstne 


book to Lea & Perrins, Dept. P-11, Fair Lawn, N.J. 07410. : 


Chicken and Vegetable Casserole 

2 tablespoons oil 

3-pound chicken, cut into 8 pieces 

1 package (10 oz.) frozen mixed vegetables 

1 can (1014 0z.) condensed cream of 
chicken soup 

5 teaspoons Lea & Perrins Original 
Worcestershire Sauce 

1A teaspoonsalt 

lg teaspoon Tabasco pepper sauce 

\4 cup buttered soft bread crumbs 

In a large skillet heat oil. Add chicken 

and brown well. Remove chicken to a 2- 

quart casserole. Combine thawed mixed 

vegetables with soup, Lea & Perrins, 

salt and Tabasco; pour over chicken. 

Cover and bake in a preheated oven 

(350°F.) 45 minutes. Uncover. Sprinkle 

with bread crumbs. Bake, uncovered, 

15 minutes longer. Serves 4 to 5. 

Devilish Eggs 

Halve 6 hard cooked eggs. Remove yolks 

and blend with 3 tablespoons mayon- 

naise, 1 tablespoon Lea & Perrins Orig- 

inal Worcestershire Sauce and 1 tea- 

spoon onion powder. Mound yolk mix- 


and chicken, eggs, chowder 
or soup tomorrow. 
























































































Hearty Fish Chowder 

1 package (120z.) frozen fish fillets, 
thawedand chunked 

1 bottle (8 fl. oz.) clam juice 

1can(11b.) stewed tomatoes, broken up 

1 package (100z.) frozen succotash, thawed 

1 tablespoon Lea & Perrins Original 
Worcestershire Sauce 

lf teaspoon salt 

In a medium saucepan, combine all in- 

gredients. Simmer, uncovered, 15 min- 

utes or until fish flakes when tested with 

a fork. Yield: 4 to 5 portions. 

Meatball Minestrone 

1 can (1034 oz.) condensed minestrone 
soup 

27/4 cups water 

1 can (1 pound) tomatoes, broken up 

1 can (15 oz.) meatballs in brown gravy 

1 package (10 oz.) frozen zucchini Q. 


squash ce 
5 teaspoons Lea & Perrins a 


Worcestershire Sauce “sone # 


© 
oe 


In a large saucepan, combine all in- 


gredients. Bring to boiling point. 
Reduce heat and simmer 10 to 15 min- 
utes or until zucchini is tender. Yield: 


DESSERTS IN SHORT ORDER 


continued from page 103 


TOASTED PINEAPPLE CAKE 
picture on page 102 


A quick run under the broiler gives 
this dessert its luscious look and 
taste of toasted coconut and glazed 
pineapple. 


1 can (20 oz.) pineapple chunks in own 
juice 

2 tablespoons cornstarch 

3f, cup light brown sugar 

3 tablespoons butter or margarine 

3 tablespoons dark rum (optional) 

2 sponge cake layers (7 in. each) 

14, cup unblanched sliced almonds 

1, cup shredded coconut 

Drain juice from pineapple into a 

small saucepan. Stir in cornstarch 

until dissolved. Add brown sugar 

and butter or margarine. Bring to a 

boil over medium-high heat, stirring 

constantly until it thickens. Remove 

from heat and stir in rum, if used. 
Spread about 1 cup of sauce over 

top of one cake layer placed on a 

heat-proof plate. Stack remaining 

cake layer on top. Add pineapple 

cubes to remaining sauce and pour 

over top of cake. With spatula, 

spread excess sauce over sides of 

cake. Press almonds on sides and 

sprinkle coconut on top. Wipe edge 

of plate clean with a damp paper 

towel. Place cake under broiler for 

2-3 minutes, watching carefully until 

coconut is toasted. Serves 6. 


BRANDIED FRUIT FONDUE 
picture on page 102 


A quickie for a party—last-minute 
or otherwise. The recipe is easily ad- 
justed for smaller—or larger—groups. 


4 jars (12 0z.) apricot preserves 

1 cup brandy 

3 tablespoons lemon juice 

1 tablespoon grated lemon rind 

2 pound cakes 

Assorted fruits 

In a ceramic or metal fondue pot, 
heat apricot preserves, 4% cup 
brandy, and lemon juice. When 
heated through, stir in remaining 14 
cup brandy and lemon rind. Makes 
6 cups. 

Use as a dip for bite-sized pound 
cake cubes, pineapple or banana 
chunks, strawberries, other fresh, 
dried, or canned fruits. Serves 8-12. 


MOCHA BOMBE 
picture on page 103 


This wins our most-elegant-dessert- 
of-the-month award. 


1 sponge cake layer (7 in.), crumbled 
114, cups confectioners’ sugar 

1 can (41% 02.) diced, toasted almonds 
14 cup cocoa 

14 cup plus 1 tablespoon bourbon 

2 tablespoons honey 

1 quart coffee ice cream 

1 cup canned hot fudge sauce 


Mix crumbs with 1 cup confec- 
tioners’ sugar, almonds, and cocoa. 
Add 44 cup bourbon and honey. 
Mix well. Shape into 1-in. balls. 
Sift remaining confectioners’ sugar 
over bourbon balls. Makes about 30. 
To assemble: Remove a quart of ice 
cream (round) from carton. Place 
upside down on a serving platter. 
Arrange bourbon balls around base 
and on top of ice cream. Add re- 
maining 1 tablespoon bourbon to 
fudge sauce, heat if desired, and 
pour some of sauce over dessert. 
Pass remaining. Serves 5-6. 


114 











































CHOCOLATE MOUSSE CAtl . 
Of all the chocolate mous. r 
ations we've seen (and th i 
legion), this is one of the qu) 


2 envelopes unflavored gelatin 
3/, cup cold water 
2 sponge cake layers (7-in. eac 
lf cup coffee liqueur (optional) 
1 pint vanilla ice cream 
1 pint chocolate ice cream 
1 tablespoon instant coffee granu} 
3 egg whites, stiffly beaten t 
Soften gelatin in cold watel,, 
small saucepan. i 
Cut each cake layer in hat 
zontally. Sprinkle each cute 
surface with 1 tablespoon cc# 
queur, if desired. Place one I} 
bottom of an 8-inch spring fore 
Spoon vanilla ice creaig} 
blender. Blend at highest sp #r 
til smooth. Remove to a larg 
Spoon chocolate ice crea‘! 
instant coffee into blender. } 
until smooth. Add to vanijit 
cream. tf 
Heat gelatin over mediury 
until dissolved, stirring cons 
Fold gelatin and stiffly beat; 
whites into ice cream Mi 
Pour about one-quarter of +}; 
mixture over cake layer in pif 
peat three times, alternatinity 
and mousse layers. Chill two 
If you wish to take extra til 
garnish as pictured, whip } 
heavy cream until stiff, add 
blespoons confectioners’ sugi} 
14% teaspoon vanilla. Top wi 
chocolate curls. Serves 8. 
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CROWN CUSTARD MOL 
This jewel of a dessert is sp 
(and quick), we predict it th 


> 
come one of your “secret” i 


5 fresh strawberries 
3 cups 14-in. cubed pound cake (p 
1 cup finely diced moist-pack pitt} 

prunes 
1 package (3 oz.) egg custard mi 
2 cups milk 
1 teaspoon almond extract pi 
Cut strawberries into quarte 
place in bottom of five (6-of& 
tard cups. Place about 13 cui 
cubes into each custard cup, 
ling with 3 tablespoons prufi 

Prepare egg custard accor 
package directions, adding 
extract with milk. Pour custz 
filled cups. Chill for 1 houwi# 
frigerator. 

To unmold, run a knife 
the edge of cup, turning } 
down onto serving plates. Sif 



























SICILIAN CREAM CAKE : 
5 is a quick version of the classic 


lan cassata. 


)zen pound cake (1114 oz.), thawed 

ups ricotta cheese 

lup sugar 

lup creme de cacao 

jup mini chocolate pieces 

up mixed candied fruit 

D ready-to-spread chocolate 

osting 

fetti decorettes 

‘cake horizontally to make three 

ors. 

ombine cheese, sugar, and 3 

espoons creme de cacao in a 

ll mixing bowl. Beat with an 

tric mixer until it is smooth. 

1 in chocolate pieces and can- 

{ fruit. 

pread bottom cake layer with 

ut one half ricotta mixture. 

se second layer on top and 

ad with remaining ricotta. Place 

d layer on top. 

lombine chocolate frosting with 

laining tablespoon creme de ca- 

‘and spread on cake. Sprinkle 

h decorettes. Chill % _ hour. 
es 6. 

VILLIAMSBURG CHERRY TRIFLE 

s is a quick version of a tradi- 

Ral English dessert our food edi- 
discovered during a visit to 

ionial Williamsburg. 


y)onge cake layer (7 in.) 

sup kirsch 
n (16-o0z.) red sour pitted cherries, 
rained 

(!P macaroon crumbs _ 
4, (18-0z.) vanilla pudding 

sup heavy cream, whipped 
sblespoon confectioners’ sugar 
blespoons sliced almonds 
it cake in half horizontally to 
axe two layers. Cut in %-in. 
es. Place half of cubes in bottom 
m glass bowl, about 8 inches wide 
i 3 inches high. Sprinkle with 2 
espoons kirsch. Cover with one 
of cherries and with 14 cup 
hed macaroons. Coat with one 
of vanilla pudding. Repeat. 
ip heavy cream until it forms 
peaks. Fold in sugar and re- 
ining kirsch. Top trifle with 
‘tipped cream and almonds. Serves 
3. END 


















Fresh gra 


itfrom ails 


goes informal.Which is only natural. 


Back in the good old days they 
used to pick fresh grapefruit right 
off the tree, peel ’em and eat ’em. 
Today you can pick the same tree- 
ripened pink or white juicy fruit 
right off your grocer’s shelf. From 
Florida, the best, naturally. Rich in 
natural Vitamin C, and stingy on 












RECIPE INDEX 


Here is a listing of recipes from the 
Journal kitchens and advertisements. 
All have been tested by our home 
economists. 


BEVERAGES 

Apres Anything. p. 15. 

Bacardi Martini. p. 45. 

Bacardi Screwdriver, p. 45. 
Bacardi Sour, p. 45 

Milk 'N Juice Starter. p. 14. 
Pineapnle Pick-Me-Up. p. 14. 
Strawberry Banana Float, p. 15. 
The Bedtimer, p. 15. 

DESSERTS 

Banana Cream Pie, p. 108. 
Brandied Fruit Fondue, p. 114. 
Chocolate Steamed Pudding, p. 116. 
Chocolate Mousse Cake. p. 114 
Cranberry-Nut Coffee Cake, p. 119. 


calories, grapefruit helps you shape 


up. Yet it’s almost meaty enough to 


make a meal. There are lots of casual 


ways to serve it. For a start, here 
are three. 


What can be better than fresh, 


e fresh squeezed? Almost any 


part of shaping up. 


Pretty as an instant picture. Just 


ea plain half topped with a 
strawberry. You can develop this 
picture in a minute. Other 
toppings: honey, salad 
dressings, sherbert, 
preserves. 


A 






Make it pretty but keep it 
ecasual. This is the shape-up 
special: cottage cheese 


with fresh grapefruit 
sections, topped with 
, astrawberry. 
} Actually, grapefruit 
can go with any 
salad, its clean, 
refreshing taste makes 
a pleasant contrast. 





erapefruit from Florida. 


Copyright, State of Fla. Dept. of Citrus, 1973. 
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juice squeezer will do. You can find 
over-sized ones especially for 
grapefruit. Think of the exercise as 


* 
*s0ns 














Crown Custard Mold, p. 114 

Deep Dish Cherry Pie, p. 117. 

Fudgie Scotch Squares, p. 66. 

Mocha Bombe, p. 114. 

Peach Macaroon Crisp, p. 110 

Pound Cake. p. 3 

Sicilian Cream Cake. p. 115 

Toasted Pineapple Cake. p. 114 
Williamsburg Cherry Trifle, p. 115. 
MAIN ENTREES 

Country-Style Pork, p. 117 

Golden Gate Scampi, p. 12 

Hamburger Patties, p. 107. 

Sausage Patties, p. 108. 

Meat Loaf, p. 107 

Meatballs. Your Favorite Recipe, p. 107. 
Packaged Hamburger Dinner, p. 10 
Sauerbraten with Dumplings, p. 11 
Steamed Clams, p. 117 

Stuffed Sea Bass, p. 116 

Swedish Meatballs with Sauce, p. 100. 
Turkey Strata Sandwiches, p. 100. 


a4 


Your Favorite Take Out Chicken, p. 3. 
MISCELLANEOUS 

Candied Strawberries, p. 101. 

Freezer Strawberry Jam, p. 101. 
SALADS 

Cole Slaw, v. 108 

Spring Ham and Vegetable Salad, p. 110. 
Store Bought 3-Bean Salad, p. 3. 
SOUPS 

Potato and Salmon Chowder, p. 118. 
Split Pea Soup, p. 116 

Toasted Sesame Cheese Soup, p. 110 
VEGETABLE ENTREES 





Asparagus, p. 25 

Potato Pudding, p. 118 

Baked Potato ‘*‘Chips’’, p. 118. 
Broccoli, p. 25 

Fried Shave ‘‘N’’ Save, p. 118 
Green Beans, p. 25 

Millionaire’s Baked Potatoes, p. 118. 
Orange Potatoes, p. 118. 

Zucchini, p. 25 

















































COOKING: A NEW BAG OF TRICKS 
continued from page 99 

Before using our recipes, read 
through these general instructions. 
Choose a bag or wrap appropriate to 
your recipe. Either may be used by 


fastening the end or ends securely. 
The bag is recommended for recipes 
with considerable liquid. Choose a 
roasting pan that is fairly shallow, 
about 2 inches deep. It should be 
large enough so filled bag or wrap 
does not hang over sides of pan. 

The recipe may be prepared in the 
bag by simply shaking ingredients 
in it or by placing the bag in a com- 
parable size bowl. If using bowl, over- 
lap ends of bag over the edge of the 
bowl, adding the ingredients to the 
bag and combining as you would in 
a mixing bowl. Place bag in the 
roasting pan and close with the twist 
tie, leaving 2 inches between food 
and the tie. The bag should fit loose- 
ly over the food. 

In using the cooking wrap, line 
the intended roasting pan or dish 
with the wrap, allowing it to overlap 
on top of food at least 3 inches. The 
recipe may be prepared in the lined 
pan or out, whichever is more con- 
venient. Place edges of wrap loosely 
over food, twisting foil edges. 

Puncture 6 holes about 4 inches 
apart in top of the bag or wrap with 
a large meat fork or paring knife. It 
is absolutely necessary to make 
these holes; they allow the steam to 
escape. Otherwise, the bag could ex- 
plode due to the pressure created 
inside. 

Place pan in the preheated oven 


(temperature should never exceed 
400° ), making sure that the wrap or 
bag does not touch oven walls or 
racks; the plastic can burn and stick 
to these surfaces after long contact. 
If extra browning is desired, slit top 
of bag or open the wrap about 6 
inches the last 15 minutes of cook- 
ing time. When recipe is completed, 
remove from oven. Unfasten tie or 
wrap carefully, allowing steam to 
escape for a moment before serving 
recipe. 


STUFFED SEA BASS 

(pictured on page 98) 
To safely transfer fish to serving 
platter, simply lay bag on dish, cut 
around the fish and discard bag. 
This leaves a portion of bag under 
the fish—but no one else will ever 
know. Another advantage to cooking 
fish in bags is that it cuts down on 
cooking odors. 


1/4, cup chopped onion 

1% cup sliced mushrooms 

1/4, cup sliced celery 

3 tablespoons butter or margarine 

1 can (8 oz.) drained and sliced 
water chestnuts 

1 cup (1 in.) bread cubes 

1 teaspoon salt 

1/4, teaspoon crushed basil 

1/4 teaspoon pepper 

1 sea bass (4—5 Ibs.) cleaned 

1 cup white wine 

14, cup thinly sliced onion 

1 thinly sliced lime 


Preheat oven to 350°. 

In a small skillet sauté onion, 
mushrooms, and celery in butter un- 
til tender. Remove skillet from heat 


and add water chestnuts, bread 


cubes, salt, basil, and pepper. Mix 
well. 


Stuff cavity of the sea bass. Place 
the stuffed fish on its side in a large 
size oven bag. Place onion slices 
around fish and place half the lime 
slices over the top of the bass. Add 
the white wine very carefully to the 
bag. 

See general instructions. Bake 
15-20 minutes. 

Serve immediately with remain- 
ing lime slices. Serves 4. 


Serving Suggestions: Try serving 
this with cooked asparagus or broc- 
coli hollandaise, tossed salad with 
French dressing, and a heavy dessert 
such as cheese cake. 


CHOCOLATE STEAMED PUDDING 
(pictured on page 98) 
Steamed pudding used to be so dif- 
ficult it was saved for special occa- 
sions and year-end holidays. Now, 
with this simple way, it’s Christmas 

in May. 


4 oz. semisweet chocolate 
1/4, cup butter 

3 cups bread crumbs 

1 cup flour 

1/4, cup brown sugar 

1/, cup molasses 

1 cup chopped almonds 
1/4, cup raisins 

2 teaspoons baking powder 
1 teaspoon cinnamon 

14, teaspoon nutmeg 

14 teaspoon cloves 


Line a 6-cup mold with either me- 
dium bag or wrap allowing a 4-inch 
overlap. In a small saucepan melt 
chocolate and butter over low heat. 
Combine with all remaining ingredi- 
ents in the lined mold, blending 
evenly. Press mixture to fit design 
of mold, 


Mississippi River Recip 


a A OS 


D SRS 





— io GP i as 


AZ| 





You can dine as graciously as 

they did in the days of the river 

steamboats. And just as well. 
-™ On Southern Gumbo, Planta- 
'@ tion Fried Chicken, and Cream 
e Gravy. 

Because now you have 
professional help from Lipton, 
Onion Soup Mix. 

Lipton Knotts Hoe to slice plenty of onions and 
blend them with just the night seasonings. Io please your 
taste and save your time. Which is only fitting. When 
you re dining Southern style, who wants to get all hot and 
bothered. 
| And try Lipton, Beef Flavor Mushroom Mix, 
| another great recipe soup. Recipes on the box. 


Lipton 


Onion Soup 
AND FOR CALIFORNIA DIP 








for the Jet Age. - 


SOUTHERN GUMBO 
4 slices bacon, halved, crisp cooked 
and drained (reserve drippings) 

1 envelope Lipton Onion Soup Mix 

1 can (1 Ib. 1 oz.) corn, drained 

2 packages (9 oz. ea.) frozen cut 
green beans, thawed and drained* 

1 can (1 Ib.) whole tomatoes 

2 teaspoons chili powder 


In medium skillet, combine reserved 
drippings, Lipton Onion Soup Mix, 
corn, beans, tomatoes, and chili. 
Cook, stirring occasionally, 

25 minutes or until beans are tender. 
Makes about 6 servings. 


*Or substitute 2 packages (10 oz. ea.) frozen cut okra. 



































Fasten the bag 3 inches from mwlt 
ture with tie and puncture he 
through top of the bag. (See gene 
instructions. ) 

Place the mold in an ovenp 
pot or dish. Fill the pot or dish thri x 
quarters of the way up with watiu 
Place in oven for 2-214 hours. Rr 
move and allow to cool 1 hour’ rt 
pan then pull bag out of mold, prix; 
the bottom and allow to cool 15% 
minutes more. Cut away plastic fij it 
and serve with hard sauce. 

Brandy Sauce: In a saucepan mif,; 
1/, lb. butter or margarine. 2 tal 
1 cup powdered sugar and 2 tabi 
spoons brandy and pour over pw 
ding. Serves 8-10. 
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Serving Suggestions: This is a sa 
off dessert, a fitting end to any ef! 
gant dinner party. It’s very rich, 
offer small servings. 


SPLIT PEA SOUP 
(pictured on page 98) 
When we think of the hours we 
to spend standing over the soup p\,; 
trying to keep the bottom frit. 
scorching .. . , 


21% quarts water re 
1 package (16 oz.) or 2 cups precooke } | 

split peas S 
1 cup sliced celery : 
1 ham hock 2 
3 medium onions, quartered 
1/4 teaspoon salt rs, 
1/4, teaspoon pepper R 
Soak peas, if necessary, according ft! 
package directions with the water# 
largest size bag. Preheat oven jw 
350°. Add remaining ingredienhie 
See general instructions. Bake fons 
hours. Makes 3 quarts. 
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UERBRATEN WITH DUMPLINGS 
] (pictured on page 98) 
7}. our new way of cooking, we 
all this a one-bag meal instead 
one-dish meal. 


pot roast 

arts cider vinegar (depending 
#@ strength of flavor desired) 
@lespoons pickling spice 

® (16 oz.) ginger snaps 

Ws carrots peeled and sliced in 

. pieces 

@dium peeled and quartered onions 
spoons salt 

Spoon pepper 

s dry mashed potato flakes 





























or 
ups dry mashed potato granules 
D1/% oz. package) 
® flour 
leaspoons salt 
aspoon baking powder 
Hs milk 
is, beaten 
e pot roast in a large oven bag. 
in 1—2 quarts vinegar (adding 
igh water to make 2 quarts 
id, if not using all vinegar) and 
pickling spice. Gather sides of 
®ag so liquid completely covers 
®. Fasten tie enclosure securely. 
w meat to marinate 1—2 days in 
efrigerator. 
eheat oven to 350°. After the 
*: has marinated, remove from 
gerator and place in a large 
‘ing pan. Unfasten tie being 
‘ul not to spill liquid. Add ginger 
is, carrots, onion, salt, and pep- 
'Refasten tie allowing 2-in. space 
e food. 

be general instructions. Bake 2- 
fours. 

e minutes before you remove 

®auerbraten from the oven, pre- 
| dumpling mixture. In a medium 


ATION FRIED CHICKEN 


bowl combine instant mashed pota- 
toes, flour, salt, and baking powder. 
Beat together milk and eggs and 
quickly blend with dry ingredients. 
Form into 3-inch balls. Remove 
sauerbraten from oven. Unfasten the 
tie on the bag and drop the dump- 
lings into the bag. Close the bag, re- 
fasten the tie. Return to the oven 
and let bake for 30 minutes more. 
Serves 8-10. 


Serving suggestions: All you really 
need to complete this meal is a re- 
freshing dessert. We like the idea of 
apples: baked apples, apple crisp, 
or apple pudding. If you want, you 
can also serve wine, any dry white 
wine would be good, though we’d 
prefer a domestic or German Ries- 
ling. 


STEAMED CLAMS 
(pictured on page 98) 
Be sure to save the broth; it’s good 
for soup (drink it out of mugs) or 
fish stock (freeze for later use if you 
can’t use right away). 


2 dozen little neck 
or 
cherrystone clams 
1/4 cup water 
1 bunch scallions, thinly sliced 
1 lemon, sliced and then cut into 
quarters 


Preheat oven to 350°. 

Scrub clams with a brush under 
cold water to remove all sand and 
dirt. 

Combine all ingredients in a me- 
dium-size bag. 

See general instructions. Bake 25 
minutes or until clams are opened. 
Serves 6 as an appetizer. 


DEEP DISH CHERRY PIE 
(pictured on page 98) 
Whenever a simple treat is required 
—for family or company—this fills 

the bill. 


3 cups fresh pitted cherries and 
1/4, cup water or 
1 can (30 oz.) pitted dark cherries 

in syrup 

1 cup sugar 

3 tablespoons cornstarch 

2 teaspoons orange rind 

1 package (10 oz.) pie crust mix 

1 cup brown sugar 

YZ, cup chopped walnuts 

4 tablespoons water 

1 cup heavy cream, whipped 


Preheat oven to 350°. 

Line a 10-in. pie plate with wrap 
allowing the wrap to extend on both 
sides 8 inches. Fill lined plate with 
cherries and liquid. Stir in slowly 
sugar and cornstarch until smooth. 
Add orange rind. Cover the pie with 
remaining wrap overlapping in the 
center and twisting both ends. 

See general instructions. Bake for 
45 minutes. (This can be made in a 
medium size bag by combining in- 
gredients in the bag and placing the 
bag in the pie plate and fastening 
the end of the bag.) 

Just before you remove the pie, 
combine the pie crust mix, brown 
sugar, walnuts and water. Remove 
pie from the oven and open the wrap 
or bag. Sprinkle the pastry over the 
top. Bake additional 20 minutes 
leaving wrap or bag open. 

To serve, simply snip away bag 
around rim of dish, leaving plastic 
under pie. No one will be the wiser, 
except you—when you clean up, so 
easily. Garnish with whipped cream. 
Serves 6-8. 


COUNTRY-STYLE PORK 
If anyone knows of a simpler one- 
dish meal, let us know. 





2 Ibs. shoulder pork chops 

3 cups sliced fresh yams, peeled 
2 cups (16) pearl onions, peeled 
2 cups apple sauce 

1 tablespoon caraway 

1 teaspoon salt 

1/4, teaspoon pepper 

Preheat oven to 350°. 

In a large bag combine all the in- 
gredients listed above. (See general 
instructions.) Bake in preheated 
oven for 1 hour and 15 minutes. 
Serves 6. END 








Ruth Lauman, Manager 





Jean Aultman 
Claudia T. Kinsey 
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2 eggs, well beaten 
¥%, cup milk 
2 chickens (2% to 3 pounds 

each), cut into serving pieces 
Shortening 
ium bowl, combine Lipton Onion Soup Mix with crumbs and parsley. 
2gs and milk together. Dip chicken in egg mixture; then in onion-crumb 
e, coating well. 


ope Lipton Onion Soup Mix 
s corn flake crumbs or 

y bread crumbs 

spoon parsley flakes 


CREAM GRAVY 
2 tablespoons shortening 
2 tablespoons flour 
1% cups milk 
% cup heavy cream 
1 envelope Lipton Onion Soup Mix 


In small saucepan, melt shortening and blend in flour. 
Gradually stir in milk and cream; add Lipton Onion Soup 
large skillet, melt shortening and brown chicken. Reduce heat, cover Mix. Simmer, stirring constantly, until gravy is thick and 
ok 30 minutes; remoye cover and cook an additional 10 minutes or until smooth. Makes about 2 cups gravy. 

nis tender and crisp. Makes 8 to 10 servings. — 


















































THE POTATO BOOK 
continued from page 104 


Shave ’n’ Save 
pictured on page 104 
Save all potato peelings. Fry them 
with coarsely chopped onions and 
country sausage, bacon or hot Ital- 
jan sausage, and some parsley. If 
you use hot Italian sausage, sprin- 
kle Parmesan cheese on it when 
served. Or fry them with anything. 


Potato Pudding 
pictured on page 104 
3 large potatoes, peeled and grated 
2 medium-size onions, grated 
2 eggs, whole 
1%, teaspoon pepper, freshly-ground 
11/4 teaspoons of salt, or according to 
taste 

Italian parsley, chopped 
Mix these ingredients thoroughly. 
Before adding egg, partly drain wa- 
ter out of potatoes. Using a ring 
form, pour two tablespoons of vege- 








table oil on bottom of pan to grease 
thoroughly. Also pour two table- 
spoons of oil on top of the ingre- 
dients. Bake 40-60 minutes in 400° 
oven until the top forms a crust. In- 
vert pudding, fill center with 
creamed mushrooms. Serves 8. 


Baked Potato “Chips” 
pictured on page 104 


Slice potatoes, unpeeled, into 
eighths or smaller. Lay out on 


Liberated pineapple. 


Free of added sugar. 


Only the best part 
of the pineapple. 


Packed in its own juice. 














cookie sheet, cut side up, and ba 
in 450° oven until puffy and cri 
(10-15 minutes). : 


Millionaire’s Baked Potatoes 

pictured on page 104 

6 large baking potatoes 

Cream 

1 tablespoon onion, grated . 

1/4, teaspoon monosodium glutamate | 

Salt to taste 

Caviar 


Scrub potatoes well and bake. Cu! 
off tops and scoop out cooked potaty 
and mash with cream. Add onior 
and seasonings and beat well. Heaj 
seasoned potato into shells and 
serving time, heat in a 400° o 
for 15 minutes. Top with caviar. 
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Potato and Salmon Chowder 


4 cups peeled, cubed potatoes 

1 cup sliced carrots 

3 cups water 

1 tablespoon salt 

1 package frozen peas 

14, cup butter 

1/4, cup chopped onion 

1/, cup flour 

5 cups milk 

1-lb. can salmon, flaked (with skin and 
bones removed) 

1 cup thinly sliced celery 

l/, teaspoon Worcestershire sauce 



















Pot potatoes, carrots, water, and sal 
into a saucepan, bring to a boil, low 
er heat, and simmer until tend i 
about 15 minutes. Add frozen peasig 
bring to a boil, and remove from heatisi 

Sauté onion in melted butter in’ 
skillet until golden, add flour an 
stir until smooth. Cook for one min 
ute, add 214 cups milk and stir con) 
stantly over low flame until the mix 
ture gets thick. Add salmon ané 
salmon liquid to the vegetables. Ade 
white sauce, celery, Worcestershir 
sauce, and the remaining milk. Re 
heat before serving. Serves 12. 


Orange Potatoes 








I 


6 medium potatoes 
2 tablespoons butter 

2/, cup milk, heated 

1 teaspoon salt 

Juice of one orange 

Rind of one orange, grated 
Preheat oven to 350°. Boil potatoe a 
in their skins until tender, drain me 
peel, and mash well. Add _ buttei},,, 
milk, salt, and orange juice and beap ; 
until fluffy. Turn into greased bak 
ing dish, top with orange rind, anth 
bake for about 15 minutes. Serves. 
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— Bisquick is what 
_ you makce of it. 


~ BISCUITS LIGHTER AND FLUFFIER 
THAN SCRATCH. 


Skin Whitener: Vegetable stains can be 
removed from the skin by rubbing them 
with a slice of raw potato. 

Wrinkle Remover: Envelop a teaspoon 
of grated raw potato in a compress of 
surgical gauze. Press compress on each 
eye (closed) 15 minutes. This is said to 
smooth eyelid wrinkles. 

Rheumatism Cure: A potato carried in 
a pocket or hung around the neck on a 
string and allowed to dry is an old-time 
preventative for rheumatism. 












If you’d like a copy of The Potato 
Book, send a check or money order 
for $4.95, plus 25¢ for postage and 
handling (total $5.20) to: 


The Hampton Day School 
Butter Lane 
Bridgehamton, N. Y. 11932 


New York State residents add 35¢ 
for sales tax. 









Russian Steppes 
This adventurous combination of in- 
vredients is not uncommon to Rus- 
sian cuisine. 





medium size potatoes, baked, peeled 
and sliced 

3 pickled herrings, chopped 
> ounces salami, sliced thinly 

4 Cup sour cream 

ounces breadcrumbs 
Sutter a casserole or deep baking 
lish. Put a layer of sliced potatoes 
around the bottom, then alternate 
ith a layer of herring, another layer 
»f potatoes, a layer of salami, again 
potatoes, and so on until the ingredi- 
nts are used up, ending with a layer 
of potatoes. Spread sour cream on 
ach layer, and salt and pepper to 
aste. Top generously with bread- 
nbs and dot with butter. Bake in 
350° oven for about 40 minutes. 












Potato Power: Pray for peace and 
ace and spiritual food,/For wisdom 
nd guidance, for all these are good,/ 
3ut don’t forget the potatoes._JOHN 

ER PETTE (1822-1907), Prayer and 
Potatoes. 





Dieters’ Delight: Plain yogurt mixed 
with fresh or frozen chopped chives or 
mint makes a delicious low-calorie top- 
ping for baked potatoes. 


Frying, Baking Tips: For fondue 
lovers: Boiling oil can be kept from 
splattering in a fondue pot by placing 
a large slice of raw potato in the oil. 

e Parboil potatoes for about five min- 
utes, drain and dry and then bake. This 
will reduce baking time. 


Thickening Tips: Mashed turnips will 
be less thin if a potato is mashed into 
the mixture. 

e To thicken soups, grate 3 table- 
spoons of raw potato for each cup of 
soup and simmer until the potato is 
absorbed, about 15 minutes. 


S.0.S.: To rescue oversalted food 
cooked in water, drop in a few slices 
of raw potato and boil until the excess 
salt is absorbed. 
e A slice of raw potato will clean 
wood and silver. 


Slick Slice: Potatoes will slice easily 
if the knife is sharp and dipped first 
into boiling water. 


Decorators’ Delight: Half a potato, 
pierced with an ice pick in several 
places and placed flat side down in a 
vase of water, makes a fine flower 
holder. 


Beauty and Health Lore: Therapeutic 
Compress: Because potatoes retain 
heat or cold well, they are handy com- 
presses. A cool potato applied to a 
vein is believed to reduce congestion. 
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And what can’t 


you make of it! 
CRANBERRY-NUT COFFEE CAKE 


1/4 cup brown sugar (packed) 
1/2 cup chopped walnuts 

1/4 teaspoon cinnamon 

2 cups Bisquick baking mix 

2 tablespoons granulated sugar 
1egg 

2/3 cup water or milk 

2/3 cup whole cranberry sauce 
Confectioners’ Sugar Icing 

Heat oven to 400°. Grease square 
pan, 9x9x2 inches. Mix brown sugar, 
walnuts and cinnamon. Combine 
baking mix, granulated sugar, egg 
and water; beat vigorously 2 
minute. Spread in pan; sprinkle 


we 


with nut mixture. Spoon cranberry 
sauce over top. Bake 20 to 25 
minutes. While warm, spread with 
Confectioners’ Sugar Icing. 

9 servings. 

CONFECTIONERS’ SUGAR ICING: 
Blend 1 cup confectioners’ sugar, 
Y2 teaspoon vanilla and about 

1 tablespoon water. 

This recipe was developed and 
tested in the Betty Crocker Kitchens. 


Any of over 100 good things 
from just one box of Bisquick. 









mn. 





| 2. Wine. 







3. Iced Tea. 





1. Lemon/Lime kiddie drink. 
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2. Sangria. To one bottle red or white fruit 

flavored wine, add % cup lemon/lime 
pop, like 7-Up, plus 3 Tb. fresh lemon 

juice. Slice in 1 whole orange 

and 1 whole lemon. Serve 

over ice. Ahhhhhhhh. 





















es 3. Iced Tea. Served with lemon 
™ wedges, it’s a summer classic. Here’s 

ie another classic: make thin spirals 

of lemon peel and freeze 


them into your ice cubes. 
~ Makes tea, or any 
drink, beautiful. 


. Lemon/Lime kiddie drink. It’s 

od enough for grownups. Whirl in 
ur blender: 1 envelope unsweetened 
-mon/lime kiddie drink, a 13% oz. 

an pineapple tidbits, 2 cups water, 
cup sugar and 4% cup 
‘esh lemon juice. Pour 
ito pitcher. Add 4 cups 
-e water. Serves 6 
dults, or 2 kids. 


















4. Frozen lemonade. Make 1 
taste fresh. Mix a 6 oz. ean, acco 
to directions. Cut a lemon im half 
Squeeze one half into pitcher. Cut — 
remaining half into slices and toss in. 
It’s so much better : 5 








nes Ss Sy - We have a booklet full of cool ideas for summertime. It’s called “Summer FP. Su n <i S { 
13 22 Ae pete copy send 10¢ to Sunkist, Dept. _$-73-33, Box.7888, Van Nuys, Califo-n:. 91409, ® 












































The new Tupperware Decorator 
Beverage Set isn’t just pretty. 
It’s so practical! 

The half-gallon pitcher 
features a unique Tupperware 
“nush-button” seal with two 
different positions. In the 
“shut” position, the pitcher 
is sealed tight, and locks in= yam 
the flavors of beverages for 
you. In the ‘‘open’’ position, 
it allows a gentle, even 
flow when you’re pouring. 
The handsome ivory-and- 
gold pitcher comes with 
six 12-ounce tumblers. 

You can see 
and buy the new 
Tupperware 
Beverage Set @& 
at aTupperware 
Party. Havea 
Tupperware 
Party in your 
home before 
July 21st, and 
you may qualify 
to receive asa gifta 
Lady Sunbeam® Salon-Styl 
Dryer. Call a Tupperware 
distributor for full details. (i 
in the white pages of your phi 
book under cTuppeeaanaa a 


l UPPERWARE. 


“Tupperware” is a registered 
trademark of Dart Industries. 
Gift offer available in U.S.A. only. 


ae : \ 
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‘o lock in freshness, 


~ really locks itin. 













WISE CHILD 


continued from page 60 ! 


his bed was a girl who claimed, 
nothing to substantiate it, that she 
carrying his dead brother’s child. 

David had seldom done anyt 
impulsive. Now he had invited a gi 
had never heard of to share his life 
six months. How could he explain su 
idiocy to his friends? Best never 
mention it, to invite nobody to 
apartment, to instruct Jennie to ign 
the phone while he was away. 

David closed his eyes. The Qui 
faun appeared under his eyelids 
looked trustingly at him. Its eyes 
like Jennie’s. Who was it who had 
a woman in love wears blinders 
sees only what she wants to see in 
man she loves? Someone else had wi, 
ten that a man, loved and in love, sh} 
his camouflage and reveals himself 
never before. 


ee ee 


S. began an amazing, unsettling 
terlude in the well-ordered life of Da 
Fassett. He would awaken to the o 
of coffee and bacon, and the soun¢c 
a girl’s voice singing. He found him 
hurrying through afterclass chore ' 
come home early, where she woulc 
waiting to regale him with somet} 
sad, funny, exciting, or fascinating ' 
had happened to her that day. 

After a few weeks he rarely thou 
of her in relation to his brother. W 
he did, he found himself not cai 
whether her story was true. Only w 
she reminisced about “Jack” was 
disturbed, for she never failed to n 
tion something that was completely 
of John’s character. One night w 
she was describing Jack’s having ta 
her to a prizefight, David winced. 
paused and said, “It hurts you to I 
me talk about Jack, doesn’t it?” 

“Hurts?” he repeated. Yes, 
thought, it hurts, but not the way 
think. 

“T won’t talk about him any mc 
she said, and changed the subject. 


reg a 


-_ Ge > ee Gee cer 
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In early March, Audrey Cooper 4, 
phoned him at the University. Aut 
was the only member of John’s w 
whom David knew well. It had | 
through his friendship with Au 
that she had become John’s lite 
agent. 

“TI dropped by your place to | 
some pictures of J.Y. I came acro: ‘ 
my files,” Audrey said, “and a } 
nant girl came to the door. Are 
keeping something from me, Davi 

He did not answer at once. Shou! 
attempt some fiction or level with 
Could John have mentioned Jenn 
Audrey? Suddenly he wanted to k 
felt he had to know, if there was 
thing to know. 

“Tt’s a long story,” David said. 

“Don’t think I’m not interes} 


ie 
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PAGE 94: OLGA print dress available at B. 
man & Co., all stores; Jordan Marsh, Bo:@ » 
Jacobson’s, Michigan; Swanson’s, Kansas s 
Missouri; Sanger-Harris, Dallas; The Empor@™ ». 
Northern California. Accessories: : 
green necklaces, KJL bracelets and ring. My 
PENNEY orange caftan available at sel” 
J.C. PENNEY stores. Accessories: Lee Menic I 
shell neckpiece and bracelet. Copper bracele 

C Designs. KJL ring. I. Miller sani}, 


P& 

SEARS butterfly caftan available at larger ‘ 
Fashion Stores. Accessories: Alexis Kirk chi 
Polcini bead necklace. KJL hoop earrings 
ring. Tony the Shoemaker sandals. aes 
PAGE 95: VANITY FAIR culotte availab 


Chicago; J.W. Robinson’s, Southern Califo 
Capwell’s, Oakland: The Emporium, Nort 
California. Accessories: P & C Designs 1 
laces. KJL earrings and ring. David Evins 
Miller sandals. 

ALL PRICES ARE APPROXIMATE. 
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udrey said. ‘‘Why don’t I stop by on 
y way to lunch some day?” 

* She hung up before he could tell her 
not to. By the time he had found the 
umber and telephoned her office, 
udrey had gone out. 


t noon David walked home through 
he softly falling snow. Jennie was not 
here. The apartment was cold and he 
as on the phone complaining about it 
hen the doorbell rang. It was Audrey 
ho insisted that she had said she’d 
top by today instead of some day. She 
eeded a stiff drink after what she’d 
een through already today. Her au- 
or’s new play was a bomb, but that 
as not what she’d come to talk about. 
‘What about this wall-eyed doe you’re 
hacked up with, David. Come on. Tell 
unt Audrey.” 

Over martinis, David told her. He 
ad meant to spill everything, the 
laring inconsistencies, the fact that 
ennie called John “Jack,” and all his 
oubts. But he minimized those and 
old her simply that John had had an 
ffair with this girl, that she was preg- 
nant, that she had come to him because 
she was broke, that she was living in 
his apartment until the baby was born. 

Audrey listened without comment. 
When he had finished she said she felt 
like another martini. Drier this time. 
He went into the kitchen to make it, 
and when he returned she _ asked, 
“When is it time for baby shoes?” 

“Around the first of June, Jennie 
thinks,” David said. 

Audrey held a hurried consultation 
with her fingers. “June minus nine 
equals September,” she said. “J.Y. was 
holed up in Bermuda rewriting his last 
novel all during August and Septem- 
ber. Didn’t you know that?” 

No, John had seldom informed him 
of his comings and goings. The craving 
for privacy was a part of his brother’s 
neurosis, and David had respected it. 
Everybody knew John was difficult, a 
genius and egocentric who indulged his 
Own personal mystique. 

“Face it, friend,” Audrey said. 
“You're being hustled. This little minx 
is here to get what she can out of a 
sweet, dear, gullible idiot named David 
Fassett.” 

“But why me?” or 

Audrey shrugged. ‘““Who knows? I’ve 
been hustled too, but I usually recog- 
nized it and gave the hustler the 
heave-ho.” 

“But how could I give the heave-ho 
to a girl like Jennie?” 

“That’s your problem, Buster,” 
Audrey said. “And you’d better do it 
fast fast fast. The mere fact that you’re 
maintaining her would substantiate 
evidence in any court that John was 
‘the father of her child. She could sue 
ao break the will, and she could get 
plenty.” 

“Jennie sue?” The notion was pre- 

-posterous. 
_ “David, for God’s sake stop being 
naive! If you know what’s good for you 
you'll whip this little chit off to some 
agency for unwed mothers. Knowing 
you, you'll probably pay for everything. 
If you do, pay cash. Don’t sign the 
Fassett name!” 

After Audrey had gone David walked 
into the kitchen to make himself 
another martini, which he needed. A 
sack full of groceries stood on the kitch- 
en table. It had not been there when 
he made Audrey her second drink. 
Jennie must have come in through the 
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French Iuesday. 
Catalina Wedn esday 
Thousand Island Ti bursday. 


Were vot a different low calorie dressin 
s jor zi day of the week 8 
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There’s Chef Style, Italian and Coleslaw, too. All blended 
smooth and sassy. With the bright kind of flavor that makes 
calorie counting anything but dull. Try all seven Low Calorie 
Dressings from Kraft. A flavor a day keeps temptation away. 


At Kraft, we think salads ought to be fun. 


service entrance, left the groceries, and 
gone out the same way. 

David dashed into the street, looked 
up and down in the wintry afternoon. 
Nobody was in sight. As he began his 
search for Jennie he played back 
in his mind what Audrey had said 
that Jennie could have overheard. It 
held only one clue: “Whip this little 
chit off to some agency for unwed 
mothers.” 

He visited all those he found in the 


Division of Kraftco Corporation 





phone book. He tried to describe her to 
bored social workers, all of them ob- 
viously convinced he was the fellow 
who had got the girl in trouble. He 
notified the Bureau of Missing Persons; 
he trudged the high bridges that might 
have tempted a rejected girl to leap; he 
peered down into concrete canyons 
from skyscraper ledges; he shuddered 
as he watched a subway train grind to 
a stop in Times Square. It was late 
when, bonetired and defeated, he re- 





turned to his apartment, put his key in 
the lock, and opened the door. 

Jennie was dozing in his big leather 
chair. 

“Jennie!” he shouted. ‘““Where the 
hell have you been?” 

Well, she had taken Miss Cooper’s 
hint. She had visited any number of 
agencies for unwed mothers, but they 
all wanted her to sign papers giving up 
the baby, promising she wouldn’t even 

(continued on page 130) 
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THE SUMMER OF ’72 


These famous New York Yankee baseball players caused 
a national sensation when they revealed that they and 
their wives had decided to trade mates. In this exclusive 
article, the reporter at whose party it all began tells the 
full story of what happened—and why. By Maury Allen 


Fritz: ‘I can’t go back. I'll never go back.” 
Fred (Fritz) Peterson—age 31. Lefthanded pitcher. New 
York Yankees. Born in Chicago, grew up in Mount Pros- 
pect, Ill. Easy-going and gregarious. Interested in music, 
plays the accordion well; graduated Northern Illinois Uni- 
versity with a bachelor’s degree in physical education 
Signed by the Yankees in 1963, he 





has continued his 


Michael Dennis Kekich—age 28. Lefthanded pitcher, New York Yankees. Born in 
San Diego, Calif., grew up in Los Angeles. Signed $50,000 bonus contract with the 
Los Angeles Dodgers in 1964; was considered as bright a prospect as Sandy Koufax, 
then the best pitcher in baseball. An incredible extrovert, Mike loves to sing and 
yell at a deafening pitch, is rarely seen without a smile; extremely articulate and 
intelligent. Loves to ride motorcycles at high speed; hunts, fishes, skis, is interested 


Marilyn: “Il begged Fritz to take me back.”’ 


Marilyn Monks Peterson—age 31. Raised in Rockford, Ill. 
Extremely pretty and vivacious. An impeccable dresser 
(usually wears mini-skirts and boots) and housekeeper. 
Loves music, museums, taking her children to shows and 


the circus. Like Fritz, very easy-going. Has a beautiful 








smile, laughs easily—an immediately likable person. Gets 


Susanne Kekich—age 28. From Bellflower, Calif.,a suburb of Los Angeles. Outdoors 
type, almost always appears suntanned. Tall, pretty. dark-haired, slim; enjoys 
physical activities—tennis, skiing, snowmobiling, horseback riding, golf. Took up 
jogging last year, subsequently won several local races. Interested in art, does 
sketches. A good cook (lasagna is her favorite), reads a great deal (The Godfather. 
Jonathan Livingston Seagull), enjoys poetry (especially Rod McKuen), likes to 


t could have happened in your home. It happened in mine. 

On the evening of July 15, 1972, my wife Janet and I invited three 

New York Yankee baseball players and their »s to dinner at our 
house in the suburbs. I am a sportswriter for the New York Post, and it was 
then the middle of the baseball season—the time at which I had to switch from 
covering one New York team (the Yankees) to another (the Mets). So this 
was in the way of a farewell dinner for three of my favorite Yankees couples: 
Fritz Peterson and his wife Marilyn; Mike Kekich and his wife Susan: Ron 
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From left, Marilyn Peterson, Mike Kekich, Susan Kekich, and Fritz Peterson or 
sailboat last August, six weeks after they first experimented with changing partners 


education during the winters; received Master's from Morehead State University 
where he taught courses in physical education, baseball—and billiards. Me 
Marilyn Louise Monks in school cafeteria at Northern. When he learned that he 
last name was Monks, he nicknamed her “Chip”—as in chipmunks. They were 
married December 19, 1964. Fritz likes to hunt, fish, and work around the house 
Wears his hair mod-length, dresses sportily. Carries a camera wherever he goes 


Mike: “Not a wife swap but a life swap.” 
in ecology, astrology. photography. He met Susanne Tobias 
when she was a highschool cheerleader; they were married 
July 12, 1965. Mike loves to fly gliders, parachute jump, 
scuba dive. Has a very deep introspective side, but keeps it 
well hidden. He and his wife have two daughters: Kristen, 
6,and Reagan Leigh, 21. 


along extremely well with the wives of other Yankee players, reveled in th 
attention shown her children on special family outings of team. Talked abou 
having a third child (she wanted a girl to go with her two sons, extremely athletic 
Gregg, 6, and Eric, 214). Eric was born with breathing problem, but is now perfect 
ly normal. Marilyn quickly adjusted to sophisticated New York life despite small 
town Midwestern upbringing. 


Susan: “Nothing ... as sad or as happy.’ 


sew. dance. A low-key woman who comes on slowly in a 
group of strangers. Not especially interested in clothes 
(wears shorts and slacks a great deal). Very articulate and 
bright, with deep insights into people. Given name is 
spelled Susanne, but she has always written it Susan and 
is called Susan by friends. 


Swoboda and his wife Cecilia. Also invited to dinner, by sheer coincidence 
was my neighbor Richard Kaplan of Ladies’ Home Journal and his wife Julie 

It was an unforgettable evening—because on that occasion two of the base 
ball couples—the Petersons and the Kekiches—embarked on a course tha’ 
was to result in a bizarre marital “trade” that eight months later sur 
faced in a storm of headlines. “It really began,” says Susan Kekich, “the 
night we all went to see The Godfather. It first got serious the night o 
your party.” In the spring of 1972, Fritz and Marilyn (continued 


. 


Photographs from Wide World, UPI, New York News, Len Weiss 
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SUMMER OF 2 continued 

Peterson. with Mike and Susan Kekich, 
had attended a movie together one 
evening. “We had a couple of beers 


afterwards,” recalls Susan. “I don’t re- 
member who said it first. I can’t even 
remember how it came up. I just re- 
member the subject of wife-swapping 
was discussed. All I remember doing 
about it that night was giggling.” 

A year later, when the incredible 
trade of families was revealed, Mike 
Kekich said: “It wasn’t a wife swap. 
It was a life swap.” 

Actually, husband-swapping would 
be a more appropriate description. Be- 
cause the husbands—Fritz and Mike— 
did the instigating, the planning, the 
moving; they handled the complicated 
logistics. All parties were involved, 
however. All parties agreed to the ar- 
rangement—at least at first. 

“One of the conditions,” Susan said, 
“was that it would be immediately 
called off if any of the four of us 
changed our minds.” 

Marilyn Peterson was always the 
most reluctant participant—never quite 
sure, always concerned, always feeling 
pressured into the husband swap. 

“T tried to put it together again,” 
she says. “I begged Fritz to have me 
back. I told him I would do anything 
he said, try anything to save our mar- 
riage. I told him I would go to a psy- 
chiatrist if he wanted, visit a marriage 
counselor, in order to be a better wife 
in any way he asked. But he wouldn’t 
have me any more.” 

The Petersons and the Kekiches 
had been friends almost from the day 
Kekich joined the Yankees in 1969. 





IF CHICKENS WERE 
WASHED FIRST... 





“Marilyn and I were very good 
friends,” Susan says. “We helped each 
other through the long, lonely trips 
when the men were away.” 

And then came that night last July. 

Mike and Susan Kekich arrived first 
from their home in Mahwah, N.J. 
Each had a Scotch and Mike kidded 
Susan about a recent article I had 
written about her jogging exploits. 

“She’s impossible to live with,” he 
said, “since she became famous.” 

The Petersons walked in a half hour 
later. Marilyn arrived with her long 
brown hair loose down to her waist. 
It was the first time anybody but 
Fritz had ever seen her without her 
hair hidden under a wig. She looked 
younger, sweeter, completely different. 

Mike actually screamed when he 
saw Marilyn. “Oh, no,” he said. He 
couldn’t believe his eyes. 

At dinner, Mike and Marilyn sat 
side by side; so did Fritz and Susan. 

“The party broke up about four,” 
Susan remembers. “We had _ kidded 
about ‘switching’ almost all night. 
Maybe it was Marilyn’s hair, maybe 
it was the drinks, who knows? It just 
seemed incredibly funny. I don’t think 
I stopped laughing all night.” 

Susan was still laughing when the 
men sealed the switch. They decided 
that each would drive home with the 
other’s wife. “Fritz wanted to ride 
with Susan,” said Marilyn Peterson. 
“T didn’t see any harm in it. We were 
all friends. I guess I was a little high 
so I went along.” 

They arranged to meet at a diner in 
Ft. Lee, N.J., about a 20-minute drive 
from the site of the party. 

Fritz and Susan arrived at the 


diner, went inside and had breakfast. 
Mike and Marilyn arrived two hours 
later. They stayed in their car. 

“From that moment on,” says Su- 
san, “we four were almost inseparable. 
Some nights I would go home with 
Fritz and some nights I would go 
home with Mike.” 

On October 1, after the baseball 
season ended, Fritz Peterson moved 
into Susan Kekich’s home in Mahwah 
with her two daughters. Mike Kekich 
moved into Marilyn Peterson’s home 
eight miles away, in Franklin Lakes, 
N.J., with her two sons. 

“T had never been sadder and never 
been happier in my life,” recalls Su- 
san Kekich. “I ran the gamut of every 
possible emotion.” 


When the giggling stopped 


No one seems to remember when 
the giggling stopped and the serious 
discussions began. 

“I think,” says Susan, “it first 
dawned on me when Mike came home 
to me one night and said he had fallen 
in love with Marilyn. I felt affection 
for Fritz then, but I don’t think it 
was love.” 

Susan says her marriage was crum- 
bling long before the trade started. 

“TI always believed I had married 
for better or for worse, for richer or 
for poorer, till death do us part. I wor- 
ried about that for a long while. I 
never could seem to live up to Mike’s 
standards. No matter what I did, he 
wanted me to do it a little better. I 
always felt unsure about him, un- 
certain about myself, a little insecure. 
Fritz accepted me as I was.” 

The two men, so alike on the sur- 





TODAY IM GONNA SHOW you 
HOW TO MAKE CHICKEN ALA 
BAGGIES® ALLIGATOR. 






Reach for the bag 


that shows its strength 
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THEN PUT INA BAGGIES FOOD STORAGE 
BAG, THEY WOULD TASTE BETTER ANO 
SMELL FRESHER LONGER. 







































face, were so very different to Si 
“Fritz is a good organizer, orde! 
you know, there’s a place for every} (i 
thing, everything in its place. Mike jai 
more flamboyant; he doesn’t worrhor' 
about today or tomorrow. I sometin 
think that way. I really live for tod 
Mike lives for the instant. Mike h 
great imagination; he’s a mystic, }y' 
dreamer. I don’t think he sees th}: 
world as it is. I think he is a romaigey 
tic. I think he would have been | 
classic seventeenth-century knight.” . 0 
“Fritz seems more realistic,” sajh, 
Susan. “He sees the world as it is. 
takes things as they come. I guess 
there was one trait about Mike that}, 
found difficult it was his impulsiven 
One minute he could be sitting in 
kitchen reading a paper, the next mil 
ute he would jump up and say ‘ 
fly to Montana.’ And away we went], 
Mike got from Marilyn what 
never seemed to get from Susan. 
“Mike is extremely affectionate 
Susan says. “He needs affection 
the time. He has to be told he 
loved; he has to be shown it evel}. 
waking instant. He likes to hold hang]. . 
to walk in the woods, to read poetr| 
to be close and physical at all time] T 
I don’t seem to need that. I feel I ei}... 
express love in so many other ways 4 
Fritz had been like Susan all alor 
less demonstrative, less affectiona 
more practical, less in need of coi} ’ 
stant reminders of his depth of feelin 
“What I think won Marilyn over 
says Susan, “was Mike’s incredibl 
romantic heart. He sent her flowej] ., 
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letters. He composed poetry for 
It was something that had been in hj 
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BAGG/ES ALLIGATOR BAGS 
ARE ROUGH AND TOUGH, WITH 
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eart all along. I just never seemed to 
‘Wespond to it. Marilyn did.” 
-On the night of October 1, all four 
ecided to change partners for two 
‘Jhonths. They would make a final, no- 
arning-back decision on December 1. 
“After that,’ recalls Susan, “the 
our of us did everything together. We 
ent to shows together, had dinner to- 
ether. By now my love for Fritz had 
eepened, and so had his for me. It 
Jeemed perfect all around.” 
Now came the part of the trade 
at worried all four people the most. 
hey had to tell their children. 
“Fortunately, we each only had one 
hild old enough to really under- 
and,” said Susan. ‘“Fritz’s son Gregg 
md my Kristen.” 
) Fritz was to tell Gregg about the 
roposed switch, and Susan was to 
ell Kristen. “Gregg idolized Mike,” 
ays Susan. “I thought he would be the 
asiest of all to accept it. But it has 
een the hardest for him.” 
Fritz tried to explain to Gregg that 
e would be living with his mother and 
Aike now. Fritz tried to build Mike up 
s a hero in his son’s eyes. But there 
vas sadness and uncertainty in the boy 
s he attempted to digest the infor- 
aation. 
“IT told him,” said Fritz, “that Mike 
iad a better fastball than I did.” 

















































| Two Daddies and Mommies 
Susan Kekich says that telling Kris- 
en was the single most difficult thing 
he has ever done in her life. 
“I tried to explain to her why Dad- 
y would not be living with us any 
ore and Fritz would. We had all 
been so close, the children always to- 
ether, that it hardly seemed strange 
t all to pursue this course. I told 
risten she was luckier than most 
hildren. She would have two Daddies 
nd two Mommies to love her, that 
he would see Mike all the time, that 
verybody would always be together. 
Vhildren seem to understand more 
han we believe. They are more sensi- 
ive to situations even without verbal- 
izing them. I tried to tell her how I 
elt. I explained to her that each per- 
on in this world has to have a chance 
0 seek out complete happiness in 
ife. I told her that sometimes it 
eant moving or changing schools or 
sven missing her Daddy. I stressed 
now much we all loved her, would al- 
ways love her. I told her that when 
she grew up she would understand 
ven better. I told her that every per- 
son, big and little, had to do things 
in his life that sometimes made her 
sad and happy at the same time. 
othing ever made me as sad or as 
happy as this.” 
When the story exploded last March, 
risten was in Fort Lauderdale, Fla., 
here the Yankees were beginning 
spring training. Immediately, the press 
descended on both families. 
“Children of baseball players ac- 
ept this kind of thing,’ Susan says. 
“They always have their pictures tak- 
en and they always see their Daddies 
on television. Kristen played nicely 
hrough the whole thing. The day the 
story broke publicly was her birthday. 
‘Mommy,’ she said, ‘will this mean 
ou won't have time to bake cupcakes 
for my party?’ ” 
Susan says all four of the people 
involved seemd extremely happy with 
events from the July night of the par- 
ty through the first actual husband- 
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Model HDA871 


Model HMA750 


lotpoint wants to 
do your dishes, compact your trash 
and grind your scraps. 





Model HCHS00 


(available May 30th) 


Cleaning up in your kitchen 
isn't exactly a job to look forward 
to. But Hotpoint has something 
that can make it a whole lot easier. 
The Hotpoint Clean-Up Center. 

It starts with our dishwasher 

that can eliminate hand 
rinsing. Simply remove large 
scraps and select from a variety 
of cycles for thorough washing, 
rinsing and drying. 

The model shown above even 
has a special Soak & Scrub cycle 
for heavily soiled items. And it 
has extra sound insulation for 
Whisper-Clean™ operation. 

It's easier to load, too. An 
adjustable upper rack allows you 
to do large platters, pans and tall 
glassware —all at the same time. 

Weve also included another 
feature you'll like. Two slide-out 
front panels, which easily reverse, 
offer you a choice of four deco- 
rator colors. Or, you can insert 
your own wood panel to match 
cabinet decor. 


The Hotpoint trash com- 

pactor is another work 
saver. It compresses the weekly 
dry trash of an average family of 
four into one neat little bag. No 
more unsightly garbage cans. 

It comes with our Easy-Lift 
Sling for more convenient bag 
handling, and an automatic spray 
release to help control odors. The 
compactor has reversible color 
panels, too. 

A corrosion-resistant gar- 

bage disposer completes 
the Hotpoint Clean-Up Center. It's 


self-cleaning and the wrap- 
around insulation helps reduce 
operating noise. 

Hotpoint's dishwasher, com- 
pactor and disposer. Put any one 
or all three in your kitchen. And 
see if your life isn't a little easier. 
Like every appliance Hotpoint 
makes, theyre built for a life of 
dependable performance. 

But should anything keep 
one of our appliances —dish- 
washers, compactors, disposers, 
ranges, washers and dryers, 
refrigerators, freezers and room 
air conditioners —from doing its 
job, a telephone call will bring a 
qualified Hotpoint serviceman to 
your door. 


And that’s a promise. en) 
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Hotpoint 
Customer Care 
... Everywhere: 


Fast, dependable service. 











trade. “It was all so beautiful, so 
romantic, so perfect for all of us. We 
seemed to have found perfect mates. 
All our needs were fulfilled. We kidded 
about it being made into a movie, 
The Summer of 1972. We wondered 
who could play our paits.” 

But while Fritz and Susan grew 
closer, Mike and Marilyn drew apart. 
Marilyn grew more ard more con- 
cerned with the eventual public re- 
action to what they \we-c undertaking, 


as well as the private stigma she felt 
she would always carry. “What will 
happen?” she asked a friend. “Will it 
come out? What will people say? I 
don’t want anybody to think it wasn’t 
done out of love. Will it be in the pa- 
pers? How could I explain it? I’m so 
confused. Nobody has ever been di- 
vorced in my family before.” 

The romance seemed to have gone 
out of the relationship between Mike 
and Marilyn. “I thought Marilyn and 


I were perfectly suited,’ Mike says. 
“But things developed and we began to 
butt heads. She worried about being di- 
vorced and it became too much for 
her.” 

As the relationship between Mike 
and Marilyn deteriorated, Fritz wor- 
ried about his two sons. 

“Tf Marilyn and Mike don’t make 
it, what happens to my kids? It’s hard 
to think of them with no father, no 
family; it eats me up. But (continued) 
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SUMMER OF ’72 continued 


I simply t go back. I’ll never go back.” 

Frit ind Susan sailed smoothly 
through October and November while 
Marilyn and Mike struggled with their 
problem. 

On December 1, the deal was cancelled. 
Mike went back to Susan and their daugh- 
ters and Fritz and Marilyn were reunited 
with their boys. 

“We tried,” says Fritz, “but by then it 
had gone too far. Marilyn cried for Mike 
and I wanted Susan.” 

Marilyn insists that she didn’t want to 
go back to Mike again at that point. She 
wanted to save her marriage with Fritz. 
“He wouldn’t have me,” she says. “I tried, 
but he wouldn’t have me. He wanted 
Susan.” 

Whatever the immediate reasons, what- 
ever the immediate causes, the trade had 
gone too far. Lives could not be that easily 
reconstructed. 

In an attempt to rebuild their marriage, 
Mike and Susan had gone back to Cali- 
fornia. Fritz and Marilyn were in New 
Jersey. On December 14, Marilyn flew 
west to rejoin Mike, while Susan flew east 
to rejoin Fritz. Marilyn and Mike drove 
north to the state of Washington to spend 
several days with Jean and Mel Stottle- 
myre. Mel, the leading pitcher on the 
Yankees, is a friend of both Fritz and 
Mike. The Kekiches stayed several days, 
attempting to gain some solace from the 
Stottlemyres. But all they accomplished 
was to enlarge the circle of people who 
now knew the secret. 

At Christmas time, the parents of all con- 
cerned learned the bare details of what had 
transpired. The Monks family took it the 
hardest. 


Advertisement 





The dirty 
dust mop wins. 


Thats the mop sprayed with ENDUST. 


The other mop scattered dust. The dirty mop 

picked up six times more. The reason is simple: 

ENDUST turns any cloth or mop into a dust 

magnet. Why knock yourself out scattering dust. 
Spray your mop with ENDUST. 
You'll wonder how you ever got 
your home clean without it. 

©1972 Drackett Co. 
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Those New York things 

“We don’t understand what happened to 
Fritz,” his mother-in-law, Mrs. Arthur Monks, 
said much later. ‘“‘He seems to have changed. 
We are simple people from the Midwest. We 
don’t understand New York things like that. 
Yes, it’s true Marilyn is getting a divorce from 
Fritz, but only because he wants one. She isn’t 
living with Mike Kekich. He is only a friend.” 


of the club, and that he would no 
traded to another team. Peterson deci, 
to keep his personal problems at home 4. 
try to have a good year with the Yank 

On March 1, the Yankees opened spr 
training in Fort Lauderdale. Fritz di 
Susan had rented a home there, we 
Susan’s two daughters; Mike and Maril¥ 
hoping to salvage their relationsk 
rented an apartment with Marilyn’s i} 
sons. 

A day or two later, a 19-year-old Y& 
kee pitcher named Scott McGregor, vp 
had never met Peterson, and had 
barely met Kekich in the clubhot 
asked a newsman, “Is it true about Pet 
son and Kekich?” 

“When I heard about it,” said Bolk 
Murcer, star center-fielder of the Yank 
“T thought it was another of their joh 
Those are two kooky guys. I never beli 
anything they say.” ; 

With almost every newspaper man 
Fort Lauderdale sitting on the time bo 
with every player down to the low 
rookie aware of the happenings, Kek 
decided to act. “I wanted to get it o 
he said, “before somebody wrote it withh 
the facts and made it sound like a smu 
thing.” 

On March 5, he told MacPhail tha & 
was calling the writers together to } 
nounce the details of the situation. M4 
Phail asked him not to do so, but 
was insistent. MacPhail finally agreed 
invite four New York writers to a pri 
briefing, hoping they would handle 
story discreetly, or maybe conclude tf 
it wasn’t worth writing. When Peter 
heard that Kekich planned to reveal 

story, Fritz then called a news service § 


porter, and this man broke the news first. 

After the news came out, Susan, Fritz, Mari 
and Mike found themselves being lectured jy 
scorned in the press. They knew they had gone coua 
er to generally accepted rules of marital behavior, fg 
they tried to maintain some semblance of privg 
and dignity. te 
“T only wish for their sake,” 
she had to face the reporters, “that Marilyn } 
Mike were as happy as we are.” [i 
“Sometimes I feel like killing Fritz,” ‘fp 

Kekich, “but then I know he is caring for 


said Susan, w4g 


tan FLAMMA 4 


In January, Mike was still under a terrible 
strain. While the relationship between Fritz 
and Susan Kekich seemed to be working. Mike 
and Marilyn were struggling. Because the bur- 
den he carried was so heavy, Mike began to 


daughters. I want to be always with them.” 
Mike protected Marilyn by saying she 

left for her parents’ home in Rockford, IIl.,) 
fore the news broke publicly. Actually, 
stayed with him in a vain attempt to help 















confide in more and more people. It was not 
a secret that could be kept for long in a com- 
munity as closely interwoven as the baseball 
fraternity. There are 600 major league base- Without 
ball players. What one tells another on a Endust® 
Wednesday afternoon in New York is re- 
peated Thursday morning in California. EDI FRE 
There is no such thing as a ballplayer who Fo es 
doesn’t gossip. Some gossip more. 250 
“T knew I had told many people,’says > — oe: 
Kekich. “I felt I owed it to the ball club Lit owen 
to tell them. I went in to sign my con- ee 
tract and decided to let the club know.” ‘= 
Kekich told Lee MacPhail, the gen- 
eral manager of the Yankees, that he 
—Mike—was living with Fritz Peterson’s 
wife and Peterson was living with his. 
Mike explained that they had fallen in 
love with each other. MacPhail advised 
him to attempt to work out the personal 
problems as best he could, thanked him for 
informing the club, and urged him not to say 
another word about it to anybody. 
When Peterson first discussed his contract 
with MacPhail, he made a request he had made 
several times before. ‘I want to be traded,” he said, 
“for personal reasons.” 
MacPhail already knew the personal reasons. He 
told Peterson the Yankees had a good chance to win a 
pennant in 1973, that Fritz was an important member 
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through the most difficult moments of his 
She seemed more concerned with sa 
Mike's life and career than in protec) 
her own self-image. : 
“You can’t imagine what this has k 
like,” says Marilyn. ‘““Nobody can.” Mf 
lyn finally left Mike and went to Illir 
hoping to sort out her emotions. 
“Some of the press and televi 
have turned this into a circus.” Suf, 
says. It wasn’t something dirty. It Jr 
never lecherous. It was never d 
without the full, mutual consent 
four mature adults. It started a 
joke. That’s all it was, really. ' 
whole thing just developed. It was 
accident. After a while. we coul 
stop it.” 
Ron Swoboda, the third Yar 
star present at my house the n 
The Summer of ’72 began, said it 
cinctly for all baseball players: fr 
just proves we are human.” 
As strongly as you may disaj§)) 
with what the Petersons and the Ff 
iches have done, think of that—t 
human fallibility—when the next 
cussion of their moral values co 
up. And think of it when you r 
out your next party list. 1 
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t to boiling point and immediate- 
remove from heat as yogurt will 
iquefy if brought to a full boil. Mound 
eatballs on platter. Serve with sauce. 
or dieters: 1 serving is 14 of recipe. 




























| MEXICAN CHICKEN 

n a skillet combine 34 cup water, 14 
lup lemon juice, 1 onion, chopped, 1 
love garlic, crushed, 1144 teaspoons 
hili powder, 1 teaspoon lemon rind, 
leaspoon black pepper, and \% tea- 
Ipoon marjoram. Remove skin from 
-Ib. cut-up chicken. Place chicken in 
killet and sprinkle with 14 cup sliced 
Hlanched almonds and 2 teaspoons cs 
esame seeds. Simmer, covered, for 40 ; Oy 


5 

45 minutes or until chicken is done. 1 You re 
Serves 3 or 4. Ate looking 
“or dieters: 1 serving is 3 oz. breast or n 

thigh, drumstick and 14 cup sauce. ty throug 

% » 

‘oss together well 2 cups cooked loin : } ys improved 
f pork, cubed and trimmed of fat, 2 re 
‘ups each diced apple (unpeeled) and ; a Futu re. 


liced celery, and 14 cup finely chopped ; : 

mions. Make dressing by combining geautifully transparent, 
4 cup whole cranberry sauce, 2 table- T ugher than wax. 
jpoons lemon juice, 4 teaspoons may- oO And now 


mnaise, and 4 teaspoon pepper. Toss 
vith salad. Cover and chill. Serve on shinier than eve’l. 
Future... 


ved of shredded lettuce, sprinkling 
vith 1, cup chopped parsley. Serves 4. c | 
: acrylic floor finish. 
ust made it better. 


~ 


GERMAN PORK SALAD 





MIRE 


“or dieters: 1 serving is 14 of recipe. the 
ONION-MUSHROOM QUICHE We J 
Prepare 1 (10-0z.) package pie crust 
nix. Divide dough in half and save half 
or another use. Roll out half and line 
9-in. pie plate. Sauté 14 cup chopped 
nion in 1 teaspoon margarine until 
zolden. In bowl combine 1 cup instant 
onfat dry milk, 1 cup water, 3 eggs, 14 
seaspoon grated lemon rind, and 1 tea- 
spoon nutmeg. Beat with rotary beater 
ntil well blended. Make a layer of 114 
cups (6-0z.) shredded Swiss cheese in 
astry-lined pie plate. Pour egg mix- 
ture over cheese, then top with sautéed 
onion and drained mushroom slices 
from 1 (3-0z.) can sliced mushroms. 
Bake at 375° for 35 to 40 minutes or 
until knife inserted in center comes out 
clean. Cool. Serves 6. +- 

For dieters: 1 serving is 1% of pie. 


BEEF MIRABEAU 

Brush a 31% lb. rump roast of beef with 
Y cup lemon juice. Sprinkle with 1 
teaspoon dried rosemary, 1 teaspoon 
dried thyme leaves, and 1 teaspoon 
black pepper. Place in roasting pan 
and roast at 325° for 214 hours or until 
meat thermometer registers 140° for 
rare (or cook to 150° for medium). Re- 
move from oven. Arrange 2 (2-0z.) cans a ae 
drained anchovy fillets in a lattice pat- 

tern on top of roast. Slice stuffed olives 
and place in squares. Serves 6 to 8. 
or dieters: 1 serving is 6 oz. cooked 
‘beef (3 4x3x1, in. slices), but no olives 
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or anchovies. 


PEPPERCORN STEAK erly 2d 20¢ OIF uture. 


Pierce a 3-lb. sirloin steak approxi- 





mately 3 inches thick all over with a Now at wie (0) « 

two-tined fork at 14-inch intervals. Rub H ; 7 

2 teaspoons Giinkatbiied instant meat specially-marked bo : i elt opal cia) 
tenderizer into all meat surfaces, fol- a coupon good 20¢ off your 

lowing directions. Coarsely crush 1; Bie f 

cup peppercorns. Press into both sides ela purchase. Sa tough offer 

of meat using your hands. Roast 50 from the tough floor finish—Future. 
minutes at 400°. Serves 6. 


For dieters: 1 serving is 5 slices. 
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WISE CHILD 


continued from page 123 


look at it after it was born. She tried to 
persuade herself but end she 
couldn’t do it. 

She had slept on the subway for a 
while and finally made up her mind to 
do what she should have done in the 
first place: face Aunt Penny and 
Wichita. But she had no money for bus 
fare. If David would lend her, say, 
thirty-five dollars, she’d pay 


in the 


“In a way.” 

“Well,” Jack Bailey went on un- 
easily. “Is she here?” 

“She’s asleep,” David said. “I 
wouldn’t want to wake her, but I'll give 
her a message.” 


“Who are you?” Jack wanted to 
know. 

David Fassett.” 

Jack’s eyebrows shot up. “The 


author’s brother?” 
David nodded. 


tables. The man he was mistaken 
for, Jack discovered, was John York 
Fassett, who seemed to be a writer. 
So Jack Bailey went to a bookstore 
to buy one of this guy’s books and there 
was this doll who thought he was 
Fassett too and asked for his auto- 
graph. He suggested they have a drink. 
He meant to level with her, but she 
seemed so hipped on this Fassett char- 
acter that he let it ride. And, well, one 
thing led to another, ‘““You know how it 





him back as soon as— - 

“Tf you think I’d pack you 
off to stay with some loony 
aunt I’ve never seen, you 
must be crazy!” 

“Aunt Penny isn’t loony,” 
Jennie said. “Old-fashioned, 
maybe, and difficult, but once 
she gets used to the idea of 
the baby—” 

“What about me?” David 
seem to keep his 
“You’re think- 
What 


couldn’t 
voice down. 
ing only of yourself. 
about me?” 

“You, David?” 

“You’re damn right me! 
Doesn't the man who loves 
you have any rights?” 

Jennie looked up at him 
in astonishment. “Why, Da- 
vid,” she said, ‘“You’re not 
in love with me. You’re just 
sorry for me.” 

“The hell I am!” David 
shouted. “I’m sorry for my- 
self. Just what do you think 
my life would be without 
you?” 

“Well, you could get some- 
body to come in and cook.” 

“T want you to shut up!” 
David groaned. “Oh, Jennie, 
Jennie,” and he took her in 
his arms. He realized this 
was what he had been want- 
ing to do from the moment 
he had opened the door and 
“You’re Da- 
vid Fassett, aren’t you?” 

Was he? Is 


love the man he was before? 


heard her say, 
any man in 


Does he merely reveal an- 


other face, or is he a differ- 
ent man? Certainly he was 
not the David Fassett he had 
always believed himself to 
be. Jennie’s story about her 
affair with his brother had 
been fabrication, 
and it did not matter to him. 


Maybe 


proved a 


sometime in the fu- 


ture she would tell him the 
truth. Me: his parti- 
cular Davi yuldn’t 


care less 


Ps at afternoon 





Sree ares ST Se vn 


Imagine what you can show through 

a see-through glass canister. 

Think what you can do with a stack 

of two (or a tower of four). 

Select the right glass for wine, 

a bright glass for breakfast-time. 
Collect your ideas in Libbey Glass. 
Nobody else gives you so many choices. 
Nothing else that costs so little 

makes you look so good. 
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Barber Pole 


Canisters 








nie was asleep, the 
Whe on David openet ild 
not speak for a mom 
confronting a ghost. 
“Her former landlad olk 
was Jennie Parker’s forw 


dress,” the ghost of John 
said. 
“It is,’ David managed 


“Come in.” 

“My name is Jack Bailey,” the man 
said as he sat down and looked abo 
him. “I’m now stationed in Detroit. |] 
was in New York for a while som: 
time ago. That’s how come I knew 


Jennie. Maybe she happened to men- 


tion my name.” 
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“Jeez, you mean she looked you up 
after I left town?” 

David nodded. ‘““Whatever you have 
to say, you'd better say to me.” 

It was a logical story. Jack Bailey 

as a computer operator who had been 

t to the New York office of his com- 

’ for a refresher course. He was a 

body who knew nobody, and New 

as a damned lonely town. One 

| decided to splurge and have 

21, only, of course, the man 

» wouldn’t let him in. And 

omebody, the manager Jack 

d stook him for some big 

| bowed him to one of the best 


is, Mr. Fassett? That’s about the size 
of it,”’ he finished. 

“The size but not the shape,” David 
said. “I think I can fill you in a bit. It 
got a little sticky. You didn’t know any 
of John’s friends; you didn’t even know 
he had a brother. So you simply split.” 

“Yeah?” Jack said. “Only there’s 
more to it. I was recalled to Detroit, 
and that same day I saw in the paper 
how your brother had passed away. 
Well, could I face Jennie and tell her 
the truth then? She’d be all broke up.” 

“T thought I heard someone,” Jennie 
stood in the bedroom door. ‘““Excuse me, 
David.” 


“Jennie!” Jack cried. 

“Yes?” Jennie said, looking strai 
at him without a hint of recogniti 
“T’m Jennie Parker, but do I kn 
you?” 

“Know me! Don’t kid around, gi 
My God, Jennie, you’re pregnant!” 

“So I am,” Jennie said, “but I do 
see that’s any concern of yours.” 

“No concern?” Jack bluster 
“Yeah, I know you thought I was t 
guy’s brother, but if I’d known y 
were pregnant I'd ne 
have gone back to Detroi 

Jennie’s face was bewi 
ered, as she turned to Da 
“T never saw this man bef 
in my life,” she said. 

“T think you’d better 
Bailey,” David said. 

“Well, good lord,” Ja 
said, “I want to do the ri 
thing. I’m willing to marr 
her and give the kida name, : 

“Such a sacrifice won’t BL 
necessary,” David said. “Thy 
child will have a name. Fag 
sett. Jennie and I are goin 
to be married.” 

Jack stared from one | 
them to the other and shoc} 
his head as if he had stun? 
bled into a madhouse. 

“David,” Jennie said, “ye . 















don’t believe I'd have any . 
thing to do with a man lik P 
him, do you?” r 

“No, I don’t think the 
would be possible,” Davi” 
said. , 

“Now I’ve heard every} 
thing!” Jack muttered an’ 
reeled out of the room. 

“What in the world did F 
want?” Jennie asked. 

“Don’t think about it!" 
David said. 

She picked up the frame 
photograph of John and e: 
amined it. ‘““They’re abst 
lutely nothing alike,” sk” 
said. “Look at your brother) 
face—the quizzical loc 
about the eyes, the sensitiy 
mouth.” She put the phot} 
graph down and turned 
David. “They’re not an 
thing alike, are they?” 
















Davia studied her fac}! 
She really believed it, } l 
thought. Physically — the 
were remarkably alike, brf® 
she could not accept the fafé 
that John was not the mz 
who had held her in h 
arms, that he had not fat 





had deigned to love her. 

“No,” David said, arf 
glanced at the trusting porcelain fav 
on the table. ““You were in love wi 
John York Fassett.” 

“Well, I’m glad you see that toc}! 
Jennie said. She put her arms arourfé 
David and looked into his eyes. “Y«F! 
know something?” she said. “You lor 
like him. You have the same eyes al 
mouth, only they’re kinder.” 

We wander in illusions, Dav 
Fassett thought. He knew that he bof) 
no resemblance to his brother. In di 
course John David Fassett was bor 
He was a handsome child and peop 
unfailingly remarked how much |} 
favored his father. EN}. 


YOU AND 
YOUR SLEEP 


By Bob Gaines 


ND GAMES: You drive north from 
w York City 20 miles, then up a 
ep dirt road past stables and a sus- 
ious guard dog. The building on the 
of the hill, a large, rambling struc- 
e, once belonged to Burgess Mere- 
, the actor. Now it houses the 
ndation for Mind Research. 
Jr. Jean Houston, who with her hus- 
d Robert Masters directs the Foun- 
ion, showed me around. There are 
al surprises everywhere: carved 
iddhas and Egyptian gods gaze se- 
ely from corners, paintings line the 
lls, oddities like mummy cases or the 
ened skeletons of large fish lean 
1inst cabinets. 
Dr. Houston and her husband are 
rently studying the trance state and 
-chemical techniques that can in- 
e it. Her techniques range from old- 
ioned hypnosis to a_helmet-like 
itraption that fits over the head and 
Tuses you with sound and shimmer- 
: colors. 
‘was visiting with Dr. Houston be- 
ise I had heard that she used these 
nce states to reach into and explore 
ams. The technique had proved 
ful in dealing with children trou- 
d by nightmares. 
Jr. Houston explained that she often 
ploys what she calls “mind games” 
xercises using the trance state to 
plore the inner reaches of the human 
d. “We put you in a light trance 
Ite and then we take you on a verbal 
that makes you more aware of your 
ceptions—either daytime or night- 
e. 
Kids are very responsive to this 
d of trip. You just talk quietly to 
»m and before you know it they’ve 
e off into a trance.” 
She told me about 8-year-old Rita, 
© was becoming a problem in school. 
e fought repeatedly with playmates. 
spoke with her and found out that, 
ong other things, she felt lonely and 
d nightmares almost every night,” 
. Houston told me. “She-dreamt that 
letons were chasing her.” 
Dr. Houston sat down with the little 
l one evening, put her into a light 
nce state, and then gave her instruc- 
ins about her nightmares. She was 
d that the next time she saw the 
bletons, she should say, “Shame on 
for running around in your bones. 
. Houston says you should put on 
ur bodies and we should play to- 
her.” 
Rita met her the next morning and 
d she had seen the skeletons the 
zht before and told them about Dr. 
uston’s instructions. So the skele- 
s meekly put on their bodies and 
yed with her the rest of the night. 
/*That’s okay now,” said Rita. “But 
pat about the giant who tries to throw 
p off the cliff.” Dr. Houston thought 
out this new nightmare character 
jd then advised Rita to let him throw 
r off the cliff. “Tell yourself nothing 
ll happen to you if you fall. See what 
ppens.” 

e next morning, Rita came to Dr. 
puston again and said the giant had 
rown her off the cliff. But his brother 

waiting at the bottom, and he 
jught her. Now he guards her all 
ight. 





Original Designer’s 
Styling! 


BLUE DENIM 


TOTE 
BAGS 


Since you’re wearing blue 
denim this year—you 
might as well carry it too! 





“PERSONALIZED” 
DURANGO BAG 





ONLY 
e Authentic Western Styling $398 


e 445 Cubic Inches Capacity 
e Rugged, Washable Blue Denim Fabric 
e Full Top Zipper, Adjustable Carry Strap 


Wild West styling and seemingly bottomless bag 
is great look-alike to original blue jeans. Looks 
so good, goes anywhere. Two ‘‘back pockets” 
actually keep small items handy. Measures 
13x10x3//2”. Personalized: show name wanted. 


OWGIRL 






SuperDetailed 
right down to ‘‘sus- 
penders’’, saddle 
Stitching, fringe & 
leather-like label. 


Really Roomy 


—holds an armload 
of “‘rations’’, great 
for schoolbooks. 


Old West shopping 
bag of authentic 
heavy duty blue 
denim twill. Plenty 
of room for gro- 
ceries, books, etc. 
Two back pockets for 
“‘tuck-ins.’’ Heavy 
bottom fringing. 22” 
deep all-around tote 
is fully washable. 


POCKETS 
ONLY 
$298 


Looks just like those famous blue jeans and is 
the everything tote for everyone. Photogs, mod- 
els, students, etc.! Saddle stitched in white on 
blue genuine denim, bright red buttons. 10x 
1012”, 18” carry strap. Completely washable! 






r MAIL 10 DAY NO-RISK COUPON TODAY! =f 
G 


REENLAND STUDIOS 
| 3200 Greenland Bldg., Miami, Fla. 33054 
Enclosed is check or m.o. for $ 
| Send Tote(s) checked below. 
____ Durango Tote (412623) @ $3.98 plus 60¢ post. 
| _—_Cowgirl Tote (#13262) @ $2.98 plus75¢ post. 
___Hobo Tote (#13146) @ $2.98 plus 75¢ post. 
| SPECIAL OFFER: Blue Denim Pencil Case 
(#P13261), Genuine denim personalized, 
| only $1.88 plus 35¢ postage. 


Name 





Address 
State 


Rip 
Personalize with first name: 





“After that, Rita’s nightmares di- 
minished,” said Dr. Houston. “She had 
learned to tame the monsters of the 
night and play games with them, and 
that helped her during the day.” I 
think many parents could learn some- 
thing from this. Many kids are scared 
of the night because of bad dreams. But 
the night is a great time for children 
to play mind games. Most kids love the 
idea of controlling their sleep and 
dreams, and love the sensation of going 
along with and enjoy playing the 
games. 

Here’s an example of the kind of 
mind game Dr. Houston is talking 
about: 

Sit with your child at bedtime and 
ask him to gaze at an object—the eyes 
of a doll, a slowly moving metronome, 
a flickering candle, or even his own 
hand. In a slow, quiet voice, ask him to 
gaze steadily at this trance object, 
study its color, the way it moves in the 
shadowy light. Then say something like 
this: 

“Now because you are looking so 
hard, you are beginning to feel sleepy. 
You can feel your toes getting sleepy, 
and your knees, and your legs. The 
sleepy feeling is moving up your body. 
You can feel your fingers getting 
sleepy, your hands, your head, your 
eyes. 

“You are going to lie in your soft, 
sleepy bed, and the warm blanket over 
you is like a mountain, and you’ve 
found a dark, warm cave. The cave is 
filled with flickering lights and shad- 
ows. But this is your cave and you are 
completely safe when you are inside 
this cave. 

“Now at the end of the cave you can 
see a light, and if you shut your eyes, 
you can see it clearly because this is 
your nighttime garden, filled with 
flowers and soft grass, and the moon- 
light is so bright you can see pretty 
birds in the trees. There are rabbits and 
little dogs and kittens all hiding in the 
lilac bushes, and all your friends are 
there in the garden waiting to play 
with you. 

“And if you shut your eyes, you can 
spend the night having wonderful ad- 
ventures and laughing all the time; by 
the end of the night, you’ll be laugh- 
ing so hard you will wake up, and you 
will ke safely back here in your bed. It 
will ke morning and time for you to 
get up.” 

(This, I might add, is an abbreviated 
example of a mind-game narrative, and 
you can find many longer samples in 
Dr. Houston’s book, Mind Games 
[Viking].) 

Dr. Houston feels this kind of trance- 
inducing narrative can be as soothing 
as a lullaby and can send many young- 
sters who are usually slow to fall asleep 
quickly off for the night. Both parents 
and child will thus enjoy a peaceful 
night’s sleep and will feel refreshed in 
the morning. 

It also can be useful emotionally. “If 
you give them [children] a few direc- 
tions on what they might dream about, 
or happy thoughts about problems that 
need solving, you may find that like 
Rita, they can work out a lot of the 
things that have been troubling them 
during the day at night in their sleep,” 
said Dr. Houston. 


Fame is a fickle food 
Upon a shifting plate 


—Emily Dickinson 














ADVERTISEMENT 


HAIR 
HINTS 


by Judy Dunn 


Help! That’s what you need 
when you can’t make it to your 
hairdresser’s. If you need a perman- 
ent, or tinting, bleaching or styling, 
you’re in trouble. Because you need 
your hairdresser’s talents for these 
professional jobs. 


But you can help keep your hair 
in shape, between visits to your hair- 
dresser, with some of the products 
she uses. 


For example, shampooing. No 
problem. Just make sure you use 
the one so gentle you could use it 
every day, and still not dry-out your 
hair. It’s Zotos Lipo-Protein Sham- 
poo Concentrate. 


Keeping your hair silky, but with 
body, isn’t difficult with Zotos Pine 
Balsam. Starts where your shampoo 
stops, keeps hair feeling cleaner, 
longer. Makes it more manageable. 
Great fragrance, too. 


O.K. Now you’ve got your hair 
set. But how to keep it that way? 
Spritz on Miracle Finish Invisible 
Hair Net. Just a teeny bit, and it 
holds and holds and holds, like a 
hair net you can’t see. 


What about hair color? Yours 
may need refreshing. The color 
rinse that’s especially fabulous for 
fine hair, the one with the setting 
lotion built right in (and it really 
works!) is Fortissimo Color Rinse. 
Livens color, comes in true-to-you 
shades. 


Happily, hairdressers use and 
approve Zotos hair cosmetics. The 
ones we’ve talked about here are 
a few of the products you may now 
use at home, helping keep up your 
hairdresser’s good work. So look 
for these Zotos wonder-workers. 
They’re part of the Zotos plan for 
lovelier hair. 


(Remember, your hairdresser 
should be part of the lovelier hair 
plan, too!) 


ZOTOS 


Zotos International, Inc. 
100 Tokeneke Road 
Darien, Connecticut 06820 


© 1973 Zotos International, Inc. 















































SECRETS FOR SILVER CARE 


By Virginia T. Habeeb 





To keep silver looking its best re- 
quires tender loving care. If you have 
a great deal of silver, try to organize 
a special schedule for keeping it clean. 
Regular care will help to prevent an 
excess accumulation of tarnish, which 
will be harder to clean. And it will not 


have to ke polished as often. Follew 


these tips for regular care: 


e Use your silver as often as possi- 
ble. This will help it to mellow 
with use, creating the soft patina 
associated with fine antiques. 

e Wash immediately after use with 





hot sudsy water and a soft cloth. 
Rinse in hot water; dry immedi- 
ately. 

e Rotate your flat silver as you use 
it. This will balance the wear and 
help it to mellow evenly. 

e Store your flat silver in a lined 
chest or in silver cloths. 

e Dust decorative pieces regularly 
with a soft cloth, and wash often, 
as above. 

e All flatware may be washed in the 


Being a girl was fun... 
eing a woman is fantastic. 


Youre a woman. 

Not a baby. 

Not a girl. 

Not a teen-ager. 

And youre proud of it. 


Proud because 
youve lived, and 
laughed, and 
loved a little 
more...a 
little longer. 


You 





and lotion 
designed for 
the woman 


i 


Vedra Is for when 
and where you touch. 





thing that doesn’t promise you 
the first blush of youth, a man, 
or the earth. After all, youve 

already had that. 


ics Oey 
Sie 


You need new Vedra 
Moisture Cream and Vedra 


Moisture Lotion. Because Védra 


does one thing—and one thing 
beautifully. From the moment 
you smooth it on, Vedra helps 
restore and retain your skin's 
natural moisture. 


b 


need a cream 


In you. Some- 





You see, Vedra contains 
the essence of the tropical aloe 
plant. 





A plant so rich in its own 
natural moisture that it can 
keep itself green and growing 
even through scorching, searing 
dry spells. 


Vedra Moisture Cream is 


the perfect moisturizer. Smooth 
it on at night and awaken to 
soft, glowing skin every 
morning. 





Joy Hyles, Vedra Is as natural as you are. 


























Vedra Moisture Lotion 
works all over (even under 
make-up) to help keep your skin 
fresh, dewy. ..never greasy. 

Védra will do the most 
fantastic things for your skin to 
keep you the fantastic woman 
you are. 









i 





VED 


wou 
to beautiful skin. 








dishwasher except hollow-handl 
knives or forks with handles s 
cured with cement. They m 
loosen. Never let them soak 
water. 

e Do not place silver next to 
touching stainless steel in dis 
washer silver basket. This c 
cause pitting of the stainless 
electrolytic action. Rememb 
most silver knives have stainl 
steel blades. 























































Polishing Silver 


There are some excellent commercié 
silver polishes on the market. Stud 
them, read the directions, and deci¢c 
on the one that seems easiest for ye 
to use. Actually, you will soon lear 
by trial and error, which is best fé 
your silver. Tarnish-preventive pc 
ishes and finishes are available whit 
render silver tarnish resistant for 
longer period between polishings. 

While dip polishes are conveniei 
especially when kept near the sink f 
quickie cleanups of flatware, they re: 
ly should be avoided as they may ji 
clude harsh chemicals and acids whi 
may damage certain finishes. 

We also don’t care for electrol 
cleaning, using aluminum foil, salt, < 
baking soda in a water base, as in « 
opinion it tends to dull the finish « 
remove any oxidation or dark deco 
tions which you may want to rete 
Besides, it’s too complicated to our w 
of thinking. The best method is to ) 
a gocd-quality polish. 

When polishing silver, take the ti 
to clean it properly. 

Wash it first in hot sudsy water, 
ing a soft cloth. Apply the polish, 
cording to container directions, us 
a soft cloth or a sponge provided 
the purpose. A chamois cloth is ¢ 
excellent. Rub each piece gently 
firmly (never hard). Do not rub i 
circular motion or crosswise with | 
silver. Use straight, even strokes wh 
ever possible. Use a silver brush 
cleaning decorative trim and borc 

Caution: Rub gold linings and pl: 
ware gently, as these finishes v 
away quickly with harsh treatr 
Wash again in hot sudsy water, b 
sure to remove all the polish. W 
that no polish clings to decor: 
areas. Polish left on the silver ca 

it to tarnish again rapidly. 


Special Care of Silver 
e Keep air away from silver. 


reaction of certain gases in the ai! 
cause it to tarnish. 

e Wrap or store silver in spec 
treated tarnish-proof bags, papel! 
sues, or in plastic bags. Or plac 
tarnish-proof chests and  cabi 
There are _ tarnish-preventing 
pounds available which, when of 
and stored with the silver insi 
cabinet, will help to cut down or 
nish. Read the directions carefu 

e Caution: Contrary to po 
opinion, never wrap silver in pjs 
film. While this method does 1}: 
tarnishing, the plastic that adhe 
the silver tightly may damagi 
finish, creating black spots tha 
next to impossible to remove. | 
use rubber bands to hold wrappir 
silver. Rubber can tarnish and ccf 
it quickly, despite several thick}s 
of paper or cloth. 


~ Copyright © 1973 by Virginia T. Habeeb. | 
book ‘'The Art of Homemaking’ published t 
& Schuster, Inc. 





Now there’s no nonsense 











ad f°) 
nonsense. 
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Medium toTall .99° Brown 


We think our new panty hose 

iS a good product in a simple package 
at a low price. Please read on and 
convince yourself. 


The Sizes 

Instead of one size, we have two sizes. 
Petite to medium. And medium to tall. 
Because it just isn’t true that one size fits 
all. If you are shorter or taller or smaller 
or bigger than average, one size will 
probably be too big or too small. 


The Construction 

No nonsense” panty hose has a 
reinforced crotch. Something you don't 
usually find on less expensive panty 
hose. It’s so they fit better and don't tear 
easily. And you can wear them without 
panties if you want to, and still be 
comfortable. It also has a sewn-on, 
instead of a knitted-in, waistband. The 
advantage is that it fits your waist at your 
waist, and stays flat, and feels 
comfortable. 


The Fabric 

No nonsense” panty hose is made 

of the same smooth, soft, lasting, 
fashionable stretch nylon they use 

in panty hose that cost three times 

as much. So that it fits better and 
won't wrinkle at the ankles and knees. 





par ty hose | 
. 


The Colors and the Styles 

There are six simple, beautiful colors. 
Black. Brown. Tan. Taupe. Beige. And 
Nude. And two styles. Regular. And 
sheer to the waist. 


The Package 
Our package is not very cute or funny or 
fancy. But, it can do something most 
panty hose packages can't do. It can 
store your panty hose at home or when 
you travel. 
The DiEDiay 

* Our display isn't cute 
4 either. It's probably the 
simplest, most logical, 
most pleasant place you 
= ever bought a pair of panty 

F hose. It’s ridiculously 

© @asy to find the style, the 
size, and the color you want. And you 
can touch the fabric and see how the 
colors will look on your legs. It's bright 
orange, seven feet high, and at the 
supermarket. You can't miss It. 
The Price 
99¢ for regular. 
$1.09 for sheer to the waist. 





No nonsense”“panty hose. We don't think 
there’s ever been such a good product 
of this kind, at such a good price. We can 
do it for two reasons. One, we make them 
in enormous quantities. (There is savings 
in volume.) And two, we don't waste our 
money on gimmicks. 

You shouldn't either. 

















ii eee In a medium bowl, mix olive oil, dry 


| SALADS FROM CONVENIENCE VEGETABLES white wine, garlic salt, and thyme 





: i leaves. Cut artichoke hearts in half, if 

| From the Journav Kitchens large. Add the artichoke hearts and 
are carrots, tossing well to coat. Cover and 

A cool salad adds sparkle to any ARTICHOKE HEARTS IN refrigerate at least 1 hour. 
meal year-round. Canned and frozen CEE Prepare hard roll shells: Slice off a 
vegetables that are already washed and Y, cup Olive oil artichoke hearts, small piece from the top of each roll. 
z E 14 cup dry white drained 
peeled give you a head start—a con- wine 1 (16-0z.) can Scoop out center of each roll, leav- 
venient help for meals that must be 2 tsp. garlic salt julienne carrots, ing a thin shell (save tops and scooped 
. 4 1 tsp. dry thyme, drained - f . ih 

prepared in advance. Here are some erated 6 hard ills out portion for use in another rec- 
new ideas from our kitchens. 1 (14-15 oz.) can Bosion letiuce ipe). Line with Boston lettuce. Fill 
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How to finish off a great dinner 
ina ee of shakes. 


£ " 











Soap ei coy naa crisp and cranch 
10 many kinds of foods 





Just shake on the Bac*Os®. Now 
you've really got it made. 


Bac*Os are crunchy, bacon-like 
flavor bits that snap foods to life 
—keep appetites from going dead. 


On salads, eggs, potatoes, casse- 
roles and vegetables, they add a 
finishing touch of flavor, texture 
and color. 


“Bac*Os make everyday dishes 
taste so good, you’ll shake ’em on 
every day! 


Bac«Os makes what's good, better. 





























hard roll shells with chilled vegetal 
Serves 6. 


POTATO SALAD ITALIANO 


2 (16-0z.) cans YY cup finely 
boiled potatoes, chopped onion) 
drained 2 tsp. oregano }¥} 

1 (12-in.) stick 2 tsp. garlic sa 
pepperoni 4 tsp. pepper 

1 cup sour cream 4 oz. Parmesa 

14 cup mayonnaise cheese, fres 

1 Tb. vinegar or grated 


lemon juice 

Dice potatoes into large ch 
Slice pepperoni thinly. Set aside. 

In a medium bowl, combine 
cream, mayonnaise, vinegar or le 
Juice, finely chopped onion, oreg@ 
garlic salt, and pepper. Add d 
potatoes and sliced pepperoni. To 
coat evenly. Chill. Serve sprin 
with freshly grated Parmesan ch 
Yields 5 cups. Serves 6-8. 


SCANDINAVIAN SALAD 
1 (9-0z.) pkg. frozen 1/4 cup bottled 


| 
French green and vinegar }( 
beans and sliced dressing l. 
mushrooms 1 Tb. anchovy p 
combination 1, tsp. grated [4 

1 (9-0z.) pkg. frozen lemon rind 

peas and pearl 3 medium tomaf, 
onions combina- chilled HF 
tion J 0! 


Cook frozen French green beans 
sliced mushroom combination and | § 
zen peas and pearl onions combina |p 
according to package directions. Dj) {; 
and mix with bottled oil and vi f! 
dressing, anchovy paste, and g tp 
lemon rind. Chill thoroughly. be 

Before serving, wash tomatoes;} ih 
in half and scoop out seeds and p li 
Fill tomato halves with chilled v b 
tables. Allow one tomato half }p, 
serving. Serves 6. | () 

b th 
et 
nM 


TOSSED SALAD IN YOGURT DRESSING 


1 (9-0z.) pkg. frozen cloves garlic 


cauliflower minced a 
) 


2 (9-0z.) pkgs. fro- Y, tsp. black pe 
zen Italian green 1 (4-0z.) can pith 
beans mientos, drail| 

1 cup plain yogurt and chopped | 

2 teaspcon salt 1 (3'4-0z.) car 

4, tsp. garlic French fried 


r 
4 
| of 


| po 


powder or 2 onions 
Cook frozen cauliflower and Ita 
green beans according to pa 
directions. Drain and chill. if 
Combine yogurt, salt, garlic pow)” 
and black pepper. Stir in drained re 
chopped pimientos. Chill. . 
Before serving, toss vegetables © q 
the dressing. Garnish generously ‘} 
French fried onions. Serves 8. yy 


bay 

BEET-HORSERADISH MOLD Vani 

1 (16-0z.) can 1-114 Tb. horsi"* 

julienne beets radish, draine ies 

1 (16-0z.) can wax Juice and gratec Le 
beans rind of 1 le 

1 env. unflavored 4 tsp. salt Y 

gelatin Shredded lettucify:, 


2 Tb. grated onion 

Drain julienne beets, reserving 
cup liquid. Drain wax beans adijy. 
more water if necessary to make 11, 
liquid. L. 

Soak 1 envelope unflavored cof. 
in the beet liquid about 10 mini 
Heat and stir over low heat until 
tin is dissolved. Add the 1 cup li}, 4 
from the wax beans, grated oil} 
horseradish, lemon juice, grated i}, 
and salt. Stir well and refrige),, 
mixture until partially set, abou}, 
hour. 

Chop the wax beans slightly. Fold, 
beans and julienne beets into the } » 
tially set gelatin. Pour into a 5}, — 
mold. Chill until set. 
To unmold: Loosen edges with a k . 
then dip mold into hot water a few}, — 
onds. Turn out onto a serving jj}, 
lined with shredded lettuce. Se’ 
6-8. : 
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SMART 
‘SHOPPING TIPS 


By Virginia T. Habeeb 


sewives the country over prepare 
| over half a billion meals a year. 
sequently, it is becoming increas- 
y more important to know how to 
0 wisely and economically, what 
the wide choice of products, the 
ease in food prices, and the fact 
» food spending accounts for a siz- 
» share of your income. A shopping 
is your best guide to smart shop- 
x It will help you save time, money, 
energy. 

Keep a market order pad handy 
ist the things you need. Organize 
‘cording to the departments in the 
rmarkets and arrange it in order 
ou come to the items in the aisles 
e market. 

Check the menus and recipes for 
‘ial ingredients. Check all your 
ge areas for any missing staples 
igredients—refrigerator, cupboards, 
pantry. Note styles, brands, flavor, 
other preference of ingredients. 
1e Useful Tips: 

Study the newspaper ads betore 
make up your shopping list. Check 
the specials and decide on the 
tity you need. 

Be an early shopper if you want 
best choice in meats and produce. 
Know your supermarket. Become 
liar with its regular prices, so you 
be able to recognize bargains. 
p up to date on current prices. 
Compare prices. Learn to recog- 
the best buys .. . compare sizes— 
times the largest or jumbo size 
not be the most economical. Buy 
uantity only if you can store and 
hat amount; if large sizes cost less 
ounce of food than smaller pack- 
; if lower prices are offered on 
tity purchases. In figuring the 
of food, figure it based on the cost 
portion. If a roast costs $1.39 a 
d, and it will serve six, that means 
osts almost 24¢ a serving. Unit 
ing, the cost per ounce or pound of 
items, is a comparatively new 

hod of price indication. Grocers are 
‘Poting unit pricing by indicating the 
e per unit on the package or by 
laying unit pricing posters with 
various cost breakdowns or by in- 
ing a tag with the price on the 
ves where the item is located. 
Learn to read labels. By law, 
“ly can and every packaged food 
uct must state on the label the net 
ents (weight or liquid measure), 
ingredients, indicate whether any 
cial flavors or colors have been 
ld, describe dietary characteristics 
xar- or salt-free). Labels of canned 
ucts identify the variety or style 
he product, for example whole 
*n beans or cut green beans; or if 
fruit, whether or not it is packed 
eavy or light syrup; in water or 
aps in its own juice. The best 
ers will indicate the number of 
ings. Look also for nutritional la- 
ng which gives you the nutritive 
es of the package’s content. 

Open dating refers to the date on 
ackaged food which indicates the 
day of sale. This, of course, is the 
fomer’s assurance that he is buying 
-oduct at the peak of freshness and 


ight © 1973 by Virginia T. Habeeb. From her 
a The Art of Homemakfng’’ published by Simon 
huster, Inc. 





Eee 


What a rich life. 


Love Food: 
from California 


California Avocado Advisory Board 


before it is “pulled” from the store 
shelves. 

7. Food companies and supermarket 
chains offer specials at certain times 
of the year, sometimes just before the 
new crop (of peaches, say, or tomatoes) 
goes for canning. These specials vary 
from area to area. Try to get the “feel” 
of your area, the rhythm of your store; 
watch for the “loss leader,” the item 
on which the store loses money, but 
dces it to lead you to the store. 


LUNCH FOR 
A SPRING AFTERNOON | 


It’s the tall, chilled bottle of Almadén 
Pinot Chardonnay, a classic white wine with the 
look and taste of early Spring sunshine. It’s aged 
cheese you can crumble, fresh bread you can break. It’s the 

supreme delicacy of California avocado, scooped from its 
pebbly shell, sliced, spread and nibbled between splashes of 
the sunbeam wine. California avocado and Almadén for lunch. 
Because you love the natural, 

pure and simple. 

What simple pleasures. 


8. Make the meat department man- 
ager your friend. If you want a special 
cut of meat that isn’t in the meat case, 
ask him to have it cut for you. He'll 
translate unfamiliar names such as 
“California Roast” which in the East 
is just the middle of the chuck, or 
“Newport Roast,” which is the first rib 
cut. 

9. An occasional “impulse buy” is 
part of the fun of marketing. But if you 
don’t have a market order and depend 












LS 


pon 


1 
! 


only on the shelves and displays to 


dictate shopping, you won’t get the 
most for your dollar. 

10. Remember that day-old baked 
goods are usually sold at considerable 
savings. They’re just as fresh as if you 
had bought them yesterday and left 


them on your own shelf 

11. On Saturdays, an hour or two be 
fore closing, there are often real buys 
in the produce and bakedgoods depart- 
ment. END 


























[RISH COOKBOOK 


Of Soda Bread and Guinness 


By ROSALIND COLE 


This charming book carries the sub cooking fish, so she’d cook them the 
title: “A picture of Ireland as seen way her husband ordered them cooked. 


through its people, its places, its tra- You should never cover the top of the 


” It’s one fish with water. Always leave the top of 


ditions, and its cooking lore. 
of the best ways to become familiar 
with the Emerald Isle. Here 1s a sam- 
pling of anecdotes, pictures, and recipes. 


the fish exposed a bit because when you 
take up your fish after it’s cooked, you 
want to take it up whole, not in pieces. 


On the Dingle Peninsula 


Wild and unspoiled, the 
Dingle Peninsula meets the 
sea with long, silvery reaches 
of sand. Ringed with sheer 
cliffs and wind-swept coves, 
Dingle is a paradisaical place 
of wild flowers and_ birds, 
thatched-roofed houses, 
castles and 


ruined quiel 





country roads. 

Time has changed little on 
the westernmost tip of Tre 
land. The curragh, the an 
cient fishing boat of wood 
and canvas, is still made, and 
Trish is the language of the 
land. It’s apparently good 
drinking country, as well. 
Brendan Behan tells of 
“four good pubs” in the tiny 
village of Ballyferriter alone. 
He tells of being in a pub 
that was supposed to close 
at half-past ten according to 
the law; however, if you had 
traveled three 
miles, you could remain un- 


more than 


til midnight. 


At Paddy Bawn Brosnan’s 
Pub on Dingle 


My occupations are fisher- 
man and publican. When I 
cook fish, I boil it in salt 
water. You take the fish out 
of the sea, cut off the head, 
clean and put it in the pot 
with salt water. It has a dif- 
ferent flavor altogether—no 
more than a short time out 
of the sea, that’s the story 

Dingle here is very lovely, 
you know. The movie was 
made here, Ryan's Daugh- not to share. 
ter, and it was very good for 
the town. Robert Mitchum 
and the 
came into the pub 


American actors 


lunch and dinner. 
here, 
played darts and knocked 
around—though they didn’t s 
gives Profile a better taste 
than white bread. 


take to Guinness altogether, | 
they stuck to short drinks— 
gin and the like. 

As for the fish, fishermen 
boil fish, but the fisherman’s 
wife might be from some 
other part of the country and 





You discovered Profile, Mom. 
And found its flavor too good 


Now the whole family 
wants your bread, for breakfast, 


[ts special formula of 
cracked wheat and wheat germ 


When you turn to Profile, 
there's no turning back. 


CRAIBECHAN 
2 Ibs. shin of beef 3 parsnips, peeled 
with bone and cut into large 
21% qts. water cubes 
2 tsp. salt 8 to 10 shallots, 
9 small onions, peeled 
peeled 1 bay leaf 
9 leeks, trimmed 14 |b. barley meal 
9 small carrots 14 Ib. fine oatmeal 


14, cup chopped 
parsley 


Wipe the meat, cut it into small cubes. 
Place meat, bones, water, and salt in 
soup pot. Bring to a full boil and skim 


It all started with Mom. 
Now everybody eats Profile. 





wouldn’t know much about 


The more water in the pot, the longer 
it takes to boil, and the fish gets soft. 
You want it firm, in one piece. 

You can get a good soup, a nourish- 
ing “eating and drinking” soup, as they 
say, from Garnet heads. You chop off 
the heads of the fish, put them in a pot, 
and boil them in fresh water. You 

1row pepper and salt into the water 

nd that’s all there is to it. It’s a thin 
p; if you leave it overnight, it’s like 


ell n the morning, but you just heat 





: it and drink it. It’s very strengthening. 

be ‘ried fish I like done in the fresh 

Paddy Bawn Brosnan at doorway « utter; it’s expensive—but noth- 
popular pub in Dingle, County Ke) ‘Ise gives the same flavor 


surface. Add 1 onion, 1 leek, and 1 car- 
rot. Cover pot and let simmer very 
gently for 4 hours. Cool and remove 
bones. Refrigerate until all fat has 
come to surface. Remove and discard 
fat. 

Return soup to heat and add remain- 
ing ingredients. Let simmer until veg- 
etables are tender. Remove bay leaf. 
Serve with brown bread and salt butter. 

Makes about 8 servings. 

Ed. Note: Like all Irish soup, this is 
more like a stew. For a true soup con- 
sistency add 2 cups beef broth. 


Copyright © 1973 by Rosalind Cole. From her book 
‘Of Soda Bread and Guinness,’’ to be published by 
Bobbs-Merrill Inc, Price, $15 












































TARA ROYAL POTATOES 


2 Tb. minced 1 Tb. minced parslajy 
scallions 2 egg yolks lightly |). 
14 cup minced beaten |: 
boiled ham Flour, about 14 cup} 
2 Tb. butter 1 whole egg, well | 
2 cups cooked, beaten with 1 
peeled and tablespoon water?” 


mashed potatoes 1 cup fine dry bread 


Salt and pepper to crumbs . 
taste Oil for frying 7 


Sauté scallions and ham in butter untif™’ 
scallions are limp. Add to mashed pota 
toes and blend well. Season with sal” 
and pepper. Stir in parsleyf” 
then beaten egg yolks. F 

Dip hands in flour an@!: 
shape mixture into smal}" 
cylinders. Dust with flour al 
dip in beaten egg, then ro el 
in bread crumbs. ip 2 

Fill a deep saucepan witlf 
bland cooking oil to about by 
inches of rim. Heat to 3755 | 
F. on a deep-fat thermo yt 
eter. Fry potato cylinders, #' 
few at a time, until lightl}th 
browned. Makes 14 to 18. 


COTTAGE CHICKEN AND HAM 


pms 

314- to 4-Ib. chicken | 

Juice from 1 lemon fat 

1 large onion, peeled Wo! 
and studded with . 
4 cloves : 

1 Ib. uncooked 
smoked ham, fat 
removed 

1 sprig parsley 

1 sprig rosemary 

1 stalk celery 

Salt and pepper 

6 small carrots, 
scraped 

12 small white 
onions, peeled 


Wash chicken inside and ou! 
Pat dry and rub with lemo#) 
juice. Refrigerate 1 hour. fy: 

Stuff chicken with clovethin 
studded onion. Place in ti 
large stew pot. Add smoke#: 
ham. Cover with water anja: 
bring to a full boil. Skim sua 
face until clear, then reduchhy 
heat, add parsley, rosemarfut 
and celery which have beesith 
tied together with butcher} 
string to make bouquet garn 
and simmer for 1 hour c 
until chicken is tender. Sedo: 
son broth with salt and peyjm 
per, add carrots and onionifjii. 
and cook until tender. lin 

Remove chicken and han}; 
and cut into serving piece gj. 
Place in center of Serviniehi 
platter, and arrange vegeta}, 
bles around meat. Spoon }, 
little of the broth over sui” 
face and serve piping hot. jer. 

Serves 4 to 6. Ibi 
Ed. Note: This is very muc}y,, 
like the French pot au fei, 
If possible. chill the cooke| 
dish. Remove surface fab, 
Serve broth first as a SOUfp, 
and the chicken and vegetéjy, 
bles as the second course. hw, 
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Dunguaire Castle, County Galway, {chi 
evenings of food, songs and stories. 














































Bi from page 93 


the orifices in her nose-length 
something held in her cupped 


aven’t begun yet?” 
ted her head and looked at me. 
eyes were green but one was 
Bw and the whole thing was not 
as accustomed to. 
arshall, I’m extremely sorry 
i myself unable to chloroform 
; 
t, at first, take in what she'd 
this was because her voice, 
olling r’s and lilting vowels, let 
b bag my ten-year-old self, the 
had been going to live in a 
e Islands of the Hebrides, be- 
by seals, and the confidant of 
When I'd disposed of the 
that small boy and her words 
. I grew cross. 
this is a scientific department 
*s absolutely no room in it for 
If you're one of those anti- 
nist—” 
ut I’m not, I’m not!” she cried 
worm, interested, raised up a 
so of its anterior segments and 
) across her thumb. “Of course 
ive to do experiments and test 
d things. Of course they do!” 
then?” I was getting impa- 
round me I could see butch- 
inal vesicles, lacerated cere- 
shia. 
st that I personally can't kill 
. Lean feel his bristles on my 
e said. She might have been 
ga Night of Love in Acapulco. 
ing in me snapped. “Perhaps 
e to go out and look for a worm 
ed of natural causes?” 
as not, clearly, a girl sensitive 
#m. “Oh, thank you, Dr. Mar- 
#hat a marvelous idea! Yes, 
mat I'll do.” 
#ith her hand still cupped pro- 
round her specimen, she left 


Hole thing rattled me. I went to 
y experiment, but what had 
¥ike a pretty significant break- 
in endocrine physiology now 
ke thirty-eight mice ‘without 
“ries looking less cheerful than 
xht mice who still had theirs. 
Hely, the Head, Dr. Peckham, 
t moment to send for me. 

” he said excitedly, as soon 
ered his study, and his bald 
; bifocals, all gleamed with joy. 
we're going to make it!” 

ou mean our University char- 


am nodded. “Sir Henry Glis- 
ing with the whole Glissop 
Sion. They wouldn’t send him 
ere was a good chance. Just 
it, James! The Agricultural, 
bgical, and Art Schools all 
the new University of Tor- 


. Dr. Peckham made for the 
dow, seeing, I knew, not the 
flower gardens of Torcastle 
tal College, its unpretentious 
ouses and whitewashed experi- 
arm, but a glittering campus, a 
Science Complex and he him- 
ed in scarlet, hurrying from 
Meeting to Convocation and 


| depends on the research side,” 
m. ““How’s Pringle’s turnip?” 


“Playing up a bit, sir.” 

Peckham frowned. “And _ Black- 
water? That new technique for storing 
seminal samples?” 

“Well, sir, you know how it is with 
Hannibal,” I said, and Peckham 
winced, for Hannibal, our celebrated 
bull, after fathering some three thou- 
sand offspring in all the corners of the 
glebe'had quite suddenly gone cold on 
the whole thing and lounged about in 
the North Paddock, a seventeen-hun- 
dredweight drop-out from the permis- 
sive society, wincing when a heifer even 
passed his gate. 

“But your work?” said Peckham 
hopefully. And then: “Good heavens, 
what on earth is that girl doing crawl- 
ing about in that flower bed?” 

I told him. Peckham didn’t really 
like it. He didn’t, in fact, like it at all. 


Si. Henry’s visit was timed for the 
last week of the term, 
Peckham’s instructions, the 
threw itself into a frenzy of scientific 
activity. The pigs were put in metabo- 
lism cages, the turkeys reserved for the 
Staff Christmas dinner vanished from 
their shed and reappeared in a pen 


and following 
college 


marked “Organo-Phosphate Toxicity 
Trials.” Davies doggedly anesthetized 
thirty sheep, stuck tubes into their 


stomachs and set up an impressive, if 
statistically offbeat, 
ment. Blackwater began a systematic 
attack on Hannibal's failing libido, 
tramping nightly over to the North 
Paddock with house-sized syringes of 
hormone extract, and Pringle (though 
his wife had taken to covering herself 


feeding experi- 


all over with cold cream) set up five 
more languid turnips to respire in a 
tank. 

All in all, it was a surging, forward- 
looking scene with nothing to indicate 
that already there was a canker gnaw- 
ing at its breast. 


The Zoology Class the following week 
was a straightforward dissection of the 
frog. Killing a frog is simple and pain- 
less. All the same, it was with a leaden 
lack of surprise that I walked past the 
neatly pinned dissections and came, 
presently, upon a palpably still-living 
frog, its bulging, cornered-financier 
eyes glittering moistly, one webbed foot 
hanging limply from a space between 
someone's fingers. 

“Dr. Marshall, ’m very sorry—” 

“Don’t tell me,” I said bitterly, “I 
know. You personally, just at this min- 
ute, find yourself unable to kill this 
frog.” 

She nodded. “Those spots are really 
sort of golden...” 

Goodness knows how it would have 
ended. I walked away and left her, and 
when I came back the black-bearded 
Welshman who worked next to her had 
given her his pinned-out speciment and 
was preparing another for himself. Sex, 
as they say, is everywhere. 

It was certainly at the Agricultural 
Society’s Ball held in the College Hall 
the following Saturday. The ratio of 
men to girls at Torcastle is five to one, 
so that I was accustomed to seeing girls 
dragged round like pieces of mammoth 
by men still sweating from the chase. 
The worm-saving Miss Hamilton, how- 
ever, was being dragged round by an 
entire soccer team, all of whose mem- 
bers seemed certain that time was on 
their side. 

“That’s Kirstie Hamilton, isn’t it?” 
said a voice on my left. (continued) 









100% Machine Washable — Never Needs Ironing 


Polyester & Cotton 


LOW DIRECT-BY-MAIL PRICE — EACH ONLY $8.98 


STYLE 40315 — PRETTY 
SMOCK-TOP pantsuit of For- 
trel and cotton has butterfly 
sleeves and gay ging- 
ham to create yoke 
and patch pocket. 
Front-buttoned top, 
elastic waist on 
pants Machine 
washable, no 
iron. Colors: 
as shown. 
Sizes: 10 to 18, 
1444 to 2214. 
Only $8.98 






















Goo _ 


1S Seer... 


Bi) 
hud iy an) 


Shad iT tet 





STYLE 40291 — MATCHING SLIMLINE 
STRIPES and self-covered buttons give a dy- 
namite look to tunic-topped cotton and poly- 
ester pantsuit. Tunic is back-zippered, plaid 
striped pants have elastic waist. Machine 
washable, no iron. Colors: Rose or Blue. 
Sizes: 10 to 18, 1414 to 2214. $8.98 





SIZES 
10-18 
1444.22 


rae rect Maw! 3 WANS TO ORDER: PREPAID © C.0.0. « USE YOUR CHARGE CARD! = = = 
greenland fashions, bept.3182, 4500 N.W. 135th St., Miami, Fla. 33054 


7) PREPAID: | enclose the full price 
— PLUS 85¢ postage for each style. 
[-] SEND C.0.D. | ENCLOSE $1. DE- 
— POSIT for each style and will pay 

postman balance plus all postal 


charges. | 
i 
| 
| 


Send the following, on 10-day money back guarantee 





(Florida residents 
add 4% sales tax.) 





Add 85¢ postage per style. YOU MAY CHARGE YOUR ORDER 








TOTAL — BANKAMERICARD 
St ee 
Good Thru. ee 
Name [J MASTER CHARGE 
Acct. No. 
Address INTERBANK NO. 
(Find above your name) 
City —_____________ State ____________Zip Good Thru 


131 





wh 




















A HEART continued 

The other student, an Afro-haired 
Agricultural Engineer, nodded. “They 
say she’s absolutely fantastic. Goes out 
with anyone, no holds barred.” 

“Funny, she doesn’t look the type.” 

“Apparently she’s going into a con- 
vent or something when she’s through 
here. So she’s getting it all in now.” 

She was certainly getting it in. 
Slightly disgusted for some reason, I 
steered my own piece of mammoth, a 
succulent dental nurse called Charline, 
toward the buffet. 

By the time I got back to the ball- 
room, single ownership of Miss Hamil- 
ton had definitely been established. 
Peering closely at the victor, I saw the 
sallow face and slicked-down hair of 
our prize student, Vernon Hartleypool, 
winner of the Mortimer Ponsonby 
Prize for the best essay on Silage Utili- 
zation, and holder of the Potterton 
Scholarship in Egg Production. 

Agriculturally, she couldn’t have 
done better. But for a last outburst of 
sensuality before renouncing the world, 
her choice struck me as odd. Which 
wasn’t to say that I didn’t, by the end 
of the evening, feel extremely sorry for 
Vernon Hartleypool. For just as the 
lights grew really dim, the music more 
and more insistent, I saw Vernon, 
scowling, leave the ballroom, return 
with a ladder, climb (among the drunk- 
en cheers of his classmates) to the top 
of the thirty-foot window and release, 
into the ink-black Torcastle night, a 
not noticeably grateful gypsy moth. 


As mid-term approached and Sir 
Henry’s visit came closer, activity in 
the college became more and more fre- 
netic. Blackwater increased Hannibal’s 
dosage yet again, and it took two men 
to carry the syringe. Davies added in- 
testinal fistulas to his already gastri- 
cally fistulated sheep, and Pringle 
(though his wife had purchased a set of 
hair curlers that would have interested 
the Inquisition) added at least two feet 
of significant glass tubing to his turnip. 

All the same... 

“Staff all right, James, do you reck- 
on?” asked Peckham, putting it into 
words. “Not feeling the strain?” 

I said, no, the staff were fine. What 
else could I say? That I’d encountered 
Davies, after he’d taken the first-years 
for Animal Nutrition, staring haggard- 
ly at his fistulated sheep. 

“James, this is a useful experiment? 
Worth causing a bit of discomfort for?” 

“Of course it is.” 

“TI mean they’re just sheep. Not hap- 
py sheep. Not unhappy sheep. Sheep. 
St. Francis just doesn’t come into a 
thing like that.” 

Or Blackwater, striding angrily into 
the Common Room. “So the Buddha 
gave up sex at thirty. So he gave it up. 
Is that any reason why I shouldn’t in- 
ject Hannibal?” 

In a way it was Pringle who showed 
most fight. “I don’t care what the new 
work on plant sensitivity shows,” he 
said, sitting with clenched teeth. “This 
turnip is not screaming.” 


“Look, Kirstie,” I said, using for the 
first time her Christian name and re- 
moving from her shoulder the white rat 
she had personally been unable to 
chloroform, “I understand your feelings 
very well. But why inflict them on us? 
You don’t need a degree in Agriculture 
to go into a convent.” 
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“Tt’s not like that, Dr. Marshall, hon- 
estly. I just have to get this degree. 
Particularly now that this ghastly thing 
has come up with Vernon—” She broke 
off, and to my horror, her piebald eyes 
began to fill with tears. “Don’t be cross, 
please.” 

And for some reason, I wasn’t. Not 
till I went to tell Potts, the lab man, 
that we had run out of formalin and 
found him, lost to the world, reading 
The Little Flowers of St. Francis. 


As one would expect from the Min- 
istry’s top scientist, Sir Henry’s sched- 
ule was worked out to the last detail. 
He was to arrive at Torcastle Station 
at 9:15, inspect the Technical College 
and the Art School in the morning, 
lunch with the Lord Mayor, and reach 
Agricultural at 2:00 P. M. 

Ten minutes to two on the great day 
saw us, accordingly dark-suited and, 
we hoped, scientific-looking, assembled 
on the steps to greet Sir Henry’s motor- 
cade. Two o'clock struck, two-thirty . . . 

At ten to three the college secretary 
came running out of her office and whis- 
pered something into Peckham’s ear. 

“Oh no!” I heard him say. “Not today 
of all days. This really is the end!” 

“That was the Torcastle Police,” he 
said, coming over to me. “They've ar- 
rested one of our students for kicking a 
policeman. Get over there quickly, and 
for God’s sake, hush it up!” 

I was in my car, turning out of the 
drive, before I realized that I hadn't 
asked who the student was. 


“That’s marvelous,” I said, storming 
into the police station an hour later. 
“You can’t chloroform a worm but you 
can go round kicking policemen.” 

“T didn’t kick him, Dr. Marshall, 
honestly,” said Kirstie. There was a 
black smut on her nose and between her 
green and yellow eyes a purple bruise 
gleamed fitfully. ‘“‘He was stepping on 
a pigeon.” 

“Pigeons,” I said, speaking with care, 
“are birds. They don’t get stepped on. 
They can fly, remember?” 

“This one couldn't. He had a bad leg. 
I was sort of keeping an eye on him. A 
whole lot of us were guarding this lime 
tree by the station, you see, stopping it 
from being cut down, and then the po- 
lice started making a cordon and one of 
them stepped back on this pigeon and I 
just gave him a little shove .. .” 

In the pause that followed I won- 
dered just where the breaking point of 
the average Mother Superior might be 


expected to lie. “Well,” I said at last, “I 
suppose we'd better try and get you out 
of here.” 

“Dr. Marshall, you’ve been marvel- 
ous and I’m terribly grateful, but I 
don’t feel I should leave here till I find 
out what’s happened to that dear old 
man they arrested along with me.” 

“Look, Kirstie, you’re already in 
trouble enough.” 

“But he helped me. He jumped out 
of his car when they started carrying 
me off and then there was a sort of 
scuffle and they carted us both off in 
this van. We had such a marvelous talk! 
You’ve no idea how wise he was, and 
how good. There was nothing he didn’t 
know about. Albert Schweitzer, Lao- 
tse, the lot!’’ Suddenly her face crum- 
pled. “You don’t think they’re beating 
him up?” 

“For heavens sake, Kirstie, will you 
stop driveling on about this old man. 
Why don’t you worry about yourself 
for a change? You don’t seem to realize 
that you're a case of student violence, 
the kind that has to be nipped in the 
bud. I’m horribly afraid they’re going 
to chuck you out.” 

I was right. By the time we got back, 
delayed by a blocked petrol pump, Sir 
Henry’s visit was over. Peckham 
thought it had gone well. Though the 
unexplained delay at the beginning had 
made the whole inspection somewhat 
hurried, he felt that Sir Henry had 
been pleased. Indeed Sir Henry’s secre- 
tary had confided to Peckham that he 
had never seen the great man look so 
relaxed and peaceful. 

For Kirstie, however, there was no 
reprieve. Peckham sent for her straight 
away and the look on her face as she 
came out of his study made me long to 
go and knock his smug, disciplinarian 
head against the wall. 

“All right,” I said, when I’d found her 
at last, sitting hunched and wretched 
under a clump of birch trees beside the 
ornamental lake, “now explain. Why 
does it all matter so much? What’s with 
the convent?” 

“T never said I was going into a con- 
vent. I said I was going where there 
weren't any men.” 

“And where’s that?” 

She sighed. “I don’t suppose you’ve 
heard of an island called Braesay?” 

But there she was wrong. “I have. 
It’s one of the most beautiful islands in 
the Hebrides. But you can’t get on to it. 
It belongs to a crusty old—” 

“My father,’ said Kirstie. “He 
doesn’t like people all that much.” 


“Remember that freckled-faced little girl with 
pigtails who sat behind you in third grade?” 
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I was silent, thinking o Bra 
its gray seals, its white-fringed 
shore, its fabled, bird-hung cliffs. 

“My father’s getting old. I’m ther 
child. I wanted to learn about agi 
ture so that I could go on ru 
island when he can’t. There’s a 
shepherd, a couple of farmers o 
North Shore. You can’t just sell 
turn people out.” 

“Look,” I lied, “this degree’s 
load of rubbish. All you have to 
marry some nice, competent—” 

“But I’ve tried and tried! Yo 
idea how I’ve carried on. And I al 
had Vernon Hartleypool. He did 
actly send me but he was absolli 
fantastic about oat smut and 
seed and things. He even knew 
digested sludge. And then he tu 
down because of his appendix.” 

“His appendix?” 

“Well, we have to send up flay 
get a doctor on Braesay and his ajfhe 
dix grumbles.” us 

She sighed again and a despéjer 
silence fell. After a while her ff 
without exactly creeping into » 
somehow indicated that it was thy 
picked it up, passed my thumb the 
fro along her wrist. It wasn’t ti 
didn’t see what that worm had be, 
about, it was that I didn’t want thes 

“What do you do up there, say, d 
the seal population builds up ang s 
gins to interfere with the fishing? hol 

Her green and yellow eyes lit 1 in 

“Well, I put the pups in a boz {hi 
the mothers swim after us and wejie 
them away to another island.” b 

“I thought it might be somethimpei 
that,” I said. “I just thought it mi], 

Ht 

Six weeks later, at the begi as | 
the spring term, we received Iii; 

that our charter had come thrii 

Peckham was triumphant, but lil hol 

men who have battled and won thr} 

he found that victory brought prok}y), 

There was, for example, the su}py 
curious decimation of his staff. Dky 
who was twenty-six, said he felt hk 00 
getting too old for experimental , 
and left to join his brother on jth, 
farm in Wales. Blackwater accept)§y; 
offer from a firm of commercial s| Py 
berry growers, and it was gemi#on 
understood that I had been called fy, 
to do conservation work on an i 
in the Hebrides. 

But in a way it was Sir Henry’s fix, 
that disconcerted Peckham mos} 4, 
Henry found himself compelled hg, 
cline the flattering offer of Torcdg,. 
first Chancellorship. He had, he}, 
long harbored a great desire to }j,, 
from the world and end his dah «i 
prayer and meditation but had 1};,, 
himself to remain at his post in }y,, 
to foster those values—respect fof, 
conservation of the environmen}, hi 
so on—without which mankind}. 
doomed to perish. A recent enco});, 
however, with one of Peckham’s}, a 
students, had shown him how com}j he 
ly the youth of today could be ti Mech 
to carry on just these ideals. Hé,. 
accordingly, leaving to join the as}, it 
of Shri Ramananda in Jaiput}, i 
wished the new university succes}, 

But it is of Pringle that I thir} 
ways, when I remember my las 
at Torcastle. Pringle, the sur 
crouched over his tank, shielding 
thing with his hand. 

“I want you to understand, Ja 
“he is saying, “that this is a happ 
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WNKLIN & MISSY 
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is remarked that some men get 
®for less.” 

gether, he and Louis Howe set the 
of fun aboard the Larooco during 
rst winter cruise in Florida waters. 
s drew up rules that were typed 
[arguerite LeHand, Father’s secre- 
and constant companion. 

logging weights and numbers of 
aught, Louis wrote, “the following 
s may be used: two ounces make 
»gbook pound; five logbook pounds 
> ‘a large fish’; two ‘large fish’ make 
cord day’s catch’.” 

t Louis was less interested in fish- 
han in making sure that Father’s 
Mpility didn’t ruin his political ca- 
At one point entertained 
brnor James M. Cox of Ohio, who 


they 


e 1920 Presidential campaign had 
lhe Cox-Roosevelt ticket in defeat. 
ussions with Cox were important. 
er was ready to get back into poli- 
but as a featured player, not a star. 
nust concentrate on making him- 
"whole again, and he believed that 
en time—he would walk without 
ss or crutches or hands to help him. 
» and Louis had already sized up 
rear as another bad one for Demo- 
, despite the exposure of Repub- 
the 
‘Th of President Harding. Now, with 
Hin Coolidge in the White House, 
i) highways were being built, auto- 


» scandals following sudden 


iles were streaming out of Detroit, 


9s and washing machines were 
hging the pattern of domestic living. 
cannot help feeling,” Father said, 
t Harding’s taking 


iias helped rather than hurt the Re- 


unfortunate 


ican party.” 
Alfred E. Smith, a 
iholic, a Tammany Democrat, and 


evertheless, 


wpen enemy of Prohibition, thought 
Father 
#promised to support Smith on the 


Mould be elected President. 


t of his reputation as a progressive 
Mrnor of New York. Now, visiting 
1er the Larooco, Cox asked 
. he would be available to man- 


reiic: campaign for the nomina- 


on 


Father was so bemused that he let 
Hone else mix the cocktails, while 
iisy LeHand took care of the tea. 


Sexual attraction 
‘sissy spent virtually every hour of 
sty day with Father, her fair skin 
tter-red from the beating sunlight. 
ssy,” Father would say, “if you get 
more sun today, we can use you to- 
)t as a port running light and save 
He oil.” Missy’s strong face would 
\k into a broad smile, showing teeth 
1} were slightly overlapped. She and 
ler were partners in work—she 
re his letters and took care of the 
—and in play, too. She even joined 
in the fishing parties that chugged 
1 one of the Larooco’s skiffs. No one 
tld have called Missy exceptionally 
M-looking, but, being five feet seven 
Wes tall, and straight-backed in a 
Mnsuit, she had considerable sexual 
Haction. 
@uests came aboard for a weekend, a 
r or longer, and were quickly 
“zht up in a whirl of activity. Any- 
M% who didn’t want to fish could help 
th odd jobs such as painting. After 
1er there were bridge and 








poker 
ses for penny stakes, and marathon 
lcheesi tournaments in which Missy 
ally came out ahead. 
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My sister Anna, a dazzling blonde 
with her thoughts turning toward mar- 
riage, came down at the end of one of 
the cruises, which Father enjoyed for 
four consecutive winters. Jimmy and I 
both joined Father occasionally during 


holidays in winter or escape from cold 
an essential part of living,” she said. 

Nothing about shipboard life ap- 
pealed to Mother. But Father, bronzed 
by the sun and feeling a tingle in his 
toes for the first time since 1921, en- 


vacations from Groton. Mother did not joyed every minute. Some of the verses 
go aboard Larooco until 1925, when the he wrote testified to that: 
old boat’s days were almost over. The When they first come on board 


nights spent anchored in some moonlit they think it’s so nice— 


backwater seemed strange and men- With staterooms and bathtubs and 


acing to her. “I had never considered comforts sans price— 


Till they suddenly realize that ev- 
ery partition 

Sounds intimate echoes of 
guest's condition 

Of mind and of body—for whispers 
of details 

The wall in its wisdom with great 
gusto retails... 

No 
husband and wife 


secrets or thoughts between 


Can safely be had in Community 


Life... 


(continued ) 
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Give a kid a ball, and you’re bound to get 
dirt. But dirt and many stains are no 
problem with Axion™ on your team. 

That's why Axion offers a Free baseball- 
sized Wiffle Ball. Or, if the kids already have 
one, save money on these 4 great Kawhngs 
Ball offers. And let the kids have a ball! 
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FRANKLIN & MISSY continued 
The st necessary business that 

occu} ther on the Larooco was 

bo l Weather permitting, he 


d his black swimsuit every morn- 
ing, leaving his heavy leg braces in his 
locker. He would swim in virtually any 
water, even if sharks were known to be 
around, but he preferred shallow seas 
shelving up to a beach. “The water,” he 
said, ‘put me where I am, and the 
water has to bring me back.” 

With his massive arms he 


lief that it eased his asthma. The sickly 
fumes filled the house, a constant re- 
minder to Granny of “that ugly, dirty 
little man,” as she called him, who per- 
sonified the political hopes she wanted 
her son to give up. 

Sis, who was 15, was dislodged by 
Louis’ arrival, and had to move to a 
little back bedroom on the fourth floor, 
where Franklin, Jr., Johnny, and their 
Nanny were located. With nowhere 
else to go, Mother slept on a bed in 





swung himself down a rope 
into one of the skiffs. Missy 
watched and helped, as smil- 
ing and relaxed as he was, 
Father could swim like a 
seal. In the shallows, he 
could wrestle with any two 
of us at a time. More impor- 
tant, he could stand upright 
in shallow water. He had 
come a long way in the two 
years since his discharge 
from the hospital, when his 
medical record stated, “Not 
improving.” 


Lifelong invalid 


His imperious mother had 
wanted to take him straight 
from the hospital to the fam- 
ily home in Hyde Park. Sara 
Delano Roosevelt thought of 
her son as a lifelong invalid 
whose dream of becoming 
President had been ended. 
Mother also felt that he 
should put ambition aside. 
Only Father and _ Louis 
Howe had the gall to think 
that the dream could still 
be realized. 

Father refused to take 
sanctuary in Hyde Park. He 
had to be in New York City 
to earn his $25,000-a-year 
salary as vice president of 
the Fidelity and Deposit 
Company of Maryland; to 
continue his law practice 
with Emmet, Marvin & Roo- 
sevelt; and, above all, to play 
politics. So he went from 
Presbyterian Hospital di- 
rectly to our New York 
house at 49 East 65th Street. 

Within a day or so he 
could partially swing himself 
into a wheelchair by grip- 
ping a strap and ring hung 
from his bedroom ceiling. 
Granny dreaded the day 
when the crutches and 
braces would arrive. She 
hated to see her son make 
any physical effort. The con- 
necting doors between her 





house and ours were con- 





a girl. when it is important to make her 
your confidante. If I had realized this 
I might have saved Anna and myself 
several years of real unhappiness.” 
Eleanor Roosevelt reached that con- 
clusion in 1937, at the start of Father’s 
second term as President. 

Meanwhile Father forced himself 
into gruelling exercises. He would make 
himself walk by sheer willpower—if not 
this month, then possibly the month 
following; if not this season, then in the 





Another case of “The Drabs” 


a 


“The Drabs” is dull, drab, or graying hair, which leads to 


(sob) depression. 


Young women, 18 to 34, often suffer from “The Drabs.” : 
But there /s a cure! It’s Happiness®. The wonderful 
no-peroxide haircolor from Clairol that lasts through 


4or5 shampoos. 


It takes 15 minutes—and no previous experience 


with haircolor—to use Happiness. 


Just pick the shade closest to your own color. Foam 


itin. After 15 minutes, rinse it out. 


You'll have glorious Clairol color. Lovely softness— 
Happiness actually contains conditioner. And no 
problems from peroxide. (Remember, we said 


there /sn’t any peroxide.) 





stantly opening as she came 

and went, until Mother, in self-defense, 
had a big breakfront moved against the 
entrance that linked the twin dining 
rooms. “In many ways,’ Mother re- 
membered, “this was the most trying 
winter of my entire life.” 

There were bitter arguments that left 
Mother fluttering with rage and Gran 
ny with her jaw outthrust in indigna- 
tion. Adding fuel to Granny’s anger 
was the fact that Louis Howe had 
moved in with us. To put him as close 
as possible to Father, he was given the 
big third-floor front bedroom with its 
private bath. He had a habit of burning 
incense there in the evenings, in the be- 
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cured by Happiness: 


Unretouched photos, before and after Happiness. 


/ 






; 





“ ” = . << 
Now, no woman need suffer from “The Drabs. Nant > Nenar sex 
She can have Happiness! From Clairol. TM © 1973 Clairol Inc, 
Johnny's room and dressed in Father’s one after; if not this year, then surely 


bathroom one floor down. 


Granny played maliciously on the 
situation. Loathing Louis, she suggest- 
ed to her adolescent granddaughter 
that sl d been wronged—“ban- 
ished,” as » said, to a dark cubicle, 


while Louis luxuriated in the main bed- 
room. Sis told Mother that Louis had 
to give up the room so she could have it 
back. “Yi lon’ 
more,” she eeping. 

Mother s d no sympathy. The 
room arrangements would stand. “It 
never occurred to me,” she said later, 
“that the time comes, particularly with 


care about me any 


12 months later. 

By February he was ready for braces 
to be fitted. The steel in each one 
weighed seven pounds, and _ they 
stretched from hips to ankles. He 
learned to get up from a chair by first 
lifting one leg with his hands, then 
locking that brace at the knee. After 
repeating the process with the other 
leg, making them as stiff as girders, he 
would push himself up from the arms 
of the chair, hold himself erect, tilt for- 
ward, and reach for his crutches before 
he tipped over into a fall. Without feel- 
ing or power in his legs, he could only 





. shadow, her physical awkwardnes}** 






















































move like a stilt walker, swinging 
leg from the hip. Yet that was enc#” 
for him to consider activities “¥* 
would keep him in the public eye. 

I came home from school one a¥ 
noon and found Mother sobbing un¥ 
trollably, more pitifully than she 
during the crisis over Father’s att® 
ment to Lucy Mercer. Unable to 
fort her, I called in Louis. 

“Come on, now, now,” said the 
tle-hearted little man, “Keep your | 
up. Things will work oF 

She would not be consé¢ 
Her fortieth birthday wz 
hand, and in her heart? 
felt that she was a fai 
She had failed as a wor 
failed to find pleasure inf! 
failed to make any mar 
an independent human 
ing. Polio, she imagi 
spelled frustration and 
ure to Father, too. She#! 
constrained in a mary 
between incompatible 
ple, unloved, and largely}* 
wanted. This surely was 
nadir of her existence F 

I believe that in 7) 
hours of anguish My 
erased whatever pity F 
might have felt for m > 
ther. She would go it af 
In a guarded way she hif® 
at this nearly 30 years | : 
when she wrote. “Pe 
have often asked me h 
felt about his illness. . 
simply lived from da 
day and got through as 
I could.” She also emba 
on a career of her own, #! 
tantly at first, then wit, 
creasing determination. 


“Cut the laughs’’} | 


Louis got along well 
Mother, to whom he sh 
patience and understan/f" 
She had to be converted 
an outgoing political beif" 
she was to serve Louis’ 
ter plan for Father. Traif® 
her to make speeches 
one of the first steps. 1] 
gave her private lessoi| h 
which he had her fd! 
phrase by phrase the so| & 
of his own rich voice, wi! 
emerged like a kind of 
acle from his hollowed c#® 
When she delivered a sy} 
he would conduct an indi! 
afterwards on her mist 

“Why did you laugF® 
the middle of it? TiR*® 
wasn’t a reason in the yf 
for laughing just then.’ ff 

“T know there waisF! 
Mother would say mej 

“Next time, let’s culF) 
the laughs, and keep your voice dcjft 
Louis believed in being firm. Me 

He pushed her into the women/f® 
vision of the Democratic Committ#™ 
New York state—doing so, in Mot 
opinion, so she could “bring intdF 
house people who would keep Fra 
interested in state politics.” , 

As she slowly emerged as a polff 
personality, though still in Fatih 
mained. She had an air of carryin#*! 
world’s burdens on her rounded spi! 
ders. In her sensible tweed skirts 
hand-knitted sweaters, she seemec 
maturely aged. She lacked the gli 































ality that Father projected, in 
pe of his lame legs. Mixing in a world 
yfvomen, she had only a handful of 
1 friends. 

wiother’s activities introduced her to 
\arriety of women, married and single, 
julists and self-seekers, dedicated 
)fateurs and hard-bitten professionals 
inion or welfare work. With Gran- 
was grudging approval, she made Hyde 


They do things 
k a gathering place for them. In- 
synced by her new friends, Mother 


ned her back on “society,” with its : Pa - 7 . en i Saad The Presto Vertical Broiler 
- , beats oven broiling two ways. Cooks meat 
on both sides at once so flavor and juices 
are sealed in on both sides. Comes 
apart for quick, easy clean-up. 



















parties and afternoon calls, and 
® less and less of her old friends. 
he won her first political spurs in 
wi 1922 campaign to make Al Smith 
vernor of New York again. With 
9 from Louis Howe, she organized 
ammoth picnic for Smith at Hyde 
*k, on the eve of the state convention 
syracuse. The party faithful milling 
nd on Granny’s lawns had the 
mnce to meet Smith—and Father, 
firing the Roosevelt grin as he was 
#eeled through the crowd. 
#.ouis went to Syracuse with Mother 
a! Henry Morgenthau, Jr., who were 
vention delegates. His telegram to 
her told the story: AL NOMINATED 
y} H GREAT ENTHUSIASM MORGENTHAU 
#) YOUR MISSUS LED THE DUTCHESS 
INTY DELEGATION WITH THE BANNER 
tEE TIMES AROUND THE HALL. 
Back at Hyde Park, Father predicted 
Bt this would be a Democratic year. 
instincts were right: Al Smith won 
jidsomely, and the entire Democratic 
yxet was carried to victory. 





Presto’s Create ’n Serve 
Pan cooks almost anything 
right at the table. Fixes 
roasts, casseroles, 
stews, even desserts. 
Lets the cook put 
imagination in her meals! 


The famous Presto 
Pressure Cooker cooks 
foods tender and flavorful 
in minutes instead of 
hours. Choose stove-top 
or electric model. 


Concocted tales 


Myths sprang up around Father, and 
let them flourish if they suited his “ 

‘pose. Of all the concocted tales, per- = 
s the most fanciful was that in some 


tured as a restless, flighty young 
n who, losing the use of his legs, 
teby acquired stability of mind 
compassion-through-suffering. The 
yboy, it was alleged, was trans- 
jmed into the statesman, because he 
jild not jump up from his desk. 
?eople who should have known bet- 
fostered this notion. Frances Per- 
is, the sad-eyed woman who became 
Secretary of Labor when he entered 
+ White House, had met him often 
m 1912 on. Seeing him now at Hyde 
irk, she imagined that he had under- 
pe a “spiritual transformation” as a 
ult of poliomyelitis. Mother herself 
ped to spread the legend that Father 
I somehow transformed. His illness, 
P said, “proved a blessing in disguise: 
it gave him strength and courage 
(had not had before. He had to think 
the fundamentals of living and 
4 the greatest of all lessons—infi- 
4€ patience and never-ending per- 
jtence.” 
No wonder that historians accepted F 
pse platitudes, instead of depicting |! =i 
\ther as the man he truly was: a man 
e from his schooldays on, grew 


Ps 
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Presto Mini-Dryer is made 
for today’s hair styles, 
today’s on-the-go living. 
It’s lightweight, easy to 
handle, easy to tuck in a 
travel bag. Color choice 
for men or women. 


Women know you need a clean 
pot to brew good coffee. So this 
Presto Coffeemaker is stainless 
steel, has an open spout, is 
completely submersible for easy 
cleaning. 9 and 12-cup sizes. 


> Industries, Inc 
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earning a living, and to political ma- marble floor, and he fell. Quickly he Missy had expanded the job of per- 





adily in stature, resourcefulness, and neuvering. Every day, after he had fin- pushed himself up to a sitting position sonal secretary to become his shield, 
t for power. Throughout his adult ished breakfast in bed, he would have The smile flashed as passersby crowded nurse, and outspoken friend. Louis 
2, his was the same consistent per- Louis Howe in to map out their sched- around. “Do you mind giving me a Howe was happy about the relation 
ality—the mixture, as an observant ule. Exercises and the sunlamp took hand to help me up?” he asked—as if ship. In his view, Missy was the kind of 

grapher noted, of lion and fox. another hour or so. Then he was his fall was nothing to fret about. woman Father needed at this point 
driven to the offices of the Fidelity and The law offices of Emmet, Marvin & She had begun to make her life his. At 

1, he could not walk. Deposit Company downtown. He could Roosevelt were out of bounds, because his desk, in a chair, or lying in bed, he 


n the fall of 1922, Father was fitted 
th new braces and a surgical corset. 
® set up a daily routine that gave 

hly equal time to his treatment, to 


4 was just one difference: after 


swing himself into and out of the car 
now, and get up the single step into 
the lobby on his crutches. One morning 
the crutches slipped on the polished 


the front steps at 52 Wall Street were 
too high. So Missy LeHand waited for 
him at Fidelity and Deposit, unless it 
was a day for working at home. 


could fend for himself; but he had to be 
helped from one place to another. He 
could not be left alone for long. Missy 
quit accepting invitations, (continued) 
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“No symptoms of impotentia 


FRANKLII MISSY continued 
if the nt leaving Father without 
he! 


doesn’t need to ask to be waited 


in fact, he never asks,” she once 


aid. “I know without being told.” 

At four o’clock she usually drove up 
town with him to the East 65th Street 
house, where she remained for the eve 
ning, taking dictation and instructions 
joining in discussions with the stream 
of callers that Louis and 
Mother brought trampling oo 
into the house. Then Missy 
would go to her apartment 
in the Bronx, which she 
shared with relatives. 

Throughout these months 
Father listened to any sug- 
gestion about a cure. He had 
arranged to charter a house 
boat for six weeks, believing 
that warm seawater and 
winter sunshine would speed 
When he re 
turned from that first Flor- 


his recovery 


ida cruise he decided to buy 
the Larooco in partnership 
with Lawrence 

“Except for the braces,” 
Father reported, “I have 
never been in better health 
in my life.” 

There was another reason 
for his ebullience, besides 
the return of sensation in 
his legs. A medical report on 


his general well-being stated 


coeundt.”” The Latin trans 
lates as “‘the ability of the 
male to perform the sex act.” 
The report held true when 
Father started campaigning 
for the Presidency ten years 
later, at age 50 


Mother fumed in silence 

As the gap widened be- 
tween our parents, Granny 
moved to fill it. She would 
never admit that she used 
her grandchildren as a weap- 
on against Mother, and she 


ignored her protests that we 





were being spoiled. She gave 
us money, watches. horses 
virtually anything she fan- 
ied we might enjoy. Mother 
fumed in silence 

When my parents con 
cluded that Franklin Ir 
and Johnny must 
ished fo1 lisobediencs 
havin their ke 
iwa ra | ht each 
grandson his own | 

Granny’s defenses 


impenetrable. “I had not 1 


alized that you would obj 


merged into another as the houseboat 
meandered through the mangrove 
swamps and sandy bays between Mi- 
ami and Key West. The ship’s log told 
of guests arriving and departing, en- 
gines breaking down and being re- 
paired, Missy picking up mail and 
laundry. On the top deck, under the 
awning, Father sketched out a biog- 
raphy of John Paul Jones, and wrote 
14 pages of his history of the United 
States; but that was as far as either 


friends accepted it as a matter of 
course. I remember being only mildly 
stirred to see him with Missy on his 
lap as he sat in the main stateroom, 
holding her in his sun-browned arms. 
When Sis and Jimmy on occasion wit- 
nessed much the same scene, they had 
a similar reaction, as I learned when 
we spoke of it afterwards. It was not 
Father’s way to be secretive in his deal- 
ings with us. He made no attempt to 
conceal his feelings about Missy. 


Sree ake are ail! 
re] ma water spots. 
ae 


No detergent, even the best, can prevent water spots. 


Jet-Dry is made to sheet off water in the rinse cycle. 


(It's there that water spots form—after your detergent has gone 


down the drain.) Jet-Dry comes in liquid form for machines with 
dispensers. Or a solid little basket you hang in your dishwasher. 


So the next time a dishwasher detergent promises 


you nothing but spotless, spotless, spotless, 


oe 


remember its claim goes down the drain 


when it goes down the drain. 


Try Jet-Dry Water Spot Preventer. 


You'll see what spotless really means. 
—— 


Promise. 


ae Maid ae a ace 








Eleanor,” she would sa\ 


Mothe r ventu d 
extravagant 
We children rec sized th aS 
existing 
and we exploited it 
Mother’s bu sched 


time for her ith 
of the summ« 
off to the Laro 


with Missy at i é I 

worked the rounds 
Hyde Park, and the 1 Kevs. Oc 
casionally he served a han 


nel of communication bet 
and Mother. 
Aboard the Larooco, 
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nanuscript went. “I average ten hours 
of sleep a night,” he said. 

Sometime after the end of the 1924 

uise, he could stand unaided in water 

hest height. He believed that wa- 
er would work a total cure. 

Toward the close of the year the 
ship’s cook, Dora Morris, wrote to 
yutstanding bills, adding, 
inde ‘egards to Mr. Roosevelt 
u, Miss LeHand. We think of 
Vir. R. Take care of yourself, 


was aware, of course, of a 
ict of life aboard the Larooco. 
ryone in the inner circle of Father’s 





Because we had seen the hostility be- 
tween our parents, it was no great 
shock to discover that Missy shared 
a completely familial existence with 
Father. What did surprise us, later on, 
was the knowledge that Mother knew, 
too, and accepted the fact like the rest 
of us. 


Warm Springs, 1928 
Home was much too grand a word 
for the dilapidated cottage with its 
paint peeled away by the Georgia sun, 
but it was the first place where Father 
and Missy could live with little inter- 
ruption and with those he felt closest 

















to. The cottage stood forlornly i 
000 acres of Meriwether Coun 
miles from Atlanta. Much of the 
they were alone there, except for 
cleaning help. Later, when they 
a cottage of their own, they had 
services of Father’s valet, Irvin 
Duffie. McDuffie was a hard-dri 
man, but he was faithful and di 
Warm Springs had been a flouri 
winter resort in the nineteenth cen’ 
Now there remained a ramshackl 
tel, some tumbledown 
tages, and a deserted 
torium. What matter 
Father was the marv 
Pine Mountain spring 
ter, heated in the dept 
the rock to a constant 
perature of 88 degrees, 
flowing into a natural 
Its mineral salts made 
buoyant as seawater. 
Father first heard ab}; 
Warm Springs in the Sie, 
mer of 1924 from : 
Foster Peabody, a New Yjy, 
banker. Peabody told ¢) : 
young man, Louis Jos, 
who had gone to Wi 
Springs almost comple}. 
crippled by polio. Nj, 
three years later, he ct}, 
walk with the aid of caj. 
Peabody had bought a By 
interest in the place. ), 
other part owner was ly 
Loyless, a Georgia new 
perman. L, 
Father’s interest was (| 1, 
tured. Joseph’s case bor 
what Dr. Robert Lovett. 
told Father in Boston, wh} 
he had new braces fit), 
Lovett urged his polio 
tients to swim a lot, pré\, 
ably in warm waters. ds 
At first Father made ply, 
for a pool to be put in Bj). 
Granny’s house at H),. 
Park. Mother talked him) 
of that. She wanted a Mei 
tage built for her frie, 
Nancy Cook and Mail, 
Dickerman, so they coult,,. 
neighbors. Why not put},, 
pool where they could}, 
enjoy it? Father agreed, };, 
gave Mother a piece of I}. 
east of Granny’s house},. 
was known as Val-Kill, “Yy,,. 
ley Stream” in Dutch. 


The Al Smith campai _ 


He pushed thoughts 
Warm Springs into the bz 
ground. He had promise} 
lead Al Smith’s drive to 
the Democratic nominai 
for the Presidency. 

The promise did not c¢ 
easily. The hard work t 
Louis put in had again made Fath¢ , 
power in New York State, probably 
pable of delivering the vote of the wh : 
state delegation at the national cony)). 
tion. Father was doubtful about bot}, 
Smith and his principal rival, Secret 

















the unions, the farmers, and th, 
favoring Prohibition. Smith, an wi 
generate Wet, and a Catholic, was §},. 
to be opposed in the South and Wj}, 

Through February and March },, 
ther bided his time aboard the Laij. 
co, pretending to be out of touch ¥ . 
events. He and _ Louis sized 
































































is another black year for Demo- piazza of the decaying Meriwether Inn. walk around in water four feet deep “Franklin Roosevelt Will Swim to 
Gypsies showed up, too, along with without braces or crutches almost as Health,” said the headline on the story. il 

her was supporting Smith in her other ailing wanderers—some_ with well as if I had nothing the matter with It was picked up by all the newspapers. 
ashion, Her aim was to guarantee twisted limbs, others with skin afflic- my legs.” By November, when Father and 
e for women in politics. At the tions and running sores. Father did not Father quickly responded to Tom Missy left Georgia, inquiries from other 
rats’ state convention in April, hesitate to join them in the pool. Loyless’s idea that a way must be polio sufferers were arriving at Meri- 
father was still cruising in Flor- Mother was glad to cut short her stay found to rehabilitate the moribund wether Inn. The challenge now was 
other tangled with Tammany and leave Father in Missy’s care. He health center. He passed on the how to capitalize on the situation. To 
Nharles Francis Murphy. He in- gloried in the improvement he felt from thought to Louis, whose immediate Father, Warm Springs spelled health, 
‘that male party leaders should swimming in the warm pool. At last he reaction was to stir up publicity. The potential profits, and most important- 
» the women delegates to the con- felt life returning to his toes. Some- Atlanta Journal sent a reporter to ly, a permanent haven for himself and 
n. “I have wanted you home for think like a miracle was happening: “I spend five days in Father’s company. Missy. (continued) 


st few days,’ Mother wrote to 

r, “to advise me on the fight I am 

pup...” 

headed up a committee of wom- 

els, who convinced Al Smith of 

right to pick their own delegates. 

she was committed to Smith Here’s I ¢ Oo ro 3 

of Father. t d. t h to 
crafty old firm of Roosevelt and Es p ve you on ave 

| guessed that Smith had no g ; 

» of being nominated. Still, they sCour your bathroom clean! 

ip put their hearts into his fight; —ee_—_—— 

if Al lost, Father—as campaign 


ser—would have built up his own o ee 
eee New Formula 4°9 Disinfectant Bathroom Cleaner 


ng in the party. 


he battle for delegates neared its is close to scouring powder in cleaning strength 


, Al tried out several orators be- : 
sking Father to nominate him. ea v 
shall be glad to nominate him,” and a lot easier to use. 
r said privately, “providing I do 
ive to audition.” 

practiced for days the awkward 
bss of getting from the entrance of 
nditorium in New York’s Madison 
te Garden to his seat among the 
York delegates, using a crutch 
b his right arm and gripping my 
er Jimmy’s right arm with his left 
He wouldn’t use a wheelchair. 


“Shake it!’’ 

his speech, Father had set his 
on walking to the rostrum. On 
y’s arm, he made his way up the 
ito the rear of the platform. “Go 
id shake it, will you?” he asked a 
ate standing nearby. He got only : 
led look. “Shake it!” he said, his (® 
®wet with perspiration. “I must “ 
if the speaker’s stand will bear 
eight.” 

let go of my brother’s arm, 
led his second crutch from him, 
swung himself forward until he 
grip the edge of the stand. The 
roared. He could ndt let go a 
to wave acknowledgement of the 


‘fs; a broad smile had to serve. , 5 
anecchincat © ee i; Spray your bathtub with 409—you'll 
ete ee like its strength in cleaning stubborn 


rom the loudspeakers rolled the bathtub stains. And remember, 

ng actor’s voice that in later years unlike scouring powder, it leaves no 
become familiar to all Ameri- scratchy grit in your bathtub! 
Applause interrupted as he 
ed the climax of his speech in i). 

> of Al Smith: “He is the ‘Happy Gi, 
“ior of the political battlefield.” %s, € 
Pry aisle filled with dancing, yell- 





























Spray your shower with 409—it works 
great on vertical surfaces. No sprinkling, 
no scouring powder spills. Mold, mildew, 
stains and odors wipe away with 
no rinsing! 


Spray your sink with 409—and wipe 

it sparkling clean. 409 foams away dirt, 
stains, soap scum in one easy application. 
You don’t even have to rinse! 





Spray your fixtures with 409—and let the 
chrome shine through. 409 cleans and disinfects, 
and contains no grit that could scratch 

those pretty fixtures! 


© 1973, The Clorox Company. “ For rectrad 


elegates. Father was the most mula 409""is a registe 
ar figure in the Garden, far more a eee 


hn his candidate. | ‘ STORE COI eee 
the 103rd ballot—a dismal record oe Seas ieee 
stands today—the convention 
a compromise choice: John W. 
9, a conservative lawyer. 
“her limited his campaigning to 
4ng one radio speech for Davis. He 
™omething else to think about: Ma- 
ohn Cohen, publisher of the At- 
Journal, whom he had met at the 
ntion, was urging him to visit 
Springs and test the water. 
‘fwas October before Father got 
4. Missy was with him, and so was 
er. The pool looked like nothing 
Sector would recommend. Indians 
visited there, stalking around the 
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on Formula 4°9 Disinfectant 
Bathroom Cleaner 
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FLOWERS OF THE REALM 


Pattern Backviews 


See pages 83-89 


9602 5897 5354 5461 5896 5896 5329 5762 


Page 88 Princess Grace's strawberry print 


Page 83 Princess Grace’s long Liberty 1 e's 
- chintz shirt (Simplicity 5461) in fabric by 


print shirtwaist (Simplicity 5398) 1s accented 7 1 
with gingham. 10-20; $1. Requires 47% yds Brunschwig 8-18; $1. Requires 1% yds. 48 
36" fabric Lining requires 3% yds. 48 fabric. Stephanie’s matching jumper (5762) 
fabric is worn over a pink Danskin turtleneck. 7-14; 
Page 84 A charming eyelet ruffled blouse $1. Requires 17% yds. 48” fabric. 

tops a silk moiré skirt (Simplicity 5896). Page 89 Mother and daughter checked 
10-18; $1. Blouse requires 154 yds. 50” eye- jumpers (Simplicity 5354 and 5329) appli- 
let and 7% yds. 42” organza. Skirt requires quéd in felt with flowers of Monaco. 5354— 
2% yds. 51” fabric. 10-18; $1. Requires 214 yds. 40" fabric. Belt 
Page 86 Elegant embroidered Whelfab or- by Midtown _ 5329-—7-14; 85¢. Requires 1% 
ganza dress (Simplicity 9602), bordered at yds. 40” fabric 

the bottom with moiré ribbon. 8-16; $1. Re- 

quires 314 yds. 40° fabric. Lining requires Patterns are available in stores from coast to 
23% yds. 48" fabric. coast. To order by mail: Send money, size 
and pattern number to Simplicity Pattern 
Co., Inc. (Dept. LHJ) , 200 Madison Avenue, 
New York, N.Y. 10016. (Prices slightly high- 
er in Canada.) 


Page 87 Flowered Staron silk taffeta dress 
with bouffant sleeves and full skirt (Simplic 
ity 5897). 8-16; $1. Requires 514 yds, 45 
fabric. Belt requires 214 yds. 2’ ribbon. 





Flowers of Monaco Needlepoint Kit 


All of the blossoming landscape, the charming ambience, the native style of the Rivi- 
era is interpreted in this needlepoint. You can almost smell the freesia, carnations, 
anemones, lilacs, violets, and mimosa that grow in such aromatic profusion in the 
realm of Princess Grace (see page 83). The brilliance of the flowers is surrounded and 
centered with stripes to make it into something quite extraordinary. You can frame it 
to hang on your wall or use for a pillow top or chair seat. Kit includes 16” x 16” can- 
vas, screened in full color for ease in working, all yarns, needle, and instructions. 





Fill out coupon and enclose check or money order. Sorry we 
are unable to handle Canadian or foreign orders. 


Ladies’ Home Journal, Dept. 3237 
4500 N.W. 135th Street, Miami, Florida 33054 
Please send: 


—__—_—3#61691 Flowers of Monaco Kit(s) @ 
$15.95 Plus 35¢ Postage 


——#61014 Colorful Kit Catalog @ 35¢ 
Sales Tax if applicable 
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postman Dalance plus all postal charges. 





Add 

City. a _ State __ > 7ip cede 

You may use charge card for any purchase over $4.98. 
BankAmericard Acct. No..________ Good thru 

—____Master Charge Acct. No.— —_Good thru 

Interbank No —________(Find above your name) 














FRANKLIN & MISSY continued 


The result at the polls turned out as 
he and Louis had expected. A Coolidge 
landslide buried Davis. But Al Smith 
was returned as Governor of New York, 
grateful for Mother’s help. 


When Father decided to sever con- 
nections with his law partners, Lang- 
don Marvin and Grenville Emmet. he 
wrote by way of excuse that he would 
have to spend “the next four or five 
years” in healing his legs. The truth 
was that the business of settling estates 
bored him. He promptly entered into 
partnership with a tough-fibered young 
Irishman whose offices were in the same 
convenient building, with its low front 
step, as Fidelity and Deposit. Basil 
O’Connor was ready to guarantee Fa- 
ther $10,000 a year, and to accept his 
months of absence in Warm Springs. 

Van-Lear Black, president of Fidel- 
ity, was every bit as patient. He knew 
that his part-time vice president’s polit- 
ical savvy would bring “world-beating” 
results in the surety bonding business. 
Certainly in the five years that ended 
in 1928, the company’s New York vol- 
ume grew from two million to five mil- 
lion dollars. A sizable hunk of that 
came from Fidelity’s share in a New 
York State issue after Al Smith re- 
turned to Albany in 1923. 


Swimming back to health 

Father went straight to Warm 
Springs with Missy in the spring of 
1925. The place was attracting polio 
patients set on “swimming back to 
health” like Father. He and Missy had 
just arrived when one of Tom Loyless’s 
men reported that “Two people have 
been carried off the train down at the 
station. What shall we do with them? 
Neither of them can walk.” 

The solution seemed to be to find 
them rooms in the village. In the morn- 
ing, Loyless could begin fixing up emp- 
ty cottages. Eight more cripples arrived 
before that could be done. 

Such a challenge roused the best in 
Father. The first move was to send to 
Manchester, the nearest town, for Dr. 
James Johnson. He was no polio ex- 
pert, but he knew what the pool could 
do. Dr. Johnson checked out the new 
arrivals, and, in Father’s words, “guar- 
anteed that they do not have heart 
trouble or something else from which 
they would suddenly die.” 

So here were ten unexpected patients 
with varying degrees of muscle dam- 
age, and no one in residence to care for 
them—no doctor, no physiotherapist, 
no nurse. Father took on the first two 
jobs, Missy the other. Of the ten men 
and women in “old Doctor Roosevelt’s” 
first class, he taught one man how to 
swim and all the rest how to exercise 
by playing around in the water. 

They set up an informal clinic, with 
Dr. Johnson as the visiting physician. 
Every morning, Father would be 
wheeled to the crumbling dock, to lower 
himself over the edge and stand waiting 
for his followers. ““You would how] with 
glee,” he said, “if you could see. . . the 
patients doing various exercises in the 
water under my leadership—they are 
male and female of all ages and 
weights.” 

In New York and at Hyde Park, 
Mother pursued her own vision of a 
completely separate life. She wanted 
locks installed on each of the doors con- 
necting our house and Granny’s on 
































































ond “— a 
East 65th Street. She p: c 
building of the Val-Kill cottage 
Nancy Cook, Marion Dickerman, aim 
herself. She too was seeking somethi) 
approximating her own home 
Hyde Park, where she felt like a lod 
or Warm Springs, which was Fath 
and Missy’s domain, but a haven 
share with her friends. 

In his sympathy for her melanch 
existence, Louis brought her close 
understanding that if she could no 
a complete wife, she had to allow 
ther to have other outlets, so that 
could lead a normal sexual life. And 
persuaded Father that no matter hy 
short the family funds, he should | 
Mother have the money for the 
Kill cottage. 

At first Mother sought bids from e 
tractors. The figures they came up v 
struck Father as exorbitant. “If 
three women will go away,” he w 0 
he and an architect friend would t 
charge. They did so, at a $4,000 sav 
—and Mother got her swimming poe 

Granny made her feelings clear) 
Mother with scathing references tot 
cottage and the two women who wot 
be its permanent tenants. She cont 
ued to use my sister Anna as a the) 
to be driven into Mother’s side. Sis yf! 
in a hurry to be married, to escape * 
cold war between Granny and Moth 
Mother and Father. That Christn) 
she arrived at Hyde Park with 
prospective husband, Curtis Dall. 

Granny secretly offered to buy 
apartment for them as a wedding gj 
Sis was not to tell Mother, who wo , 
argue them out of accepting. Sis d 
in fact, let Mother know, leading her 
fire off an angry outburst to Father, 
one of his last days aboard the Laroo 

“Tt is all I can do to be decent,” 
wrote. “. .. Sometimes I think consté 
irritation is worse for one than 
tragedy now and then. I’ve reache¢} 
state of such constant self-control tH 
I’m afraid of what will happen if it e 
breaks.” ; 

In any event, Granny had her w 
ignoring Mother’s fears that misplac 
generosity would trap the newly m: 
ried Dalls into reliance on handoujf 
Granny told Mother, “I love you, de 
too much to ever want to hurt you . 
and of course I shall give them 1 
apartment.” ny 


Xv 
No shock to Sis 


Shortly before the wedding, Mot a 
was still following her custom of sitti 
up waiting for Sis to come home. In ¢ 0) 
early hours one morning, she told | 
something of Lucy Mercer’s past cd 
nection with Father, and the circ 
stances of her own failed marria WE 
Mother and daughter had never be 
so close. But if Mother expected 
shock Sis, she was disappointed. } 
was her father’s daughter, as Jim? 
and I were decidedly his sons. We f 
completely at ease with him, much I 1 
so with Mother. y 

On April 29, 1926, Father acqui 
the derelict Warm Springs prope 
At one point he had precisely $20 
667.83 invested in the place. His estz 
was not completely reimbursed 
after his death, and then only fron 
life insurance policy taken out in Wa 
Springs’ favor. The $200,000-plus y 
more than two-thirds of everything 
owned. It was the only time he 
such a monumental risk. . 

Father’s first thought was to get mij? 
ical accreditation for the spring wat 
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With what you've been hearing about smoking these days, you probably wonder 
Imetimes why you smoke at all. 
Yet you enjoy it. 
Because smoking a cigarette can be one of those rare and pleasurable private moments. 
And the chances are you don’t want to give up any of that. 
Which brings us to Vantage. 
Vantage is the cigarette for people who don’t entertain the idea of giving up 
arettes because they find cigarettes too entertaining. 
| Vantage is the cigarette for people who have come to realize that most cigarettes 
ht give them the flavor they want also give them a lot of the ‘tar’ and the nicotine that 
Py may not want. 
Vantage is the cigarette for people who've found that most low ‘tar’ cigarettes don’t 
re them anything at all. ee 
| The thing that makes Vantage special is that its filteris = WANTAGE 
sed on a new design concept that gives smokers the flavor 
la full-flavor cigarette without anywhere near the ‘tar’ and 
potine. 
} Now we-don’t want to suggest that Vantage is the 


West tar’ and nicotine cigarette you'll find. 


; 
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It isn't. 2h ’ uf : |G. 
; ; ; : hs .0 FILTER AND 
But it sure is the lowest one that will give you “7 e Se MENTHOL 


joyment. 
7 And that’s why you smoke. Right? 


: arning: The Surgeon General Has Determined 


shat Cigarette Smoking Is Dangerous to Your Health. 
t Filter and Menthol: 12 mg.’tar", 0.9 mg. nicotine—av. per cigarette, FTC Report Aug. 72. 
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FRANKLIN & MISSY continued 


Eventually the American Orthopedic 
Association recommended that a hy- 
drotherapy center be established there. 

Father now had a home away from 
Mother and Granny, where he could 
enjoy Missy’s love and companionship. 
He drew up plans with her for a new 
cottage, the first of a group of small 
houses to be subscribed for by well- 
wishers. Granny was persuaded to do- 
nate $3,000 to build one of them—the 
full extent of her giving. When Father 
returned to Hyde Park for Christmas, 
tanned by the Georgia sun, he set about 
transforming his private enterprise in- 
to a non-stock, non-profit foundatiom 


A polite fib 

Meanwhile, Nancy Cook had come 
up with the idea that she and Mother 
should go into the furniture-making 
business—Nan to provide the talent; 
Mother, the working capital. Mother 
used to say that her earnings from writ- 
ing magazine articles and making radio 
talks went toward the little factory 
they built. That was a polite fib. When 
she took on Val-Kill Industries, she 
could only invest what she had in- 
herited. Anyway, Mother meant to test 
her abilities as a manager while Father 
was trying to make a success of Warm 
Springs. Perhaps a market did exist for 
hand-made reproductions of fine chests, 
tables, and chairs. 

Their initial project was making the 
furniture for Father’s new cottage at 
Warm Springs, including, if I remem- 
ber correctly, an extra-long bed for him. 
Some of us in the family still have 
beautiful Val-Kill chairs and desks, 
which will last for generations. But the 
factory never paid its way. 

Father’s move into his new home 
with Missy and his valet McDuffie 
coincided with Mother’s spending days 
at a time in her Val-Kill hideaway with 
Nan and Marion. She had three jobs: 
looking after Franklin, Jr., and Johnny, 
her two younger sons, managing the 
furniture factory, and working for the 
State Democratic organization. Yet 
there was room for other interests. 

At this time Marion Dickerman was 
the assistant principal of the Todhunt- 
er School, a private school for girls in 
Manhattan. Persuaded by Marion, 
Mother started work at Todhunter as 
a teacher of American history and 
American and English literature. Soon 
Miss Todhunter herself decided to re- 
tire. Would Miss Dickerman care to 
take over the school? She, in turn, won- 
dered whether Mother and Nancy 
Cook would like to buy the place. A 
letter sped to Father in Warm Springs. 

“~~ as you know I’m not keen to get 
into Warm Springs life at all, as one 
would have to do if one stayed long or 
orien... .”” 

The decision on buying into Tod- 
hunter School was reached without 
argument. Mother would pursue her 
interests in and around New York. 
Father would spend as much time as he 
could in Warm Springs. They would 
meet when their paths converged, cer- 
tainly during summers at Hyde Park, 
and at Christmas. 

As the 1928 Democratic convention 
approached, Al Smith asked Father 
once again to be his floor leader and 
make the nominating speech. When the 
Democrats gathered in Houston that 
June, my job was the same as Jimmy’s 
had been four years before: to lend an 
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arm in getting Father into and out of 
the auditorium, and to run messages 
for him. Missy, of course, came with us. 
Mother stayed in New York. 

There was no need for crutches as 
Father made his smiling way to the 
speaker’s stand. Warm Springs was 
working for him. With a cane and my 
right arm, he walked to the platform, 
no longer crippled, merely lame. 

According to schedule, Al Smith was 
nominated for President on the first 
ballot. In private, Father shared Louis 
Howe’s conviction that Smith would 
lose to Herbert Hoover, the Republi- 
can nominee. In September, Father 
took off for Warm Springs with Missy. 
Mother plowed on with her job at na- 
tional headquarters, heading up Al 
Smith’s women’s division. 

Louis Howe expected that Hoover 
would be elected and go for two terms 
in the White House. Given four more 
years of Warm Springs, Father would 
be walking once more—possibly with a 
cane—by 1932. That would be the nat- 
ural year to run for office again, and the 
Governorship of New York was the ob- 
vious choice. On his record, he would 
be ready for the White House in 1936, 
when the long run of Republican pros- 
perity would probably be over. 

For the time being, it was Louis’ 
strategy to keep Father out of any race, 
at any level. During the summer, how- 
ever, newspaper editorial writers and 
party stalwarts pleaded with Father to 
run for the Governorship now, as the 
best way to help Smith. He answered 
them all with polite but firm refusals, 
staying with Missy in Warm Springs 
and standing clear of party plots. 

State leaders closed in on the man 
within their reach, Louis Howe. Louis 
wired a summary of their arguments to 
Warm Springs on September 25. Still 
Father would not budge. Smith, out 
West on a campaign trip, ordered Ed 
Flynn, the Bronx party boss, to work 
on Father by phone. Flynn was a 
friend, but Father told him no, he 
would not run for Governor. 

Mother dropped a note to him before 
she went to the state convention in 
Rochester: “Everyone makes me so un- 
comfortable. They feel so strongly 
about your running... .” 

Her letter was dated Sunday, Sep- 


bunny for the experiment today. 


Wai sg a 


tember 30. On that day Al Smith made 


his first phone call to Father, who re- 
fused to yield. “Well, you’re the doc- 
tor,” snapped Smith. 

A torrent of letters and telegrams 
poured into Warm Springs to urge a 
change of mind. Smith tried again to 
reach Father. He was taking his daily 
workout in the new pool when the call 
came. Through Missy, he sent back 
word that he was off on a picnic and 
would be gone all day. In the after- 
noon, Smith came to see Mother with 
John J. Raskob, a General Motors ty- 
coon and party bigwig. They put a key 
question to her. 

“They told me how much they 
wanted him to run and asked me if I 
thought it would injure his health,” she 
related afterwards. “I said I did not 
know. . . . My husband himself once 
laughingly said that if he lived long 
enough he might be able to walk again, 
but progress was slow and I sometimes 
wondered how much more could be 
achieved.” 

An account of the meeting by the 
Governor’s daughter Emily put a dif- 
ferent complexion on the conference. 
Al found, she wrote, “that Mrs. Roose- 
velt was entirely willing to have her 
husband nominated.” 

Boss Ed Flynn had the same impres- 
sion. It appeared to him that “she was 
anxious that he should run and that 
she would be happy if he would con- 
sent to it.” Her friend Esther Lape be- 
lieved that “the most wonderful thing 
Eleanor did was to encourage him to 
run in 1928, when most people thought 
he was not up to it.” 

I believe that Mother could easily 
have prevented the Smith forces from 
naming Father. She decided not to, 
even though she knew that he and 
Louis were dead set against running. 
Stubbornness was one factor in her 
action. Another was her conviction that 
Father was frittering away his time 
and his money at Warm Springs in a 
life of which Mother had no part. 

The Governor and Raskob together 
persuaded her to place a long distance 
call to Father and ask him to run. 
Frances Perkins, who was in the 
Rochester hotel suite with Mother, Al 
Smith, Raskob, and others, overheard 
one end of the conversation. 
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“Hello. My name is Linda. I’m your 
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“Yes, I know, Frank M# 
said, “I told him that, but...” “J 
Smith grabbed the telepho 
need you, Frank. This is why 

program the Democratic Pa 
made in this State must go on 
You’ve got a great name. We be 
you are the man to carry the Stat 
the ticket. We need a big vote to s 
New York.” 

Piecing together several contr™ 
tory accounts of what happened ne f 
may be said that Mother spoke fog 
other minute or two with Father, 
broke off to catch a train for New 
She had Todhunter classes to teac 
next morning. Raskob took the p 
from her, followed by Smith. Hid | 
ing shot was carefully planned. ~ 

“T just want to ask you one 
question: If these fellows nom 
you tomorrow and adjourn, wi if 
refuse to run?” Moments passed 1 
Father tried to find a way to say no. 
right, I won’t ask you any more ¢ 
tions,” Smith snapped, and hung 

The following afternoon, a wire J 
Louis arrived in Warm Sprp 
“JIMMIE WALKER [Mayor of New § 
City] NOMINATED YOU AND IT WA 
RIED UNANIMOUSLY DESPITE DISPA? 
FROM ATLANTA SAYING YOU DID NC 
TEND TO RUN BEING SHOWN SMIi7 
ROCHESTER. HE MADE THIS REPLY G 
THE CONVENTION HAS THE CONSE} 
MISTER ROOSEVELT TO DO WHAT 
IT NOMINATED HIM AND HE WI 
UNQUOTE .. .” | 

Louis was outraged. ‘““We are 
upset,” he told his wife, “and are ] 
ing that we get licked, but it looks 

Mother read about the nomi 
in the newspapers. To inquisitiv 
porters she said, “I am very happ' 
very proud; although I did not 
him to do it, he felt that he had t 
the end you have to do what 
friends want you to.” 

There was no doubt in Missy’s 
about whether she wanted Father 
Governor. She was beside him a 
Meriwether Inn when he spoke 
Mother, Raskob, and Smith. “ 
you dare, don’t you dare!” she reps 
as he listened to arguments for ge 
into a race he did not feel that he 
ready to run. 

She prayed that he would los 
election. She knew that if he we 
would never again have the time tc 
ceed in his struggle to walk. 


A haunted house 

When we moved to Albany on 
Year’s Day, 1929, the Governor’s 
sion, with its confusion of turrets 
towers, balconies and chimney st 
looked to my adolescent eyes 1 
haunted house. The layout of roc 
morning, music, reception, brea 
library—suggested a hotel. 
Most of the nine bedrooms, each 
its private bath, were on the se 
floor. Every room in the house 
push button for summoning the 
ants. Mother chose a back bedroo 
her own. Around the corner and 
the hall, Father had the imp 
master bedroom, next to Missy’s. 7 
two rooms were joined by a little 
with clear glass panels, curtaine 
her side. In view of the role N 
played in Father’s life, Mother the 
that this was a perfectly suitabl 
rangement. 
It was not unusual to enter his st 
corner room and find Missy the 
her nightgown. There was (contin 
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Redeem the above coupon “— 
by May 31, 1973 and get a 
a Spring Air Elite Back Supporter mattres 
| and box spring set | 

| for $20...$30...even $40 off! 


















__ That's a lot of savings to put in anybody's piggy bank. 
‘Especially on Spring Air's Elite Back Supporter mattress, with 
‘| its magnificent new covering of Grecian Gold damask. 





s 4 And here's one mattress that’s as comfortable as it is beauti 

‘Spring Air's unique Karr® springs flex gently to give you supe 

surface comfort...then respond with a deep firmness to g 

4 your back just the proper support. For beautiful sleep. Nig 
after night. And year after year. 




























_ Twin size mattress or box spring, $99.95 each piece ($199.9 ry a 
: set). Full size set, $219.90. Queen size set, $289.95. King 4 oe =e 
size set, $399.95. Better clip the coupon now, for a one and ee Me 
‘| only value on the one and only Elite Back Supporter mattress! e ; ae F 
: é All prices suggested retail Ne : £ 2 a 





ithe Back Supporter. 


: ‘mattress is made only by 


"SPRING AiR. 


- Spring Air Company © 666 Lake Shore Drive ¢ Chicago, III. 60611 
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MARATHON 
ISLAMORADA 


COCONUT GROVE ST. PETE BCH. 
FORT LAUDERDALE HILTON HEAD 


SILVER SPRINGS 
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You can create your own 
Original and exclusive 
fashions with Key West 
Hand Print fabrics, 
Original designs inspired 
by the sunshine and 
romance of the tropics. 
Sold only in our shops 





listed below, or by mail. 
To send for our catalog 
with large sample 
swatches, mail 1.50 to 
Dept. J., P.O. Box 
1329, Key West, 

Fla. 33040 


KEY WEST 
FABRICS ine. | 


WINTER PARK GATLINBU | 

CLEARWATER  WILLIAMSBURG | 

DAYTONA BCH. CROSS KEYS | 
NANTUCKET | 
HOUSTON 


FRANKLIN & MISSY continued 


no attempt to conceal their relation- 
ship. Everyone within the family had 
come to accept the fact that Missy was 
a special part of our family. 

I would go in at the start of the day, 
and the three of us would talk without 
any embarrassment. It was no mystery 
to us. Mother had not shared life with 
Father for more than 20 years. We 
kidded Mother about her public sup- 
port for Margaret Sanger when she 
still had not the least understanding of 
the techniques of birth control. 

Mother rarely traveled anywhere 
with Father in those days. Only when 
she was present did the routine vary, 
out of respect for Mother’s public im- 
age. Otherwise, Missy sat with Father 
in the back of the car, a lap robe tucked 
in around both of them. Mother simply 
did not care what Father did. 

Missy had recently turned 30, and 
her black hair was developing a silvery 
sheen. Her gray eyes had a look of dis- 
arming their 
brows. She kept trim by breakfasting 
on black coffee and eating only a snack 
for lunch. She dined with us, of course, 
as a member of the family. 


candor under arched 


Father 
used to say, with no sense of irony. I 
do not think she ever felt that she was 
his heart’s desire. She was too honest 
with herself for that. But she could 
serve him as only a devoted woman 
could. I am certain that she had no fear 
of sin in their relationship, in spite of 
her Catholic background. However, his 
running for the may 
have destroyed some secret hope for a 
different life with him. She took no 
part in the frantic four weeks of his 
campaign, which ended in his election 
as Governor. 


“Missy is my conscience,” 


Governorship 


Continuing cold war 

Mother liked her teaching job at 
Todhunter much to give it up 
simply to become chatelaine of the ex- 
ecutive mansion in Albany. She felt 
that good influence on 
Father, and she was interested in his 
career; but the cold war continued. 

Every Sunday evening she caught 
the train from Albany to New York so 
that she could be at school on time 
Monday morning. Her last Todhunter 
class on Wednesday allowed her to 
catch a train that brought her to Al- 
bany. Missy was the accepted hostess 
on those days when Mother was pursu- 
ing her own interests as a teacher, or 
as manager of Val-Kill Industries. 

“Albany was the hardest work I ever 
did,” Missy said afterwards in Wash- 
ington. She was on call 24 hours a day. 
Instead of having three secretaries and 
a trained staff to assist her, as she had 
later in the White House, there was 
only one assistant, pretty young Grace 
Tully. Eventually Grace brought her 
sister Paula in to help. 

Missy liked a five o’clock drink as 
much as Father did. Albany saw the be- 
ginning of the “children’s hour,” as he 
called it, when a few intimate associ- 
ates gathered in his office to talk over 
the day’s business and exchange the 
day’s best jokes. Making a martini was 
a ritual involving a shaker filled with 
cracked ice and two parts gin to one of 
dry vermouth. Sis persuaded Father 
that three-to-one was more stylish. 
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she was a 


| Then Jimmy, still at Harvard, con- 


vinced him that one jigger of vermouth 
required four of gin. When my turn 
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came to join the drinking club, I pro- 
tested, “Gosh, Father. you’ve got to 
change this. Everybody makes them 
five-to-one nowadays.” Franklin and 
Johnny got the proportions a notch 
drier, and Father eventually became a 
seven-to-one martini mixer. 

But he frowned on drunkenness. He 
told each of his sons as we grew up, “A 
gentleman learns his capacity and tries 
not to exceed it. If he must drink to 
excess, he does so when he has no call 
to be in touch with anyone else.” 

One parent a Wet, the other an al- 
most fanatical Dry—that was just one 
more difference that could not be 
bridged. Granny was on Mother’s side 
on this question. At Hyde Park, she 
outdid Mother in dropping broad 
hints. 

When King George and Queen Eliz- 
abeth arrived for a visit to the White 
House one afternoon in 1938, Father 
had the shaker ready for them in the 
library. “I thought you might like a 
drink before dinner,” Father said, 
“though my mother here says you 
would probably prefer some tea.” 

The King, the son of another resolute 
woman, Queen Mary, smiled apprecia- 
tively. “That’s just what my mother 
would have said,” he murmured as he 
took a glass from Father’s hand. 


My brother Jimmy’s wedding brought 
him a check from Granny for $2,000 
and the promise of an allowance until 
he left law school. She had already 
made him a “loan,” which brought a 
rebuke from Father. 

Father had decreed that if my broth- 
er wanted a car at Harvard, he must 
save for it. Jimmy bought a used Ford 
roadster; a winter snowstorm ruined it, 
and that Christmas his present from 
Granny was a new Chrysler runabout. 
She did much the same later for Frank- 
lin, after he wrecked the little car given 
him on his graduation from Groton. 
Mother wouldn’t pay for a replace- 
ment. But Granny told him, “You may 
go to the showroom and order a new 
one. It is to be charged to my account.” 

Mother was on the front terrace at 
Hyde Park when Franklin, Jr., drove 
up in a new Buick convertible. She 
stalked in to see Father, fuming. 
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“Franklin, you e got to talk t 
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mother and tell her that she mus 
do these things. The car must be 
right back, now.” But he wantec 
argument with Granny, whose mog® 
made his career possible. Tl 
I passed a good part of that sum§* 
with Father. He was absorbed just ti! 
in plans to make cheap electric pow! 
the cornerstone of his program for§®! 
state, and decided to consult pu 
power officials in Ontario. For Ji 
transportation he chose the good s* 
Inspector, a small craft with a gp™ 
roof, used by state functionaries forps™ 
spection trips in New York’s canalsg= 
oe 
Enter, Earl Miller i 
To while away the time as §® 
dawdled along, I played cards ypl 
some of Father’s party, notably wig®! 
young roughneck who had been a $i! 
cus acrobat before becoming a S 
Trooper and boxing coach at the S | 
Police school. I was down $25 to (fle 
poral Earl Miller before we goif# 
Buffalo. By I 
Miller’s muscles were the prge 
qualification for his new job with 
ther, lending an arm whenever one #® 
needed, lifting him into and ou #® 
awkward corners. He had been fi 
Smith’s bodyguard, but with his br f®' 
barracks-room manner he soon nif! 
himself more than that within our J! 
ceptible family. He was shortly “fit 
moted to sergeant, and before Fa 
left Albany for the White Houseffti 
was director of personnel of the F¥ 
partment of Correction, dropping s}™ 
chummy notes to the Governor F 
“Cheerio, and may your coming 
be most profitable as ever—Your {fi 
geant Miller.” pin 
At first, he operated in Father's & 
bit exclusively, accompanying him by 
most everywhere. Miller was an exit! 
horseman, and he persuaded Fathe 185 
try riding again at Warm Springs.}# 
included Missy in the riding class—Pile 
Mother, too, on her rare visits. ier 
In his prime, Miller was a hands 
man of abounding energy. His | 
marriage having ended in divorcei= 
turned his eyes on Missy. He was#t\| 
believer in unwarranted subtlety id 
simply made passes. She did not fiz 
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“They were out of broceoli...so I got an 
extra jar of peanut butter instead.” 


















veness about her, appreciating 
Mone day she might find a man to 
}y. The fact that she never did may 
surprised him. 
d Mother shared some of Missy’s 
al pleasure in the attentions of a 
lous male, it would explain her tak- 
W@iding lessons. Perhaps there was 
ifa deep-rooted drive to compete, 
fm against woman. Only Father 
i® have recognized the contest, if 
lis what it was. He went along with 
Passes, trailing through the woods 
lover the mountains, watching 
/ improve as a rider, while Moth- 
wourage faltered. All this did more 
s#than good to his legs, and he went 
ito relying on a hand-controlled 
\#obile. 
1 


A close male friend 
filer took pride in his own physical 
was, and in his new importance, as 
it, to my parents. Because of 
er’s poor driving record, he was 
ined to travel with her. She en- 
miged the friendship that developed, 
ubing from him a touch of the self- 
“lance she lacked. There was no 
gion that she admired Earl Miller’s 
gzth and felt obvious affection for 
wiHe was the only close male friend 
y hade in those years. 
frere Father insisted on Missy as 
f his living pattern, Mother could 
. with Earl, but more as a doting 
Hl than anything else. She later 
ofd pay for a house for him out of 
«farnings, and she kept a guest room 
:f for him at Val-Kill. On visits to 
ork City in the 1930’s, he stayed 
ge Greenwich Village apartment 
d by Mother and her secretary, 
a Thompson. 
1937, when Mother’s memoirs 
ajserialized in Ladies’ Home Jour- 
ne had sets of the magazines bound 
ther for presentation to Father, 
ilalvina Thompson—and Ear! Mil- 
e previous Christmas, Father 
iven specially bound copies of his 
te War” speech to Mother, Gran- 
is children—and Missy. Mother 
y| to get even. a 
was a bridesmaid and I was best 
hen Miller was married for the 
d time. Mother saw to it that he 
is bride were invited to Hyde 
for the ceremony. Father was in 
on Springs with Missy. Marriage 
not change Sergeant Miller’s re- 
ship with Mother. Neither did 
vorce, nor the third wedding cere- 
he went through some time later. 
ghout these years, he played up 
iendship with Mother, with the 
that by the time of his final di- 
it became almost credible that 
jevotion to her was the cause of 
k of provision of a home for his 
Of course, this was grossly untrue. 


Me voters gave Father a second 
las Governor with a record-break- 
“(25,000 majority. Now there was no 
_Pft to doubt that he would be nom- 
d for the White House in 1932. No 
possibly, except Mother, who in- 
1, “Franklin did not tell me when 
cided to run for the Presidency, 
knew from Louis Howe... .” 
e next spring Father put aside all 
business to hurry to Paris, where 
ny, at the age of 77, was ill with 
nonia. He sailed on the Aquitania 
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with his valet McDuffie and myself as 
companions. It was my first trip outside 
the United States, and I had only one 
complaint: Father was even more flir- 
tatious than I was. My shipboard ro- 
mance was with a girl who had danced 
in the chorus of a London revue. One 
day Sheilah Graham would become a 
Hollywood columnist, but right now 
she was the sudden object of my af- 
fection—and Father’s, too. 

I was used as a kind of understudy 
in his flirting with another charming 
passenger—Rosa Ponselle, the buxom 
opera singer. The one thing Father 
could not do was dance with her, so I 
was brought in as his deputy. One night 
the ship rolled so badly that, while we 
danced together on the deck, Rosa and 
I slithered and hit the rail; Mlle. Pon- 
selle pinned me against it, every pound 
of her, so that I fancied my spine was 
fractured. 

The companionship of attractive men 
and women was important to Father, 
the accent being on women. He was 
slow to make friendships because, once 
they had begun, they were expected 
to last. 

Laura Delano—‘“‘Aunt Polly” to us— 
enjoyed a charmed life in the inner 
circle. Father often visited her estate in 
Rhinebeck, to pass summer evenings on 
her terrace. Aunt Polly thought that 
Lucy Mercer and Father should never 
have parted, and she saw no reason 
why they should not begin to meet 
again. In her scheming over the years, 
Aunt Polly found an ally in another 
friend of Father’s, his distant relative 
Margaret Suckley, whom we knew as 
“Daisy.”” With Daisy’s knowledge, Pol- 
ly connived to keep Lucy Mercer Ruth- 
erfurd more than a faraway memory 
for Father. 

I believe that Lucy and Father met 
at Warm Springs. I know that they 
met regularly at the Rutherfurd estate 
at Aiken, S.C., half a day’s drive away, 
before and after her husband Wintie 
Rutherfurd died there in 1944, at the 
age of 82. I am certain that Bernard 
Baruch, the financier, was host to Fa- 
ther and Lucy at his South Carolina 
hideaway, Hobcaw Barony. Bernie 
Baruch made it his business to ingrati- 
ate himself with Presidents. 

Mother was unaware that, for his 
first Inaugural in 1933, Father provided 
a private limousine for Lucy. But Missy 
must have known. 


En route to Chicago, 1932 

We all started the day happily— 
Mother and Missy, bodyguard Gus 
Gennerich, Earl Miller, Grace Tully. 
my brother Johnny, and me—bustling 
out of the executive mansion bright and 
early in two limousines with an escort 
of police cars and motorcycles. Albany 
friends, who had heard on the radio of 
Father’s nomination for the Presiden- 
cy, had been up since dawn to see him 
board his chartered plane, a tri-motor 
Ford, and take off for Chicago. 

Only Mother backed away from the 
rising tide of elation. ““From the per- 
sonal standpoint,” she said afterwards, 
“JT did not want my husband to be Pres- 
ident. It was pure selfishness on my 
part, and I never mentioned my feel- 
ings on the subject to him.” 

Father detested planes—commercial 
aviation was then in its infancy—but he 
decided to fly to Chicago so that he 
could deliver his acceptance speech to 
the Democratic convention without de- 
lay. He also wanted to show (continued) 


You Can Lose Weight— 
You Can't Lose Money! 


Now, if you can lick a stamp, you can 
lick your weight problem! That’s a guaran- 
tee —and Northwestern Pharmaceuticals 
takes all the risk. 

Because Northwestern will not deposit 
your check or money order for four weeks 
after your order is mailed. That'll give you 
plenty of time to receive it, try it—and see 
for yourself that it really works for you. 

If —for any reason — you're not thrilled 
with the results, all you have to do is return 
the unused portion within the four weeks. 
Your uncashed check or money order will 
be sent to you by return mail! 

Here’s why Northwestern dares to make 
this unusual guarantee: 

In the first place, it’s a proven product. 
Northwestern’s Weight-Loss Plan has been 
on the market for over 11 years. Hundreds 
of thousands have tried it —and less than 
2% have asked for their money back! And 
if you have any questions about its safety 
or potency, Northwestern urges you to 
check with your doctor. 

It’s a different product. Northwestern’s 
Weight-Loss Plan is different—and effective 
—in all these ways: 

First—It’s your plan... your age, your 
height, your weight, and how much you 
want to lose...these things are all taken 
into account when you select your Plan! 
The truth is that if you need to lose 50 
pounds, you need a different kind of diet 
than someone who needs to lose 10, And 
you get it. 

Second — You choose the foods you like 
best. Most diets fail because they’re so lim- 
ited or tasteless that you start cheating. 
Then you get discouraged and give up — 
or go on a real food binge. Northwestern 
expects you to cheat. Their plan encourages 
you to treat yourself to satisfying amounts 
of such foods as pie with cream topping, 
pastries, ice cream sundaes, cheesecake, 
waffles with maple syrup, nutty brownies, 
mashed potatoes and gravy, creamy salad 
dressings, milkshakes, creamed vegetables, 
chili con carne, chow mein, beef stroganoff, 
and fried chicken! 

Northwestern’s Plan not only “allows” 
these diet-breaks—they actually include 
the special, delicious recipes! 


Third — Your diet is automatically 
“adjusted”...as your weight goes down. 
You don’t follow a 500-calorie diet or a 
1000-calorie diet. In fact, you don’t count 
calories at all! But as you reach your 
weight goals, you “automatically” eat less 
—and keep on losing weight. 


Fourth — You'll lose... without starving! 
Follow the Plan and you don’t ever have 
to leave the table feeling hungry! You can 
even eat out or go on a picnic—and no one 
will guess that you're dieting!” 

Fifth — It’s inexpensive! You get every- 
thing you need to know and everything 
you need to take for 60 days. Tablets that 
supplement food and safeguard your health, 
but play no role in weight loss, are included 
at no extra cost. And the full price is just 
$5.50 — less than a dime a day! 

How much weight you lose and how fast 
you lose it obviously depends on you, but 
here are some excerpts from unsolicited. 
unusual letters. They were mailed to 
Northwestern with reorders: 


Teenager lost 14 pounds 
“I am sixteen years old and have been 


on the diet for two weeks, and have lost 
fourteen pounds,” 


‘Lost 18 pounds’ 
“Without the fear of getting off my diet 
or nervous tension, I have lost 18 pounds. 
Thanks to you, I look human again.” 


Lost 13 pounds in 3 weeks 
“Your diet plan is wonderful. Have lost 
13 pounds in 3 weeks.” 


‘Wonderful list of foods’ 
“TI have enjoyed being on your diet, and 
the results have been more than I ex- 
pected on a diet of this nature, that 
includes such a wonderful list of foods. 
I was getting desperate, for I found I 
could not leave food alone. Now I’m back 
in my size 9 again.” 

‘You don’t get hungry!’ 
“T started 30 days ago. At that time I 
weighed 197 pounds. Today I weigh 186 
pounds. I feel much better and everyone 
tells me how much better I look. 
“P.S.: Your formula gives you so much 
to eat that you don’t get hungry.” 

Mother lost 37 pounds 
“My mother took them for 6 months and 
is down to 138 pounds. She weighed 175, 
I would like to order.” 

‘Down to size 12’ 
“It has done wonders for me. I was a size 
18 last year and am down to size 12 now.” 


‘Painless way to diet’ 
“The first week I lost weight and didn’t 
realize it until I weighed myself and took 
my measurements. Thank you for a won- 
derful and painless way to diet.” 


Lost 30 pounds in 2 months 
“I lost 30 pounds and 2 dress sizes with 
a 2-month supply. It was out of sheer 
desperation that I answered your ad in 
the Chicago Sun-Times. Believe me, I 
will be eternally grateful.” 


‘Easiest way to lose’ 
“It is the easiest way I ever lost weight. 
I have lost 37 pounds.” 


‘Shots and pills couldn’t help’ 
“I am extremely overweight, and found 
that shots and pills could not help me 
because of my nervousness. I tried your 
plan, starting September 25th and to this 
date, October 13th, I have lost 12 pounds. 
The best thing is Iam much happier and 
more active, with no ‘nerves’.” 

‘No ill-feelings, nervousness’ 
“It has been approximately 2 years since 
I last took your product. At that time I 
took it for three months and lost 40 
pounds. Never for one minute did I ex- 
perience any ill-feelings, nervousness or 
weakness. Having had another addition 
to the family, I once again need your 
assistance.” 

‘Weight stayed down’ 
“I lost 30 pounds in only 12 weeks of 
following the plan and after four more 
months I have not gained any of it back. 
I had tried every other diet in the past 
20 years and this is the first time my 
weight stayed down after losing.” 
And Northwestern is so sure their Plan 

work for you that they wont cash 


vour check ‘til you’re sure. You can lose 
weight —cant lose money. Why not fill out 
and mail the Agreement right now? 

466 North Western Avenue, Los Angeles, California 90004 
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Easy 2-step 
way to help end 

split,broken 
or peeling nails. 


Builds strong 
nails 10 ways. 


Now you can keep all ten 
fingertips looking beautiful days 
longer. With Ceramic Glaze nail 
treatment under and over your 
regular nail polish. 

Ceramic Glaze comes on 
strong. Bonds to your nails for 
sealed-in protection against 
splitting, peeling and chipping. 
While it adds a beautiful glossy 
finish. 

Amazing Ceramic Glaze by 
Fabergé. For stronger, healthier 
nails. Clear or frosted, 
only 2.00 


CERAMIC GLAZE 


1. Use Diamon Glaze Superior Nail 
Hardener regularly. Comes in 
smart fashion colors just like 
nail polish; brushes on just like 
nail polish. But hardens and 
strengthens your nails like no 
nail polish can. 


2. Thenuse Diamon Deb Nail 
Dresser, the lifetime nail 
file that never wears out 
because it’s studded with 
diamond particles. Pro- ‘ 
fessional manicurists \ 
swear by them! \ 
Free Offer send $1 for \. 
a ‘4-02. trial bottle of Dia- }\ 
mon Glaze and we'll throw \ 
in — FREE — a purse-size 





cle one of these shades Clear, WI 
Regal Ruby, Amethyst, or Im-QtS 
perial Beige. We'll pay postage 5 
and local taxes, if any. Regular} 

sizes available at drug,depart- 
ment and variety stores 
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bother. Lensine. The unique three-in-one solution which eliminates the need 
for separate wetting, cleaning, and soaking solutions. And all it costs is 
twenty-five cents to help get you started. Lensine’s special offer is being 
made at this time so that you can find out how convenient it is to use Lensine. 
And how remarkably effective. Imagine! One solution that does it all. Wets, 
soaks, cleans—just the way your eye doctor recommends—without having to 


use three different solutions. And that’s not all. With this special offer you 
also get Lensine’s exclusive lens case in which you can store or soak your 
contact lenses. Don’t wait. Send now for this very special offer. Lensine, plus 
a brand new fresh soak and store case. Just 25¢. Write to: Lensine, Dept. L-5, 
660 North Wabash, Chicago, Illinois 60611. 
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Painful Swelling 


FRANKLIN & MISSY continued 


that he was a man of vigorous action, 
not the semi-invalid depicted by his 
enemies. 

We descended at Chicago through a 
rain squall, two hours late. By then, 
Father had put back his leg braces. As 
the plane touched down a crowd of ten 
or fifteen thousand streamed toward us. 
Mother was the first to leave the plane, 
looking a little dejected in a plain hat 
and tweed suit. Father came last, mak- 
ing a conqueror’s appearance in the 
doorway, with a hand on my shoulder 
and his other arm linked with Gus’s. 

Then came the moment we _ had 
feared ever since Father had re-entered 
public life. The crowd pressed around 
him, threatening to force him off bal- 
ance. Once he was down, he might be 
trampled. We thrust back at the throng 
to gain a few inches of space for him. 

As the police struggled to restore 
order, I saw my brother Jimmy and his 
wife Betsey waiting for us, with Sis. 
Miss Cook and Miss Dickerman had 
come out to greet Mother. Louis Howe 
was there to ride with Father. The 
moment their big car began to roll, he 
thrust into Father’s hands the type- 
script of an acceptance speech he had 
written, arguing that it was far supe- 
rior to speechwriter Sam Rosenman’s 
edited draft. Father flipped over Louis’ 
pages. Finally he snapped, ‘““‘Damn it, 
Louis, /’m the nominee!” 

When he appeared on the platform, 
the two typed speeches lay side by side 
on the lectern. He scanned the first 
page that Louis had written, and de- 
cided that the old newspaperman’s 
opening paragraphs were better. Fa- 
ther used that lead as a tribute to the 
man who, more than anyone else, was 
responsible for his standing there in tri- 
umph. Then, imperceptibly, he slipped 
into the speech he had brought with 
him. Almost casually, there appeared 
in the final paragraph a phrase he had 
borrowed from Mark Twain’s A Con- 
necticut Yankee in King Arthur's 
Court: “a new deal.” 

Father started campaigning at once. 
One or more of us children went along 
with him on his speaking trips. “I did 
not work directly in the campaign,” 
Mother recalled, “but I went on many 
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that Franklin ‘felt. might possib yi 
helpf: 

He traveled 13 000 miles before Ele 
tion Day, most of them by train. Mis 
covered many of those miles with 
On Election Day, Father received 22¥- 
800,000 votes. Hoover got 15,750,006 
At 1:40 in the morning of November 
Father went to our East 65th Stre 
house. Granny stood waiting for hi 
at the door, weeping with pride. ‘“‘Th 
is the greatest night of my life,” 
said, as they embraced. 

Now that his task appeared to b 
done, Louis felt uneasy. “I guess I’ 
worked myself out of a job,” he sai 
In fact, he became the Secretary to 
President, and remained Father’s prirf” 
cipal troubleshooter for the rest of h 
days. { 

In the White House, Louis installe 
himself in a cubbyhole across the co} 
ridor from the Presidential study. An 
visitor who knew the score paid a ca 
on Louis after leaving Father. As thf 
years passed, he spent more and moif- 
time lying on a cot, surrounded by dif 
orderly piles of documents and letter] 
On the walls, photographs of Moth] 
outnumbered those of Father ten | 
one. The top of the safe, which serve 
as a bedside table, held a varifl 
gated array of medicine and liqui/ 
bottles. 
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Father’s favorite blue 

Missy had her own White Hous 
apartment, assigned to her by Mothe| 
on the third floor—sitting room, bec 
room, and bath—and the only privajj_ 
office opening directly into Father} 
oval study on the ground floor. 
room was simply furnished, the wal 4 
decorated with pictures of Mother, Fiy- 
ther, and some of us children. In hq” 
middle thirties now, Missy was alway” 
smartly turned out in high heels arf- 
fashionably cut dresses of gray « 
Father’s favorite blue. | : 
She was on call by Father, and on f- 
Father, seven days a week, 24 hours }~ 
day. She handled everything that F/ | 
ther wanted to keep really confidentif™ 
and personal, from matters of state © 
his income tax returns. As soon as IPP 
was wheeled into his office, Father> 
morning routine was to take a quik 
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ance into her office and wave a greet- 
z. Then she would come in with Fa- 
er’s staff assistants to plan the day. 
“T generally just listen,’ she ex- 
ained once, “because I have the eve- 
gs to talk things over.” She dictated 
Grace Tully most of the personal let- 
-s Father signed. 
‘On Father’s instructions, Missy was 
ielded from the pressure of appoint- 
nt-seekers. She accepted incoming 
ephone calls only when she chose to. 
anyone except Louis had business re- 
ing closely to Father, it had to be 
-ared through Missy. 
he was the general manager and 
ne hostess of the White House. She 
sided at the tea table, checked the 
enus, and handled the seating pro- 
‘ol at private dinner parties. 
Mother treated Missy as if she were 
thild in need of mothering, 
acknowledge to herself that Missy 
any influence on Father’s think- 
x, But Missy was, as Father put it, 
Most evenings, after 
aner, she would leave the 
} did. They would go to his upstairs 
Jidy to discuss the program for the 
ys ahead. He used her as a sounding 
ard for many of his ideas. Once, he 
Jiployed her in a gesture meant to 
Tmble Joe Kennedy, our Ambassador 
London. 
Father had recalled Kennedy for his 
quently stated opinion, made early 
World War II, that Hitler was likely 
defeat the Allies. Prior to that, Fa- 
er had urged the founding father of 
-b Kennedy clan to end his long-term 
ationship with actress Gloria Swan- 
Joe replied that he would be will- 
z only “if you give up Missy Le- 
ind.” Father looked on that reply as 
score to be settled. When Kennedy 
urned from England in disgrace, his 
jesident did not send a member of the 
‘binet to meet him at the Washington 
port as custom required. Instead, 
sre stood Missy, all smiles. 
She took to heart Father’s admoni- 
n to “Speak up, Missy.” If some- 
ng turned up in the draft of a speech, 
nething that she felt was inconsistent 
th her ideals, she would quietly 
“pmpt him to re-examine his words, 
sause, “It doesn’t sound like you.” In 
r view, politics and government were 
, are relations between people. 
e had learned that from Father and 
2 wouldn’t let him forget it. 
Missy was the unofficial, 


refusing 


conscience. 
table when 


unrecog- 


nized First Lady of the land, filling the 
gap that Mother had deliberately cre- 
ated. Mother wanted to continue the 
separate life she had made for herself 
—at great personal cost in human hap- 
piness—as a schoolteacher, writer of 
magazine articles, amateur publicist, 
and public speaker. She said as much 
after Father was elected to the Pres- 
idency in a letter she wrote to Nancy 
Cook. When he heard about the letter, 
Louis urged Nancy to destroy it. 

At that time, Mother tried only once 
to keep in close touch with Father. The 
assignment she asked for can only have 
amazed him, since both of them lived 
with the memory of Lucy Mercer and 
the letters Lucy had written—letters 
that Mother had found unpacking Fa- 
Perhaps, Mother said, 
“he might like me to do a real job and 
take She 
tended that the suggestion was merely 
tentative. Actually, last, un- 
availing challenge to Missy’s influence. 
Moth- 
“and said he did not 
that Missy, who 
had been handling his mail for a long 
time, would feel I 
knew he was right 
not work 


ther’s luggage. 


over some of his mail.” pre- 


it was a 
“He looked at me quizzically,” 
er said much later, 


think that would do, 


interfering. I 
and that 


was 


it would 


A timeless gift 
One 


gone 


and 
» leaving as a timeless gift the well- 
the 
library fire- 
place while Father clipped his pince- 


more Christmas has come 


remembered childhood scene: fam- 
ily all settling down by the 


nez to the bridge of his nose and turned 
to the Dickens’s 
Christmas Carol. 


opening page of 


It is hard to believe that 28 years 


have passed since his voice was last 
heard, whispering of pain in his head 
as his life slipped away in the little 
house at Warm Springs. It is easier to 
have memory hear him read to us 
again, while Mother’s knitting needles 
click an accompaniment and the heat 
of the fireplace starts Granny nod- 


ding. Our family knew no happier mo- 
ments than those. 
The 


shivers 


ghost of Christmas Past would 


send along our spines as he 
wailed at poor old Scrooge, but he has 
become a family spirit now, one of the 
host that grows in number every year. 
They all return unprompted in the 
sharp, clear light that the sentimental 
season can bring to mind. 

First, of there Louis 


course, was 
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e classic design on white 
rcelain summons diners to 
@ table with old-world ele- 
nce. The white background 
licately touched with the 
miliar cobalt blue flowers 
d dainty fluting will height- 

the charm of any table 
tting. Bell is 6 inches tall. 


REENLAND STUDIOS 
41 Greenland Building 
ami, Florida 33054 
iclosed is check or m.o. for $_____—_ 
Dinner Bell(s) #11123 @ $1.98 plus 45¢ post. ea. 
SAVE 90¢. Order two at just $3.96, we pay 
|Jall postage. 
ame 
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CORNS & 


‘emoved by Mosco, also Calluses. 
‘tuick, easy, economical. Just rub 
in. At drug counters everywhere. Money back if 
jot satishied. Moss Chem. Co. Inc., Rochester, N.Y. 


MOSCO * CORN*x 
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= Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
U.S. PAT or white gold or 
NO. 2771753 platinum. 
Mail coupon for name of Finger-Fit jeweler near you 







Thousands of satisfied customers coast to coast! 


Suggested retail price in 14K gold 
$22.00 plus installation 


FINGER-FIT . . . for a Guaranteed Fit! 


DEPT. L5, BOX 366, ROYAL OAK, MICH. 48068 
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SAFE FOR ALL WASHABLE. 
FABRICS AND COLORS 


NO ft rata NO CHLORINE. 
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stain removers, whiieriers 3nd scl Suspenders 
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With BoRATEEM® Plus, whites 
come out white. Colors come out 
bright. And most stains come 
out. O And if a lot of the things 





Howe, bedridden at Bethesda Naval 
Hospital. Father had a special tele- 


phone installed, ostensibly for Louis to 
use only during working hours. Louis 
ignored any such restrictions. Now and 
again, his calls came for Father in the 
middle of the night. He fussed over 
plans for the 1936 campaign, but he 
had no illusions about being able to 


take part. “Franklin,” he said, “is on 
his own now.” 
On April 10, 1936, Louis’ body lay 


in state in the East Room. My parents 
and some of their sons rode the funeral 
train to Louis’ home in Fall River, 
Mass. The President’s party stood with 

Grace Howe, her son and daughter, as 
the remains of the man who had made 


a President were lowered into thé 
earth. 
Would Father’s policies have been 


different if Louis had lived? Probably; 
not. In the first 100 days of the crisis 
of 1933 Congress gave Father a blank 
check, one that he could fill in in what- 
ever way he liked to restore the United 
States to health. When the 
panic passed, it became fashionable for 
rich men to denounce Father as a rad- 


mood of 


ical who had sold out his class. Actu- 
ally, he had the instincts of the rich, 


and was careful to preserve the profit 
system in their interests. Granny was 
his eager accomplice. She would call 
him at the White House and say, 


ak Ca ae 






you’re washing these days 4a 
are labeled, “Do not use 
bleach,” now you know @& 
what you can use. 





“Franklin, I am bringing two banking 
friends of mine in to see you at eleven 
tomorrow morning.” 

“T am sorry, Mama, but I have ap- 
pointments set up for that time. Per- 
haps we can make it another day.” 

“Tl be there at Franklin.” 

He would sigh, and summon Missy to 


eleven, 


change his calendar. But the men in 
troduced by Granny were among the 
most powerful in the land. The bank 
holiday of March, 1933 i 
Mot! er was no! 

Tow s’ abse1 wol 

pec iene a: 8 1 

I l pers oO <« 
aoz f Oo! ized 
t o Hfer onile ssness 
m ks s flat 
tere ) | ns ¢ variety of 
‘forgotten’ mer id women, who used 
he r to gall ( te House 
Where Missy acted as a buffer to con 
serve Fatl ) nergy, Mothe 
made si tn oors were ke pt ope! 
for ] 

shouldn’t bother y« witl 

these things,” she would tell him at 
dinne ‘| t’s the only chance I have 


talk to you nowadays.’ 


s fix a time for the morning.’ 


I would prefer to talk now, Frank 
lin.” 
What did interest Father were Moth- 


er’s own reactions and (continued ) 
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shine Washable — Never Needs Ironing 
[HE PERFECT SUMMER FABRIC 


i /Acetate Seersucker 


LOW MONEY-SAVING PRICE OF ONLY $8.98 
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STYLE 40324 — SPIFFY STRIPES deck 
this seersucker cotton tunic-topped 
pantsuit with deep sea anchor applique. 
Two patch pockets, elastic waisted 
stove-piper pants. Complete machine 
washable, never needs ironing. A striped 
delight in Blue or Pink. Sizes 10 to 18, 
1414 to 2214. Only $8.98 





Pantsuit | 


Style 
40343 


STYLE 40343 — EVERYTHING’S PANT- 
SUIT PERFECT in striped cotton acetate 
seersucker...from shape-forming seams 
to those smart red star appliques on 
both patch pockets and buttons. Elastic 
waisted pants and a matching tie to use 
or lose. Colors: Black or Blue Stripe. 
Sizes 10 to 18, 1414 to 2214. Only $8.98 


Pm Bet Poe! 3 WAYS 10 ORDER: PREPAID » 0.0.0, » USE YOUR CHARGE CARD'— —— 7 
1 greenland fashions, vept. 3183, 4500 N.W. 135th St., Miami, Fla. 33054 I 

















I Sena the following, on 10-day money back guarantee ([] PREPAID: | enclose the full price i 
i lst Color i 2nd Color Price ~ PLUS 85¢ postage for each style. j 
i al lle. loans, Go'SENDE CLUDE IBENCLOSERS ISDS i 
1 — Te a POSIT for each style and will pay 
pe doa. | postman balance plus all postal § 
1 | charges. 1 
2 4 i sy |e YOU MAY CHARGE YOUR ORDER 
(Florida residents Add 85 ostage , 
cee F postage per style. | ___ BANKAMERICARD | 
4 TOTAL |__ ~ Acct, No, ———______g 
1 Good Thin eee 
Name 2 ——<——— ee IMASTERUCHARGCE i 
1 — Acct. No. j 
1 Address Mando NO. 
ind above your name 
City—_____________ State —____Z_ Good Thru f 
ee ee ere eee ee ees ee ee ee eee . ves ‘Se Stn ‘ace nce Ges se ‘nya ease eat cal 
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FRANKLIN & MISSY continued 


opinions, not those of people who used 
her as a kind of usher. He listened to 
every word when she gave him eyewit- 
ness reports of what she had found in 
an Appalachian coal mine, or in the 
mountains of Tennessee. But his at- 
tention wandered when she would say 
briskly, “I had luncheon with Bernie 
Baruch yesterday, and he told me to 
tell you...” 


A time of dying 

Granny was close to her 87th birth- 
day when she went to Campobello in 
the summer of 1941. We dismissed the 
fancy that she was growing frail, be- 
cause we could only think of her as 
ageless. Doctors on the island, however, 
felt differently; they advised her to 
return to Hyde Park. 

She told a visitor, “Well, I know I 
am getting old and that I will have to 
die some time, but I hope it won’t be 
while Franklin is in office . . . it will 
upset him from his duties, and I don’t 
want to be the cause of that.’’ Her fears 


came true. On September 7, 1941, 
Granny’s life came to its end. 
On the same night that Mother 


stayed by the dying woman whom she 
had leaned on and rejected, respected 
and despised, her brother Hall was tak- 
en to a hospital. A few weeks later, 
Hall’s funeral service was held at the 
White House. “It was practically like 
losing a child,” Mother said. 

There was another funeral that she 
attended, of which I heard her say 
nothing afterward. At a White House 
party that summer of 1941, before the 
Japanese bombing of Pearl Harbor, 
Missy suffered a stroke. The attack left 
her partially paralyzed, with her voice 
slurred and her walk painfully slowed. 
When she left the hospital to recuper- 
ate in the old cottage at Warm Springs, 
Father followed her. He called on 
Missy as soon as he got there, and saw 
her again the next day. 

Then his visit had to be broken off; 
there was news from Washington that 
war was inching closer. Missy was in 
tears at his leaving. 

She retired to her family home in 
Somerville, Mass., but more and more 
time was spent in Chelsea Naval Hos- 
pital, Boston. On July 31, 1944, the 
woman who had given her life to Father 
died of another stroke. Father heard of 
her passing in Honolulu, where Ad- 
miral Nimitz and General MacArthur 
were arguing with him over the strat- 
egy for defeating Japan. The statement 
from the White House on Missy’s death 
bore no touch of his hand. “Memories 
of more than a score of years of de- 
voted service enhance the sense of per- 
sonal loss . . .” These were the pat 
phrases of a ghost writer. 

In the eight months that passed be- 
fore the end came for Father, as he sat 
with Lucy, Polly, Daisy, and the artist 
Elizabeth Shoumatoff in the Little 
White House at Warm Springs, he saw 
no reason to change his will. It pro- 
vided that, from the $1,940,999 that 
made up his gross estate, up to half the 
income should go to paying Missy’s 
medical bills; the balance was ear- 
marked for Mother. I believe he 
wanted the world to be given some clue 
to Missy’s importance in his life. 

Mother at this time was constantly 
in motion between one war zone and 
another, paying her non-stop calls at 

(continued on page 150) 

























Two to be admired.. fro 


FASHION 


PRINTED PATTERN: 


PAT EE 
F-142 


RN 
5 


A perfect day- 
time dress for any 
occasion. Unusual 
contrast collar 
accents front 
closing. Skirt is 
gently and 
attractively flared. 
Sew with short 
sleeves or 
sleeveless. Size 12 
takes 2% yards 
of 44-inch fabric 
with sleeves, 254 
yards sleeveless. 


PATTER 
F-14509 


Features 
flattering box | 
pleats, crisp to 
stitching and | i 
smart button i 
detailing. Has 

stand-up collai§, 
back zipper. A 

charming, ever 
so-useful dress 
be made with «) 
without sleeve 
Size 12 takes 2 
yards of 44-in¢ 
fabric. 


Standard body measurements for size 
are: Bust 36, Waist 27, Hips 38 (new sizi| 


Why not order your patterns — 
both of these charming dress 
They’re easy to make, easy to we 
Just mail the coupon today. 


| FASHION PATTERN 
| 80X 4204, GRAND CENTRAL STATION, NEW YORK, N.Y. 10¢ 


| Send $1.00 plus 25¢ for postage and handling for each p > 
| ordered. < 


PATTERN F-1425 PATTERN F-1450 — 
$iZE10 0 SsiZE 10 0 ; 
SIZE 12 0 SIZE 12 (0 
SIZE 14 O SIZE 14 (1) 

SIZE 16 O SIZE 16 








C Yes, I'd also like to have your selection book of 60 . 
patterns for which | enclose $1.00. > 
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Party cake, party cake 

If you've been pushing your nose on 
bakery windows wishing you could 
decorate pretty cakes, then you'll be 
interested in Wilton’s ‘‘Idea book.”’ 
You can decorate party cakes your- 
self and very easily. Their book is 
yummy filled with 204 pages. Shows 
easy ways, using ready mixes if you 
prefer. $1.25. Order from Wilton En- 
terprises, Dept. LH-E, 833 W. 115th 
St., Chicago, IL 60643. 


Fine photo offer 
You can order 16 wallet size, three 


5x7” enlargements, or one 8x10” 
in full color from any color photo 
(8x10” or smaller), color negative, 
or slide. Your choice, $2 per offer 
Also, 25 black and white wallet size 
from any photo (8x10” or smaller), 
or negative, $1 (free 5x7” photo in- 
cluded). Add 25¢ hdlg., plus 50¢ for 
lst class service. Robin Art, Studio 
LH5, New Rochelle, NY 10804. 


Perma Tweez 
Let's face it, unsightly hair on arms, 


legs, and face can be downright em- 
barrassing. Perma Tweez, a do-it- 
yourself electrolysis device, safely 
and permanently removes hair in the 
privacy of your own home. Battery- 
operated, it removes unwanted hair 
without puncturing skin. Appears in 
various medical journals. $16.95. 
General Medical, Dept. LJE-18, 5701 
W. Adams Blvd., Los Angeles, CA 
90016. 


Fancy footwork 

“Gem” is a great foot flatterer. The 
“widow's peak’’ vamp design is ac- 
cented with multi-colored stones 
gracefully entwined with gold braid. 
Stunning shoe for indoor or out- 
door wear. l-in. heel. Soft-grained 
leather in gold, silver, or white. Sizes 
4 through 12, N, M, W. $14.95 plus 
75¢ hdig. 1014-12, add $1, please. 
Sofwear Shoes, Dept. LHJ-5, 1711 
Main, Houston, TX 77002. 


Ahoy, mini mermaids 
Floating Baby Seat puts tots in a 
safe, unsinkable seat and takes the 
worry out for you. Cloth bucket seat 
fits toddler to first grader. Approxi- 
mately 20 x 26 x 11 in. with bucket 
seat. Made of unsinkable foam plas- 
tic. It's a built-in baby-sitter. $5.95 
plus 95¢ postage. Gift catalog, 25¢. 
Send your order to the House of Min- 
nel, Dept. 653E, Deerpath Rd., Ba- 
tavia, IL 60510. 
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Because of Their Beauty... 





Monterey Co. S.P.C.A 


A GRISLY DEATH 


With bone-crushing force steel-jaw traps spring shut on millions of wild 
animals each year in the United States. These animals die a slow, agonizing 
death of starvation, thirst, freezing, fear, or gangrene. Many times the animal 
will actually chew or twist off its foot in a desperate attempt to save itself. 


These beautiful wild creatures are killed primarily for their fur; few are 
used as food. Furs are a luxury item catering to our vanity but hardly neces- 
sary to our survival. From forty to over sixty small animal skins are often 
used for a single fur coat. Consider the immense pain, fear and suffering 
each coat represents. Steel-jaw traps account for 90 percent of the annual 
U.S. fur take. Only 10 percent are caught in more humane, instant-kill traps. 


State laws regulating trapping are rarely enforceable. Steel-jaw traps may 
be purchased and set by anyone, including children, who often forget or 
neglect them, leaving any unfortunate animal trapped to die a miserable, 
painful and prolonged death. 


We are a nation who has put man on the moon. Yet we treat our fellow 
creatures with barbaric and primitive cruelty. It is time to redefine our val- 
ues. It is time to end this abusive use of our wild animals. YOU CAN HELP. 


THE ANIMAL PROTECTION INSTITUTE OF AMERICA 
P.O. Box 22505, Dept. HJ- 2 

5894 South Land Park Drive 

YES—1I WILL HELP! Sacramento, California 95822 


Mail Immediately To 


My TAX DEDUCTIBLE contribution of $...............-.- is enclosed to help: 

1. Bring an end to the use of steel-jaw traps within the U.S 

2. Ask our government for an importation ban on furs taken by means of steel-jaw traps. 

3. Inform others of the cruelties to animals caused by our desire for furs 

4. Finance more ads like this to call public attention to the horrors of trapping. 

e Your contribution of $10 or more entitles you to membership in the Animal Protection 
Institute and a year’s subscription to Mainstream magazine 


Name 3 
Address — 


City State _ Zip 





* The Animal Protection Institute is a national non-profit charitable organization chartered by the State 
of California and listed with the United States Internal Revenue Service. Contributions are deductible 
for income and estate tax purposes. 
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Practical 


to hide the ualy litter pan and the 


Gives kitty th 
Heavy 


RAT x i4 


colors 





$4.50 plus 75c P. & H. Ill. Res. Beautifully and just as attractively 

add 5% tax. Gift Catalog 25c priced. Colors: White, Black or Brown, $10.95 

Sizes 4 through 12; Narrow, Medium or Wide 

> p y widths. No half sizes over 10. $1.00 extra per 
House of Min nel pair for sizes ver 10. Add 75¢ postage for 

5 | each pair ordered. Prompt refund if not de- 
Deerpath Rd., Dept. 653, Batavia, Ili, 60510 | lighted. Free catalog. SOFWEAR SHOES 
Dept. M, 1711 Main, Houston, Texas 77002 

Gerber = TOG 

FINE CUT « S58 FACETS 
HYGIENIC PURE WHITE » FLAWLESS 
PANTS—ALL SIZES our $3. 00 EACH a 
; . +e + Vil | N , ‘er os ; R IN 
x s < send | 
| s 

Gerber/Wear P.O. Box 38 Three Oaks, MI 49128 | THE STRONGITE co. OMNew Vork, Nev. T6036" 
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DE LUXE SILK-FINISH cane 


ANY SIZE 
12 EXPOSURE ROLLS 


ras 


ONE 
ROLL 
WITH 
THIS AD 


20 EXPOSURES —$2.50 


SKRUDLAND PHOTO 


HEBRON, ILL. 60034 
DEPT. LHJ-53 


MARGIE 
patent 
Private. Fits over any litter tray 
privacy she deserves 
water-repellent 
ad like 


construction 


Shape a barn with multi- 





DE 


destined to be 
shoes n your 


ever-present mess swing from 





at the same time changing moods with a 


omfortable 





styled 


FAILURES 
CREDITED 


Offer ends 
Dec. 31, 
1973 





BRIGHT OUTLOOK FOR PATENT 


Sandals of marshmallow-soft 
the most ved-in 
So versatile they 
y occasions 


hange 


wardrobe! 





to dres 
sthes 
with foam-cush- 
ich heels. Elasticized 


ect, self-adjusting fit 


their 














BLOCK 


AT HOME... |) From tris. 


with the new a1 


MEYER 


NEEDLEPOINT 
BLOCKING DEVICE 


Recommended by 


Louis J. Gartner, Jr. Fe 
Own your own needlepoint bloc for prof 

DIOCKINg at home. 

e Sets up in minutes. e Sturdy and 

@ Takes any work from 2 for lifetime 

inches to 33 inches square. e Complete a 

e Mount work in minutes, blocking instructic 

dampen, let dry. That's all. included. 





SEND CHECK OR MONEY ORDER TO: 
MEYER ENTERPRISES, INC., 





TO THIS...|/: 





JUST 
$9295 


PLUS POSTAGE 
AND Ser een 


$1.85 east of Mis- 


sic 





$3.50 west. 
(Penna residents 
add $1 1.38 sales tax). 
~ 4 eeks 
fo r deliv ery. 





Box 644, Sharon, Pa. 16146. 


ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
Or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 744 to 844 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 


ers! 
Made In U.S.A. 


$12.95 


We ship in 21 Sas 
Extension for —— celling, 
a 


Write for reEE catalog 
Holiday Gifts 


Dept. 1705-A 
Wheatridge. Colo. 80033 








No need to wear Artificial Eyelashes 


MORE BEAUTIFUL EYELASHES OVERNIGHT! 
guar 


ROSE VINE, Dept. H-9 


Box 3547. Beverly Hills. Calif. 90212 











. a year. Or sample columns $1. 
COLUMBIA SERVICES 
Toronto 1, Ont. 


Box 780, Adelaide St., 


rar ¢ 








Send 25¢ for 
Catalog 
visit ouR 
WAREHOUSE 
SHOWROOM 
FRAN'S 


BASKET HOUSE 
89 W. Main St., 
: Dept. LHS 
Rockaway. N.J. 
07866 


| ... For Lack of Control 


BE SURE WITH “EVER-SAFE”! 


| “EVER-SAFE” is Cool, Undetectable, Comfortable 
& Effective. Weighs only 7 oz. Novel “fluid 
barriers’'’ with heat-welded seams enclosing ab- 
sorbent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay 
dry. Use 2 sets of liners for full nights sleep 
without change. Moneyback guar. Sizes for all 
ages, adults & children. ORDER BY WAIST SIZE! 
Complete with liners, $6.95; extra liners, $2.95/ 


set; 50 disposable liners, $6.95. RALCO MFG. 
ae 5, 1534 E. Edinger, Santa Ana, Calif. 


KENNESS 


DO YOU WANT aos 
Ruins Health, SS Bre 

the Drinking Cycle QU CRLY 
... INEXPENSIVELY! Us se new 
ALCOREM, the amazing liquid 
that promotes aversion (dislike) to- 
ward ALL intoxicating drinks. Not 
classed as a Treatment or Cure but 
it IS a recognized method of with- 
drawal of alcohol. Interrupts drink- 
ing cycle and causes many to turn 
from liquor. May be taken in secret. New ALCOREM 
eliminates desire for more alcohol for varying pe- 
riods.GUARANTEED Pure.Aversion treatment is recog- 
nized by Medical Authority. Comes ready to use—sim- 
ple instructions included. 

One happy ALCOREM user writes: ““ALCOREM 
helped my husband. I would not take a million 
dollars for what it did for him. Send a bottle of 
| Ss for my daughter’s husband.’’—Mrs. J. 

F. Louisville, Ky. As an additional help we send. 

FREE! 21 PINKIES with order of ALCOREM. 

Special Formula capsules to help Prevent Vitamin B-Com- 

ple x Deficiency. Also WEIGHT CHART to guide reformed 
drinker to proper weight. 

DO NOT DELAY e ORDER NEW ALCOREM NOW 
| SATISFACTION OR MONEY BACK. We rush 
| ALCOREM, PINKIES, Weight Chart in plain wrapper. 
| Pay postman $11.95 plus C.O.D.and postage. TO SAVE 

$2.00 in C.0.D. & postage, send $11.95 with order. 

Known world wide since 1948 


| MIDWEST HEALTH AIDS - DEPT. E-4 
154 EAST ERIE STREET © CHICAGO, ILLINOIS 60611 





de 



































x 
7214 Bergenline Ave., North Bergen, NJ 07047 
















An ideal solution 
Acne Solution is the name of a beau- 
ty aid that may help anyone bothered 
with blemishes. Wipes away black- 
heads, blemishes, and other exter- 
nally caused acne-pimple surface © 
symptoms as they form. Comes with 
free makeup course plus beauty tips. 
4-week supply, $2.98; 8-week supply, 
$4.98; 16-week, $8.98. From Cabot 
Sloane, Dept. LH5, 7214 Bergenline 
Ave., North Bergen, NJ 07047. 


IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


| rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 


BLOW YOURSELF 
UP POSTER SIZE 


A great gift or gag idea ideal 
room decoration Perfect for 
parties. Send any b&w or color 

to, polaroid print, cartoon or 
magazine photo For slides and 
egatives add $1.00 per poster 
red. Better originals produce 































better p aaa Giant b&w poster 
mailed in tube 

142 FT x2FT $2.50 
3FTx4FT $7.50 


RUSH SERVICE: Shipped Ist 
class in 1 day. Add $2.00 per poster 


SAVE 50% ON DUPLICATES when orig. ordered 
at full price. 14/2x2 ft. @ $1.25, 2x3 ft. @ $1.75, 
3x4 ft. @ $3.75 plus 50¢ ea. pstg. & hdig. 

Your original returned unGamagec. Add SOc for postage and 
handling for EACH item ordered NY. residents add sales 
tax, Send check. cash or MO. (No C.0.0.) to 


PHOTO POSTER, INC. 
Dept. LHS3, 210 E. 23 St., New York, N.Y. 10010 


Go Bare, Bare-Bra underneath... 


and add 2 full inche 
instantly! 


NUDE BRA 


(from Europe, naturally!) 


Most provocative next- 
to-nothing you can wear. 
Fashionable European 
bra design bares your 
bosom to give you the 
ultra-natural look. Noth- 
ing between your blouse. 
sweater or dress but your 
Own natural flesh . . . up- 
lifted, curved and con- 
toured! In lacy white or 
black. Washable. Adjusts 
4-ways for maximum sup- 
port, separation and con- # 
tour. $5.98 ppd. Matching adele scanty-panty a 
brief. Only $1.98 ppd. Nude Bra, 2 for $10.98 ppd 
Panties, 2 for $3.49 ppd. Specify sizes, and colors}: 
On C.O.D.’s, enclose $2 deposit. 
Mme. Preville LH 473 













TALKING TOILET 


Wildest party idea of 
the year. When a guest 
sits on your “‘john’? 
§ seat, a laughing Voice 
says “Hey! I’m works 
ing down here,” and 
other embarrassing 
comments and sounds. 
Battery operated unit 
is hidden from view 
when in use, The 
Sail tape - «speaks out whenever there is 
pressure on the seaf, $5.00 plus 75c mailings 


THE GAME ROOM bent. ts 
P. O. Box 1816, Washington, D.C. 20013 


DO YOU SING? 


Have trouble getting known? Do you know how to 

secure engagements? Discover how those hours 

you spent practicing yesterday can be turned 

into dollars today! Send $1.00 for "How To 
Cash In On Your Vocal Talents.” 


VOCAL ARTISTS OF AMERICA 
P.O. Box 2371-A, Terminal Annex, Los Angeles, Calif. 90051 
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WONDER INGREDIENT FOR SKIN PROBLEMS ... AFTER 35 





Apply PureVitamin E Oil Direct to 


Wrinkles, Lines, blemishes and a 


i. a 









yes rough, dry skin accentuate lines and 
inkles on your face and throat? Have pass- 
z years and neglect made your complexion 
pear lifeless and dull? Does your mirror 
‘Pow you looking older than you are? Then 
omise yourself that you'll never again look 
der than you need be. Now you can mois- 
ize away that dryness that adds years to 
ur appearance . . . thanks to pure, virgin 

amin E Oil... the miracle ingredient of 
pth Century Cosmetology. 
WThirsty, dry skin virtually drinks up this pre- 
us beauty fluid. ExoGEN brand Vitamin E 
penetrates the outer skin layer. Starts putting 
k lost moisture and oils in minutes. It replen- 
les parched, neglected skin. In just days, this 
ick, rich oil rewards your complexion with new, 
Biiant glamour and beauty. You win again that 
—-hanting, younger looking complexion. Now 
can get ExoGEN brand, virgin-pure Vitamin 
Oil. Full strength! Undiluted and uncut! Best 
all, it’s yours without a doctor’s prescription — 
ect by mail to you. .» 























Apply Direct to Skin for Results 

y pay big prices for creams with only a few 
its of Vitamin E? Exogen Vitamin E Oil is 
ded with this miracle vitamin. Just imagine... 
,000 International Units to each ounce! This 
amin E Cosmetic discovery aids nature to 
se harsh dryness that accentuates wrinkles 
d blemishes. 

New! Different! Don’t mistake it with creams, 
“Sions, masques, so called wrinkle removers or 
ringents—no matter how expensive! Truly vir- 
“fal! Just 1 ounce equals in potency 28 bottles 


7 Confidential 
LS 

wIL% Advice to 
i All Women 
ya/—~ over 35 


CA 


th the passing years, Nature often fails to 
equately replenish vital skin fluids. Your 
mplexion becomes dry, dull, harsher. Not 
ly deep wrinkles, but tiny surface lines are 
ented. You get that dreary “‘oldster” look. 
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Dry,Old Looking Skin! 


ow... capture again that lovely, 
dewy, younger looking complexion of 


happy days past... or pay nothing! 


of diluted Vitamin E lotions! Yet it’s absolutely 
safe and gentle to skin. Contains no hormones, 
no acids, Can be applied to a baby’s skin with 
safety! 

Beauty Hint for Problem Skin 


At night, massage a few drops on face and 
throat. Apply in light, rotating motions, right on 
skin faults such as: dry flaky skin, fine lines, sur- 
face scars, wind or sunburned tissues, even stretch 
marks. Smooth around eyes, lips, chin line. Oil is 
absorbed by outer layer of epidermis. Makes an 
ideal base for makeup. 












6 TELL-TALE SPOTS 
WHERE AGE SHOWS MOST 

Dry skin makes you look older in these 6 

danger areas: forehead, throat, neck and 

chin; around eyes and mouth. Reverse the 

dry skin process with precious Vitamin E 

Oil. Win the smoother, younger look! 


How this Strange Vitamin Works 


Doctors and scientists have spent years and labor to unlock 
the hidden values of strange, wonderful Vitamin E. Now at 
last some of its fantastic benefits have been revealed for man- 
kind. For instance, scientists have discovered that Vitamin E 
acts as an anti-oxidant when applied to the skin. It actually 
helps prevent the loss of vital moisture through perspiration! 
In fact, it supplies life-giving oxygen to skin cells! How im- 
portant all this is for older complexions! Especially so when 
nature’s supply of vital fluids slows down! 











Modern Beauty Miracle! |f dry skin makes 
you look older than your years, use Vitamin 
E Oil — nature’s wonder ingredient! As it 
replenishes precious moisture and oils, 
you look radiantly younger — again! 





Secret of Younger Looking Women 


Throughout the world, thousands of. smart, fashionable women 
use this precious substance. You too can emulate these lovely, 
younger Pekar women! You too can use their treasured beauty 
secret and reap the wondrous benefits! But for best possible 
results avoid watered down “E” lotions having only a few 
hundred units. Put your trust in ExoceN—the virginal brand 
that’s never watered down, never diluted, never adulturated! 
Each ounce of Exocen brand contains 28,000 units of Vitamin 
E! That’s why it costs more than ordinary lotions. But it’s so 
fantastically rich that daily home treatments cost you mere 


ennies! 
F Take it on 30 Day Free Trial 


Test the incredible benefits of this high potency fluid for a full 
month—without risking a penny. When it arrives, spread onto 
problem areas: dry, course skin , . . surface scars and blemishes 

. tiny lines and wrinkles. A thrilling surprise awaits you in 
just 5 days. Suddenly one morning, your touch will reveal a 
silkier, smoother, fresher looking skin—dewy as a baby’s face. 
You'll hardly believe your eyes on seeing incredible changes in 
your mirror. It will reflect a new you . . . more loveable, more 
youthful looking. No dry, rough skin to accentuate little lines 
and wrinkles. Instead, a glowing, softer complexion! Pure, 
virgin Vitamin E Oil by Exocen must satisfy you in every way. 
Otherwise return the EMPTY bottle only. Your money comes 
back—no questions asked. Quantities limited. Not sold in drug- 
stores. Please send check or cash at once for prompt delivery. 


28,000 UNITS 
VITAMIN E TO AN OUNCE 


ELIZABETH ASTOR DIV. 5075 


1231 East Las Olas Boulevard 


Fort Lauderdale. Florida 33301 








Se Satie feces o cax omic Ge) CaaS poy 
ft is at this time that the important man in | ELIZABETH ASTOR DIVISION 507: 
ae for | 4231 E. Las Olas Blvd., Ft. Lauderdale, FL 33301 
It took years of abuse and neglect for your | Please send genuine EXOGEN Vitamin E Oil. | O HALF OZ. TRIAL sree ! 
skin to get that prematurely aged appearance. I If not 100% satisfied, | shall return EMPTY | [_} FULL OZ. SIZE—ONLY $1 I 

° He e [] TWO OZ. SIZE—ONLY $15 

REVERSE THE PROCESS that makes you look | bottle only—anytime within 30 days—for is] - IcE— | | 
older than your real years. Think positive! Wake | money back quick. pe As Byes aa ee a he I 
up your stagnating skin to fresh new beauty. 1 SEND CHECK OR CASH FOR FAST DELIVERY | "saves you $9.00. 
Give it the intense, loving care of this Vitamin 
E treatment. Then see how this miracle ingre- | PrintName = | 
dient REVERSES the effects of abuse and ne- | j 
glect . . . how with every passing day, it Address __ ee Bs | 
imparts a semblance of New Youth, New Beauty, * a Zip 
and New Sex Appeal to your dry, neglected I “ity Taman. a 
skin! You won't believe your eyes (mor will he). hn ec ee ce ee es ee ee es ee oe me me 















































FRANKLIN & MISSY 


continued from page 146 


canteens, hospitals, and military bases 
at home and overseas. After Missy’s 
first stroke, the White House lacked 
an official, live-in hostess. The strains 
of war leadership began to show in 
Father’s face. Sometimes his hands 
trembled uncontrollably. He had aged 
noticeably. His doctors urged him to 
take care, but he was impatient with 
any kind of pill-taking. 

Sis moved in to look after 


gether, take some trips maybe, learn to 
know each other again.” 

He talked at length of her strength 
of character, her value to him. “TI only 
wish she wasn’t so darn busy,” he said. 
“T could have her with me so much 
more if she didn’t have so many other 
engagements.” 

I passed on to Mother some of the 
things he said. The estrangement be- 
tween my parents had gone on so long 
that much of their communication was 





Father as Mother’s substi- 
tute. She was now Mrs. John 
Boettiger, the wife of a news- 
paper publisher, and she 
brought her children with 
her. We could not have 
guessed it, but the effect was 
to inhibit any chance of re- 
conciliation between our 
parents in those few autumn 
years that remained. 
Loneliness weighed as 
heavily on Father as did 
the responsibilities of being 
President and Commander- 
in-Chief. What he 
was someone dear to him 
with whom he could talk 
over problems. He had de- 


missed 


pended on his camaraderie 
with Louis, his closeness to 
Missy. Now, with his four 
sons in uniform and far 
away, and Mother roaming 
the earth, his immediate 
family had been whittled 
down to Sis. 

She delighted in the sit- 
uation. She vetted Father's 
appointments, smoothed his 
personal arrangements, 
watched over his_ health. 
Now it was Sis who talked 
with visitors Father was too 
busy to see, passing on to 
him the gist of her conver- 
sations. She was now the one 
who ran the White House as 
manager, organizer, and pro- 
tector, while the rest of the 
family was occupied with the 
war. 





Lucy again 

Four years after Father’s 
death, Mother wrote of 
Anna’s role: ‘Everything 
she did was done capably, 
and she brought to all her 
contacts a gaiety and buoy- 
ance that made everybody 
feel just a little happier.” 
Mother hid the bitterness 
she felt when she learned 


fact that Father and Lucy 


that Sis had concealed the i" 
Mercer MRutherfurd had 


life, that neither of them could be 
blamed for what had happened when 
they were too young to know better. 
Anna was the one who shared in Fa- 
ther’s life during his last days, enjoy- 
ing an easy intimacy that Mother was 
never able to achieve. 

Not long after his death. I sat again 
with Mother, talking about him. “He 
was a very lonesome man,” she said. “TI 
wish I had been able to be closer to 
him, to comfort him sometimes, but I 





people 







are going 
the dogs 
two ways 








For years people have crunched animal 
crackers. Why shouldn’t dogs enjoy People 
Crackers? Good idea? We thought so. So we 
baked up nourishing little crackers shaped like 
the people in a happy dog’s life. Now your dog 
will love mailmen, milkmen, policemen—even 
dogcatchers! Try liver flavored or regular 


People Crackers today. 


French’s®—providers for pets for over 70 years. 





been meeting again. 

Whenever the arrangements could be 
made at Aiken, S.C., Warm Springs, or 
in the White House itself, the tired. 
gray man and the still-beautiful wom- 
an spent many hours together. Lucy 
was once again the woman Father 
turned to for companionship in the 
afterglow of a desire that Mother had 
frustrated more than a quarter of a 
century before. 

In those last few months of his life, 
Father spoke to me about Mother in a 
way I had never heard before. Once he 
said, reflectively, “You know, I think 
that your mother and I might he able 
to get together now and do things to- 


150 


through other people, like myself and 
Sis. I was delighted when Mother ex- 
pressed the same desire Father had, 
that the day would soon come when 
their workloads could be arranged to 
give them a chance to spend more time 
together. “I hope this will come to 
pass,” she said. 

“You know that I do,” I answered. 

It was made impossible because 
Mother had surrendered the White 
House to Anna. My Father and Moth- 
er had not a single day during which 
they might have talked away the pain 
of the past and come to a realization 
that forgiveness is a necessary part of 


suppose that could not be possible.” 
Another thought haunted my mind 
last Christmas. It was the season when 
sentiment is not out of place and mem- 
ories may be given free rein. The lines 
of Whittier seemed appropriate: 
For of all sad words of 
tongue or pen, 
The saddest are these: 
“It might have been.” 


A statement from Elliott Roosevelt 
“I feel that the truth is better told 
than alluded to in veiled sentences.” 


There comes a time in everyone’s life 




















































when one must pause and take stoc 
of the true values in his existence. Thz 
is exactly what has happened to m 
Since the passing of my parents, I hav 
read a steady flow of appraisals ¢ 
their lives. Some of these books were 
conscientiously researched by able hi 
torians. Others have been written by 
haters or admirers of one or the othe 
of these personalities. Curiously, 
have experienced a feeling that, fron 
all this writing, a kind of cardboard 
one-dimensional image wae 
emerging that did not in am 
way tell the true story. 
Mother and Father wer 
living, breathing individual 
who made the same mi 
takes, had the same fear 
showed the same reaction 
that other human being 
have. In the years that 
was privy to, I knew tha 
both my parents had evolve 
through terrible, wrenchi 
soul-searching experiencesf 
into very strong individuals, 
dedicated to ideals in whic 
they thoroughly believed, 
They both influenced each’ 
others’ lives, but not quit 
as has been depicted in a 
least one book. One did no 
make the other. They deve 
oped as two separate, dis 
tinct persons with entirel} 
different ambitions and de 
sires. One was warm, loving 
outgoing, and generous to 
fault. The other tried des 
perately to be similar, bu 
because of earlier influences 
the expression of warmth 
love, and an outgoing, gen 
erous personality was muc 
less evident. These feelings 
manifested themselves ¢ 
occasion, but a wall of re 
serve made it difficult. 
What I am trying to saj 
is that my parents were ga 
lant, brave, lonely, and bri 
liant humans. But they wer 
human! They had _ the | 
faults; they made their mis§_ 
takes. Yet, with it all, eaclh” 
moved forward to conquef 
impossible odds and becom 
truly the most beloved a 
respected man and womai 
of the twentieth century. | 
Some people may feé 
that I have revealed to! 
much of the inner lives anj 
complications that beset th) 
paths of these two. I fee 
that the truth is better tol 
than alluded to in veile 
sentences. After all, theil 
actions helped to make ther} 
strong and to achieve thei 
positions in history. 
I am proud and grateful to be thei 
son. I know that they would agree thé 
history should know of the true tria 
and tribulations to which they wer 
subjected. 


SEASONINGS 
By Jean Herrod 


Love that knows 
but one season, 
has not been seasoned 


properly. 
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SAVING MONEY ON FOOD! 
78 Ways to Save on 

Fruit, Vegetables, Etc. 
Penny-Pinching New 

Hot Dog Cookbook 
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irom ‘The Indoor World” of Armstrong. 


Whos afraid of 
The Big, Bold Look? 


Certainly not you... once the Armstrong interior 
Designers show you how easy it is to be daring! 


What’s the clue? Use a key color. You can suc- 
cessfully mix bold plaids, geometrics, florals, or 
stripes .. . almost any combination you can think 
of... if they all share a key color in common. 
Here, in this bold-look family room, the key color 
is red. It seems to be everywhere. And look how 
compatible the geometric Adventure Prints™ car- 
pet (our new ‘‘Poinciana’’) is with the dazzling 
plaid fabric. Once you establish the key color, you 
can accent it. Purple in the plaid Yellow-lacquered 
furniture to highlight the red. Both the red and yel- 
low pieces are from our Thomasville ‘‘Passport”’ 
collection. 

Once you've planned your colors, you can con- 
centrate on patterns. See how the geomet ic shapes 
on the daybed and tables complement the geometric 
shapes in the carpet? And yet another pattern, a 
chevron is introduced on the walls. Geometrics and 
plaids... purple and yellow. All the very essence 
of The Big, Bold Look! Who says you can’t do 
it? One key color can unlock 
an exciting new look for you. 


Turn page for more 
of the big, bold look 





Two more ways to be dari 


BE BOLD IN THE KITCHEN! 
Vertical stripes, horizontal stripes, 
pl Stripes, thin stripes, topped by 
a super slant-beam ceiling that re- 
peats all the stripes. But what makes 
stripes so at home with the geo- 
metric floor pattern? Once again, 
he rule of one key color. To create 
S sunny kitchen, the Armstrong 
interior Designers selected orange. 

S on the cabinets in three shades, 
on the wall covering in two, and is 
dominant in the beautiful Solarian® 
Sunstone’ floor. 


Another beautiful thing about our 
Solarian is that it shines without 
waxing. Its special Mirabond™ wear 
surface keeps a high gloss far longer 
than an ordinary vinyl floor. And 
sponge-mopping with a mild deter- 








gent is all it takes to keep Solarft 
sparkling bright. e 






Another shining feature of the bai 
look kitchen: polished aluming 
chairs and tables from our Found§ 
furniture collection. 5 






















BE BOLD IN THE DINING RO f 


Just use the rule of one key cog 
the way the Armstrong Interior If 
signers did here. The key colom 
yellow, accented by a peachy-ora 
The wall covering, medium yell. 
in a tiny leaf design; the furnituy. 
a paler yellow with a romantic 1}, 
Century bamboo look. (It’s our rp, 
Allegro || collection by Thomasvill,, 




































Overhead is an elegant Armstr: 
Chandelier® Ceiling. 





































pre, in the close-up, you can see 
2 detail in our ‘‘Santero’’ design. 


. 


you're like most people, you prob- 
ly thought you could never mix a 
Id floral print with a strong geo- 
tric print and get away with it. 
ut here the Armstrong Interior De- 
gners not only got away with it, 
ey made it work like a dream. 
Otice how the key color, yellow, 
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is picked up in the floral draperies 
and in the Armstrong Prodigy™ car- 
pet. The secondary color, the 
peachy-orange, is picked up in ex- 
pected places—the chair seats and 
the carpet—and unexpected places— 
the dinner service and the shades 
on the chandelier. Five patterns 
tied together by one key color! 
Want some more ideas for creating 
The Big, Bold Look in your home? 
We have a panorama of ‘“‘Indoor 
World®”’ literature for you. Write to 
us. Armstrong, 7306 King St., Lan- 
caster, Penna. 17604. 


(Armstrong 


CREATORS OF ad THE INDOOR WORLD 


ee ee ee ee Oba) Be «Bo 44 oe eee 


VOL. XC, NO. 6 


JUNE 








































JOHN MACK CARTER 
EDITOR 


And you thought 
Midol was just 


for Menstrual 
Cramps! 


NEVER 
UNDERESTIMATE 

THE POWER 
RICHARD KAPLAN 


O F A JOHN R. STEVENS 


WOMAN® , MANAGING EDITOR! 


HERBERT BLEIWEISS 
ART DIRECTOR 


LENORE HERSHEY 








ARTICLES gMOME jy, ARIARY FIORE 
56 Sarah Miles: The Story Behind the Scandal Diana Lurie Joye 


GINI KOPECKY 
BARBARA FORTSON 
JOYCE JACK 


| 67 Women of the Year 1973 

72 Missy: The Tragic Story of the Secretary Who 
Loved President Roosevelt Bernard Asbell 

| 79 Remembering Daddy: An Intimate Portrait of L.B.J. 
Lynda Robb and Luci Nugent 

94 Debbie Reynolds Today Gini Kopecky 


BOOKS AND FICTION 
MARGARET COUSINS 
PHYLLIS LEVY 
DIANE BROWN 
JULIA SCISCENTO 





UE RALDINE CARRO 
| FICTION JEAN |. McNUTT, Edi? 
50 The Echo Margery Sharp GLORIA ANASTASI, 


86 The Two Sides of the Door Libbie Block ® Pacisteyt 
FOOD 


ARLENE WANDERMA 
RUTH LAUMAN 
JEAN AULTMAN 
CLAUDIA T. KINSEY 





REGULAR FEATURES 
8 Editor's Diary 
10 What's Happening Gene Shalit 
16 Can This Marriage Be Saved? Dorothy Cameron Disney BE eae 
20 Poor Woman's Almanac’ Bery! Pfizer PAGE 79 MARGI SMITH 
24 Medicine Today David R. Zimmerman 
26 Ralph Nader Reports 
28 Your Questions Answered Theodore |. Rubin, M.D. 
30 Amy Vanderbilt 
34 Bringing UpChildren Bruno Bettelheim, Ph.D. 
36 How America Lives Evan Frances 
44 Spending Your Money Sylvia Porter 
| 48 Pet Journal 
| 62 The Working Woman: Mothers Who Work Letty Cottin Pogrebin 
122 Journal Shopping Center 
136 The Journal Store 





FASHION 
TRUDY OWETT 
CAROL PILLION 


PATTERNS 
NORA O’LEARY 
LESLIE MEGEAR 


INTERIOR DESIGN 
NATHAN MANDELBA 
ALICE KASTBERG 


PUBLIC AFFAIRS 
MARGARET HICKEY 





FOOD PAGE 82 
READER RESEARCH 


MARY E. POWERS 


ee 

- SPECIAL PROJECTS 

/ EVAN FRANCES, A.1. 
ELEANOR GUSTAFSO 


96 78 Ways to Save Money at the Produce Counter 
Arlene Wanderman 
| 98 The Great Little Hot Dog Cookbook John A. Gould 
| 100 Lowering the Liquor Bill 









102 The Journal Food Sampler 
108‘ Thirty-Minute Menu 


109 Recipe Index ART DEPARTMENT 
BRUCE DANBROT ~~ 
BARBARA CHAPMAN 


ARLENE HAYDEN 








When you were younger...and your PATTERNS 
oa ena? ee ee PAGE 88 
Pee, oblcar at mussel tne 61 Beautiful Floral Needlework Kits COR UNG BETMELHEIM. 
Was cramps...you knew you could 94 The Debbie and Carrie Blue Gowns’ Nora O’Leary DOROTHY CAMERON 
count on MIDOL to give you the relief | 124 Menu Maker | EY 
you wanted. And MIDOL didn’t let 2 A og VIRGINIA T. HABEEB 
ee eee | See ae 
. : LETTY COTTI 
Today, your body has changed. Yo “i 10 SYLVIA PORTER 
menstrual problems may be different 82 Women at the Top Trudy Owett paca AO en ae RO 
You feel irritable with low backache : ae dA RUBIN, M.D. 
| GENE SHALIT 
and headache — in addition to painful A AMY VANDERBILT 
cramping. And today, you can count £ rs e ‘ BAYID: ae 
Sntitorehevestl these menstrual 88 HELP! The Great New Shorter Hair & New 


Makeup to the Rescue Sally Obre FRED C. DANNEM 


symptoms 










































; as PUBLISHER 
The exclusive Mipot formula has a Tw - —— 
medically-approved ingredient that | DECORSTING A. EDWARD MIL 
ieve w backache and she t 
lieves low backache che to 92 Choosing Straws Nathan Mandelbaum Eee 
help soothe accompanying irritab PAGE 98 DOWNE PUBLISHING, 
And MIDOL helps stop cramps wit Cover painting by Howard Terpning. 
F P : Phot ographs, p. 8: Jean Peters by Bill Henniger, Myrlie Evers by Herb Reade, Dorothy 
an anti-spasmodic—an ingredie you Cameron Disney by Wes Disney; p. 56, top, by Sheldon Secunda; p. 68, Shirley Chisholm 
don't get th ordinary in-rel y Dev O'Neill, Ellen Straus by Bill Mitchell; p. 69, Katharine Graham by Amold New- 
get with ordinary pa Cie ian, Nikki Giovanni by Bill Whiting Assoc., Helen Hayes by Wide World Photos; pp. 
Yes, you can depend on MIDOL to he p 5 tographs courtesy of The Lyndon B. Johnson Library. 
you feel mor ke yourself again. Never Underestimate the Power of a Woman” is a trademark of Downe Publishing, Inc., 
* : == a registered at the U.S, Patent Office. Title “‘Ladies’ Home Journal’’ registered in U.S. 
a > 4 atent Othee and foreign countries. 
. : : 
2 ADVERTISING AND SALES: Lo E. Porterfield, Ad’ Di Advertisi ies’ 
‘“daol | : gi Sn et en cee ee Ladies’ Home Journal 
Thomas; Be Eato' »s Angele sco, ¥ G i 
EE aioe ng Operatior oh Scotts, Prime Show ase, s rlas ~ V.P. Marketing Director, A Magazine of Downe Publishing, Inc. 
- E. S € I shing, Inc., New York, N.Y. All rights reserved. Published monthly. A Subsidiary of 
The Menst Specialist Se Class Cae id at % _— at aeoles — ae —— —e i - peeken aa ee 
=a cript n prices ri, S. and : sions cand Canada: “On sok ieee Scam one year $8.94. DOWNE COMMUNICATIONS, IN 
r id advertising fices Maden” “Home Journal, 641 Lexington Avenue, New York, N.Y. 10022 Edward R. Downe, Jr Chairman of the Board 
R gil aay 
= : Change of address: Send full details with latest mailing label to Ladies’ Home John Mack Carter, President , 
Now try Midol fe ne deodorant spray Journal, P.O. Box 1697, Des Moines, lowa 50306. See coupon elsewhere in r 


with reserve protection. The more you need 


this issue. Please allow 8 weeks for change. Postmaster: Send form 3579 to 
it—the more it works...Gentle... Effective 


Same address. All other subscription correspondence to P.O. Box 4565, Des 
Moines, lowa 50306. 








You’ll wake up feeling good if your back 
feels good. That’s why Sealy Posturepedic® is 
designed in cooperation with leading orthopedic 
‘ surgeons for firm comfort—to promise no morning 
backache from sleeping on a too-soft mattress. 


Posturepedic isn’t made like an ordinary 
firm mattress. Extra coils give you more support, 
even around the edges where ordinary mattresses 
first start to sag. And, Sealy’s patented torsion 
bar foundation works together with the mattress 
for better all-around support. 

Sealy Posturepedic is truly unique. It’s the bed 
that promises you a good night. And, a good day. 
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: SEALY POSTUREPEDIC o > 
| The unique back support system. . . 
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For peace 
of mind 
and body 


Now! A napkin that holds itself in place! 
No pins, no belts, no doubts! 


So simple yet so marvelously efficient! 
This new napkin not only adheres to briefs 
and panties, it even holds fast to a bikini 
without doubts! 

Specially designed to keep from 
twisting or losing its shape. 

Thick and light and highly 
absorbent. 

Disposes with a flush. 


For peace of mind and body. 
When you ve got it, you can forget it. 
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Feminine Pads by Kotex 
FEMININITY TODAY FROM KIMBERLY-CLARK 
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Slender ifs 
ISfortaking “ ~ 
it off and ZN 
Keeping it off 

It can help you peel off 
pounds fast. Or, it can 
help you hold onto the 
good figure you already 
have. Mixed with the 
substantial nutrition of 
milk or chilled from the 
can, Slender is just 225 
calories. And it works. So 
ask your doctor, and get 


Slender. 

































NEW LOOK. In the March issue, 
we printed a picture of Howard 
Hughes’ ex-wife and said: “Jean 

Peters, as she looks today.” 
Actually, it was a photo of the 
actress made up for an older 
woman’s role in Winesburg, Ohio. 
“I’m not Miss Teen-Age America, 
but I’m not Grandma Moses, either,” 
says Miss Peters. We agree. Here, 

Jean Peters as she really looks today. 





UNE....a month of graduations, 
a weddings, anniversaries: most 

of them joyful. But to our con- 
tributing editor, Mrs. Medgar Evers, 
it marks the tenth anniversary of the 
death of her husband by an assas- 
sin’s bullet in Jackson, Miss. “He 
was the first fallen hero of the strug- 
gle for civil rights,’ said Myrlie 
Evers on her last 
visit to the office. 
“Yet somehow 
his contributions 
have been ob- 
scured by the 
other deaths that 
followed: Presi- 
dent Kennedy, 
Martin Luther 
King, and then Robert F. Kennedy.” 
To keep his memory alive, Myrlie 
is now gathering a collection of 
Medgar’s speeches, TV clips, and 
photographs. However, we might 
also comment that Myrlie herself is 
a living memorial and fighter for ev- 
erything in which her husband be- 
lieved. She writes, lectures, has run 
for Congress, and was active in the 
°72 campaign. 


PRESIDENT’S CHILDREN. Per- 
haps no greater literary storm has 
been caused recently than by the 
publication of Elliott Roosevelt’s 
book about his parents, Franklin 
and Eleanor Roosevelt, a story the 
JOURNAL carries a step farther on 
page 72. In talking to the daughters 
of President Johnson in preparation 
for the historic double memoir that 
starts on page 79, we were struck by 
both the parallels and the differ- 
ences in the two stories. Both Luci 
and Lynda see their parents—if not 
with total objectivity, then with per- 






























ceptive clarity. But their pers 
attitudes of affection, tender ¢ 
ing, and even differences of opi 
are always balanced with an aw 
ness of the public achievemen 
both of their parents. 


COPS AND MARRIAGE. D 
Cameron Disney, pictured belo 
the woman who is largely res 
sible for our popular feature, “ 
This Marriage Be Saved?” Rec 
ly, while walking on Sunset Be 
vard in Los Angeles she had the 
fortune of being mugged. She w 
us: “My assailants, whom In 
saw, snatched 
my bag and j 
pushed me down 
a steep incline. 
Bleeding and 
bruised, I was 
taken by taxi 
back to my hotel, 
and two young 
policemen ar- 
rived to question me about the 
cident. I supplied my married na 
but on request I also gave my mi 
name. At which the officer wri 
the report exclaimed, ‘Are you 
Dorothy Cameron Disney \, 
writes “Can This Marriage 
Saved?” for the Journal?’ I sai 
was, and it turned out that both, 
licemen were dedicated follower 
the column; both had suffered sq 
tensions in their marriages; and k 
wanted to discuss the special m 
tal problems of police officers. 
illuminating time was enjoyed 
the three of us.” 

Moral? Our edi- 

tors and contrib- é 
utors just never 

stop working! 
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‘Love-Pat’ is the creamed powder makeup that gives your face the best of 
everything. The velvety finish of powder. The color and coverage you expect 
only fromaliquid makeup. That’s because Love-Pat’—unlike ordinary press 
powders — is laced with creamy moisturizers. So youwon'tlookdry or ‘pow 

It’s the powder that makes you look luscious! 


‘LOVE-PAT’ sy REVLON 











‘softness ol 
‘the peach 
experience. 


New! Ponds 
‘Creamy Peach 
facial 

- Moisturizer 
“eel it. 

ouch it. 

discover it. 


“his new super-wet, 
nilky white 


noisturizer from Ponc 


Nith just a hint of 
seach fragrance. 


four skin feels so soft. 


0 lusciously. alive! 
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are entertaining films that ev- 

ery member of your family can 
get a terrific kick out of—but there 
are other films that you ought to go 
to the theater and kick them out of. 
Good family entertainment: God- 
spell and Tom Sawyer. 

Masquerading as good family en- 
tertainment: Lost Horizon. 

Let’s take the good first and leave 
the bad for last—accent on leave. 
Godspell is a movie musical based 
on an off-Broadway musical based 
on the Gospel According to St. 
Matthew. Ten attractive young per- 
formers (five girls and five boys) 
sing and dance and leap lovingly all 
over Manhattan—and I mean over, 
because they spend a lot of time 
dancing on the tops of buildings as 
they exult in this jubilation of Je- 
sus. I especially admired Victor 
Garber as the Christ-like figure; 
David Haskell in the double role of 
John the Baptist and Judas; Jerry 
Sroka, whose hairstyle and mous- 
tache make him singularly attrac- 
tive to every right-thinking individ- 
ual; and above all an exuberant girl 
named Robin Lamont who is my 
very favorite. There are few spoken 
lines in Godspell: it’s sing sing sing, 
dance dance dance, leap leap leap, 
and smile smile smile. 

Mark Twain’s Tom Sawyer is an 
enduring and joyful classic of Amer- 
ican literature. Now it has been set 
to music—and the good news is that 
it works. Celeste Holm has been 
cast as Aunt Polly, which is just 
fine, Johnny Whitaker is a puckish 
Tom, and Warren Oates weaves 
wonderfully through the tale as the 
town drunk whose life Tom saves. 
The big surprise to me was the score, 
composed by Richard and Robert 
Sherman. After their merry start 
with Mary Poppins, the Shermans 


At he Movie Screen Scene. There 









WHAT'S 
HAPPENING} 


BY GENE SHALIT 


" =~ / . 
The | peppy weople of Godspell (rtzhd) romp tironale a joyous movie must 
Helen Reddy (left) spins onto TV after her super record hit, 1 Am Wom 


























































sank to commonplace la-la 
movie after movie. Now they 
a comeback with a bunch of@ 
Sawyer songs that are perfe 
tune with the 19th-century s 
town setting. Tom Sawyer is 
kids alone, so don’t let the 
alone: you'll have a nifty time. 

There is a huge pinhead of a 
ie called Lost Horizon. This 
warning: it is among the most 
multimillion dollar thumps o 
time. Burt Bacharach and Ha 
vid have packaged the score 
between Bacharach’s music and 
vid’s words the score is nothi 
nothing. You may be tempted 
the cast: Peter Finch, Charles E 
er, John Gielgud, Michael ¥ 
Sally Kellerman, Liv Ullman, ; 
Olivia Hussey, but they are al 
used. So is everyone who buy 
ticket. Let’s hope this is Last H 
zon. 

Once over slightly: Sophia 
(mirror, mirror on the wall) is‘¢ 
mite, but that’s no reason to pu 
in a movie like White Sister. 1 
time she is a nun-nurse in a ho 
in Italy. There she meets a Gomi 
nist worker atheist. He is a Wati 
who is not sick but won’t leave, 
first there is a mutual hostility }} 
eventually, their antagonisms ft 
amorous. The film is a disse 
to nuns, nurses, Communists, 
ers, atheists, Sophia Loren, | 
audiences. . . . Lucino Viscont 
the Italian director who made 
impressive film about Germatl 
decay, The Damned. Now he 
produced three hours of opul 
scenery called Ludwig. It is osi 
sibly about Mad King Ludwig 
Bavaria who misruled from 1864 
1866. Ludwig had a passion 
building castles of hilarious enor 
ty, and he had a mouth full of i 
teeth. (continued on page 
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Sometimes getting away from it all _ 
means going back to where you started 


We know a vacation place where the 


people are genuinely thrilled to see you. 


Where the accommodations are 
refreshingly unpretentious. 

The food, like nowhere else in the 
world. And the atmosphere, extremely 
relaxing. 

Let United Air Lines fly you to this 
vacation place. The place where you 
grew up. 





After all, with flights to 113 cities. 
more families fly with us to their 
families than any other airline. 
Bringing people to people. The thing 
we do the very best. 
So, we understand what you need. So, call United. Or ask your 
That’s why we'll try to arrange your nge your flight with 
family’s seating together. See why more families make 1 
Your children will have games to \eir vacation airline than any other 
keep them busy and happy through airline. 
the whole flight. 


The friendly skies of your land. 








United Air Lines 
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King Size: 19 ma. “tar, 1.3 ma. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 





nicotine: 100 mm: 20 ma. “tar”, 1.4 mag. nicotine; av. per cigarette, FIC Report Feb. ‘73 
































































AT’S HAPPENING continued 


mut Berger plays Ludwig, Tre- 
Howard plays the composer 
ard Wagner, and the movie 
ys itself out. 


The Small Screen Scene: 
Odd Name Out 


was thinking the other day 
but names parents inflict on their 
Idren and how unfair it can be. 
e most famous example comes 
Texas, where the late Governor 
gg named his daughters Ura and 
a. They survived. They were mil- 
aires, they became notable phi- 
thropists, but to the best of my 
bwledge they never married. The 
vie director Howard Hawks 
ed his daughter Kitty, and on 
beach in New England one sum- 
I met a girl named Beverly 
lis. I mentioned this to Frank 
Gee, the host of NBC’s Today, 
d told him how lucky he was to 
e a nice plain name like Frank, 
cause when you're in elementary 
1001 and you have an odd first 
me you discover how cruel other 
ildren can be. Frank McGee 
»ked at me and said: “But my first 
me is not Frank. My first name is 
nctor. I spent my childhood keep- 
py it a secret, but when I went into 
e Service I had to tell them my 
al name, so all of my military rec- 
ds are Doctor F. McGee. And 
at’s not all,” he said, “I have a sis- 
named George.” 

Some names are quite grand when 
person grows up. They add a dis- 
ction that heightens reputation. 
t think back to childhood and 
en infancy: can you imagine lean- 
P over a table at a three-month-old 
rgler and wiggling a finger under 
r chin as you say: “Good morn- 
g, Edna St. Vincent Millay’? 

hit pop singer Helen Reddy 
nsiderate parents: they didn’t 
me her Roughen. Her smash rec- 
d I Am Woman won her a Gram- 
Award for Best Female Vocal 
performance this spring, and she is 
ing flipped to stardom as sum- 
er replacement for Flip Wilson as 
bst of her own T'V series. It will be 
NBC every Thursday night, fea- 
ring music and comedy. She be- 
pves in women. She’s a _ strong 
oman. Tough minded. Her ac- 
ptanece speech at the Grammy 
wards had a sentence that happily 
bcked the people: “And I want to 
ank God because She makes ev- 
‘ything possible.” Helen Reddy 
as born in Australia. Now she’s 
pne from down under to over the 
pp. . . . Another woman making it 
g is Roberta Flack, whose hit rec- 
d also won a Grammy—The First 
ime Ever I Saw His Face. Roberta 
as her own Special on June 19 on 
BC. She specializes in singing 
ory-ballads and songs of ethnic 
gnificance. She will probably do 
Pa mnewest hit, Killing Me Softly 
ith His Song. There is certainly 
poetic strain in titles these days. 
atever happened to Flat Foot 
loogie with the Floy Floy? 


Books Bound To Be Read 


And books are also bound to be 
lisplayed in your home. So here’s a 
took about what to do with books, 

-fcluding pictures of rooms_ be- 








Speak up. Sing out. Feel free to be choosy. Coty has just your kind of lipstick. 
Four formidable formulas. 97 creams and frosts in all. Every texture tempting. Every shade a conversation piece 


SILKSTICKS 


The look of health and well being for your lips. This sheer conditioning lipstick is wet with moisturizing protein. 


COTY ORIGINALS 


For you fashion fanatics, here's a rich young thing loaded with a wealth of cream. 
And the couture colors are changeless. 


COTY 24 


If you're longing for a lipstick that wears, wear this. The voluptuous shades cling lovingly. 


COLORBRUSH 


This flowing lipstick brims with pure color and shine. Brushes on easily. Makes up a mouth you'll be proud of. 


LIPSTICK LAND, USA. 
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longing to Arlene Francis, Leon- 
ard Bernstein, Pauline Trigére, 
Adele Simpson, Isaac Stern, Gordon 
Parks, and the Chase Manhattan 
office of David Rockefeller (who 
evidently has more than _bank- 
books). I’m talking about Living 
With Books: 116 Designs for Homes 
and Offices, by Rita Reif. She shows 
you how to put books in kitchens, 
bedrooms, hallways, foyers—in ev- 
ery inconceivable place. 


This month a mammoth exhibit 
of the paintings of Andrew Wyeth 


opens in San Francisco and if you 
haven’t got the air fare to get there 
you can see all of the paintings for 
$19.95 in The Art of Andrew Wyeth 
(New York Graphic Society), with 
110 color plates, many never before 
published in color. The editor is 
Wanda M. Corn of Mills College in 
Oakland, California. . . . More and 
more Americans are turning to 


Americ nth sees an i 
crea ime with tl p- 
pe ume call 
i Quilts 
Li il i n, a won in nel 
up in Tennessee. Th 
where peo} make ults 
as an art form, not mething 
socially snob-apps s but ol 
warmth and beauty and pleasure 
and use. Illustrated with 32 col 


photographs (continued on page 
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THE PEOPLE WHO TAUGHT 
Ae eka Ae ka Ape 
: A WHOLE NEW WAY TO SEW... 
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Suddenly, sewing is easier. 

Suddenly, 
everything you 
sew turns out 
more professional. 
That’s the real 
beauty of the Futura’ sewing 
machine created by Singer. 

It even makes buttonholes easy. 

A revolutionary new one- 
step buttonholer makes button- 
holes to fit the size of your 
button. Lets you finish a whole 
"BERSo az 








row of perfect, precision-matched 
buttonholes. In minutes. 
With the Futura machine, 





you'll never have to go through 
the Battle of the Bobbin. 











Or have the frustration of running 
out of bobbin thread in 
the middle of a seam. 
Why? Because we 
built a little window 
right over the bobbin. 


It’s new. It’s there to let you 
see your thread supply at a glance. 


t 


= 

And, the exclusive 
Singer’ push-button bobbin. 
rewinds right in the machine. 
Holds more, too. Almost 50 yards 
of thread. 


With the Futura machine, 
you don’t have to be a 

mechanical genius to get the 
stitches you need for today’s 













FUTURA 


Sewing Machine. 


fabrics. Today’s fashions. 

It has ten built-in stitches, 
including four vital stretch 
stitches. 

Overedge and speed- 
basting stitches. 

Decorative stitches. All 
ready to perform. At the simple 
turn of a dial. 

You don’t even have to 
figure out where to oil the 
machinery. 

It’s self-lubricating. 
Everything is smoothly sealed 
into the streamlined shape of 
the Futura sewing machine. 

You won’t believe how easy 
it makes things, until you see 
the new Futura machine in action. 

And you can. Because it’s 
here. Now. At all Singer Sewing 
Centers and Approved Dealers. 








You won't believe how easy it makes things. 


lemark of THE SINGER COMPANY. 


SINGEP 


Sure we're best, We taught the 


vorid to sew. 
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utensils. 





cy, DoI need special utensils 
for microwave cooking? 
Cookbook Writer, Myra 
Waldo. 


A.No. Glass, china, ceram- 
ics, pottery, paper plates and 
heat resistant plastics can 
be used if there’s no metal 

in their composition or 
decoration. 

Metal tends to reflect 
microwave energy away 
from the food and should not 
be used unless specifically 
recommended in the Users 
Manual and Cookbook. 

General Electric markets 
two complete microwave 
cooking centers, plus two 
countertop portable micro- 
wave ovens. And GE's Cus- 
tomer Care...Service Every- 
where™ goes with 
every microwave 
oven we sell. 

If you'd like to 
know more about microwave 
cooking, write: General 
Electric, Dept. M.O., Appli- 
ance Park, Bldg. #4, Louis- 
ville, Kentucky 40225. 


y 


SERVICE N 
EVERYWHERE 





Microwave cooking... 
another reason why GE is 
America’s #| major 
appliance value. 


GENERAL @@ ELECTRIC 




















Peter was jealous of his father-in-law. Janna was 
jealous of her brother-in-law. But neither would admit their 
feelings to each other. By Dorothy Cameron Disney. 


ven the most perfect marriage 
Bi some difficulties. But can 
a marriage that seems to have 
nothing but difficulties still succeed? 
Perhaps this is too much to expect. 
But even when the situation seems 
hopeless, a marriage can often be 
put ona sound foundation—provided 
both partners work in the right dt- 
rection. Here’s a couple who tried it 
and found out. Peter grew up with 
an unsatisfactory mother, then mar- 
ried an unsatisfactory first wife. He 
soon lost all faith in women. Then 
he married Janna. Peter saw himself 
as a man’s man; Janna was what is 
sometimes called a “doormat.” Nat- 
urally, their life together became 
steadily worse. With counseling, 
however, they soon began to notice 
how much their health, their person- 
alities—and_ their marriage—im- 
proved.—The counselor in this case 
was Dean Smith. 
PAUL PoPENOE, Sc.D., 
Founder and Chairman of the 
Board of Trustees 
The American Institute of 
Family Relations 


Janna talks first 


“Last July I threw myself down a 
steep flight of stairs to escape Peter’s 
sexual attentions,” said 25-year-old 
Janna, a slim blonde with a freckled 
nose and a very narrow waistline. 
“T wasn’t suicidal. What I had in 
mind was to prove to Peter that his 
behavior was driving me mad. I stu- 
pidly hoped to touch his heart. But 
if Peter possesses a heart, I haven’t 
discovered it in thirteen months of 
marriage. 

“T landed heavily on the bottom 
step. I guess I was lucky I didn’t 
break my neck, but I did break my 
right arm. Peter heard my crash 
landing, and my moans of pain, but 
he didn’t investigate. 

“T stayed huddled on the floor a 
long while before I managed to crawl 
upstairs and rouse him. But while I 
lay suffering, he had gone to bed. 


| When I told him that I’d broken my 


arm, he looked at me coolly, then 
elephoned the doctor. The doctor 
irrived and drove me to the hospital. 
inwhile Peter went back to sleep. 
My arm was in a sling for six 
weeks. My helplessness was awk- 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 

research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true sovies ir 

here are drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal ide ; 
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ward for a lot of reasons, particu- 
larly financial ones. Peter earns 
$800 a month as a meat-cutter. It 
turned out that we couldn’t support 
our particular life style without my 
paycheck. Peter’s youngest brother 
Chet, who is taking graduate courses 
at night, lives with us for free. Both 
guys drink a lot of beer. They are 
also steak and roast beef eaters. 

“When Peter and I were married, 
I gave up my job as an executive 
secretary because Peter was jealous 
of my boss. I signed up with a tem- 
porary agency. The work paid well, 
but coping with a string of new em- 
ployers was so exhausting that I 
could scarcely drag through my 
duties at home. Neither my husband 
nor my brother-in-law has ever lifted 
a hand to help with the cooking or 
cleaning. 

“With my right arm out of action, 
I obviously couldn’t handle office 
work. But we then became so 
strapped for money that even ham- 
burger was a luxury. It seemed to 
me that Chet ought to hunt up a 
part-time job—or, better still, move 
out. 

“Peter had a different notion. He 
decided I ought to ask my father 
for an advance on a legacy I inher- 
ited when my mother died two years 
ago. My sisters and I were left $25,- 
000 each. But Daddy is the executor, 
and he’s been in no rush to wind up 
Mother’s affairs. I didn’t feel like 
prodding Daddy. Frankly, I didn’t 
want him to know how badly Peter 
and I needed money. 

“My brother-in-law then stuck in 
his opinion. Chet is studying for a 
doctorate in law, and considers him- 
self a legal genius. Unfortunately, 
Peter is of the same opinion. Chet 
proposed that I sue my father and 
demand an accounting—with Chet 
acting as my attorney.. The idea 
turned me cold with horror. Daddy 
is a reputable banker. He gave me 
everything I wanted, and he would 
never speak to me again if I ques- 
tioned his judgment. Well, I refused. 

“Peter denounced me for brush- 
ing off Chet’s brilliant advice. For 
weeks he gave me no peace. Dur- 
ing those weeks, strange as it may 
seem, we had intercourse practically 
every night. I hated Peter and I 
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despised myself, yet I didn’t kno 
how to reject him sexually. I w 
too cowardly, I suppose. 

“Finally, I couldn’t stand the si 
uation any longer. I went to see m 
father. I told him that Peter and 
had had a run of bad luck and wo 
appreciate a temporary loan. 
father lost interest in my doing 
when I ran away at sixteen and ma 
ried my first husband. Now Ds 
suspected that I wasn’t telling th 
whole story. I’ve always been in av 
of my father’s superior intelligene 
As a child I used to be terribly afra 
of him. When he started throwir 
questions at me, I reacted like a lit} 
tle girl. I began to cry, and in n 
time he discovered that my secon# 
marriage was a failure, too. 

“At once Daddy decided that 
ought to get a divorce. He tel 
phoned a lawyer and made an ai 
pointment for me. I didn’t keep 
When Peter heard what had hay 
pened, he raved and ranted like | 
maniac. He then hauled me off 
bed and we had sex—or, rather, / 
had sex. After satisfying himsel 
Peter declared that our marriag 
was okay and I was a fool to su} 
pose I could end it. 

“Next day Daddy’s lawyer calle 
to find out why I had broken my ay 
pointment. I couldn’t explain. S| 
the lawyer kept on calling. Chet, 
course, had plenty to say about 
matter that was none of his busines: 
Daddy’s secretary started telephor 
ing every morning to relay his ac 
vice. At this point I am so confuse 
that I can’t think straight. 

“T wasn’t a clear thinker even 2 
a child. I spent too much time b 
myself. My two sisters were almos 
a generation older. I was brought > 
like an only child by our cook Nel 
My sisters were away in colleg 
Daddy was usually away on bus 
ness, and Mother was a semi-invalic 

“As a youngster, I sided gyt 
Mother in her many differefice 
with Daddy. But even then I we 
baffled and hurt by her violent moc 
swings. In the morning she wou 
hug and kiss me, but when I can 
home from school in the afternoc 
she would suddenly get angry at 
trifle—maybe I shut her bedrooi 
door too hard—and order me to lea 
the room. Until I was in junior hig! 
I always thought the thermos bott! 
on Mother’s dressing table hel 
medicine mixed with water. Later 
learned that the bottle containe 
straight vodka. Mother was an alc¢ 
holic. Eventually she died of cirrh¢ 
sis of the liver. 

“T made good marks all throug 
school, hoping to impress Dadd 
but the teachers noted in their r 
ports that I was overly depender'! 
and too passive. It was almost in! 
possible for me to reach a decisic 
of any kind. No doubt I married m 
first husband to get away fro) 
home and be free of both my paren 
I wasn’t in love with Richard, that 
for sure. Daddy wanted me to go@y: 
college, Mother wanted me to ha 
a coming-out party, Richard wante 
me to elope with him to Las Vega 
So I eloped. Our marriage las 
two years. 

“After the divorce, arranged t 
my father, I attended (continuec 
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THIS MARRIAGE continued 


a fine business college at his expense. 
Ashamed of being the family liability, 
I finished at the top of my class and 
landed a job as an executive secretary. 
My job was stimulating, interesting, 
and financially rewarding, but I nearly 
died of loneliness. By then I was in my 
twenties, Mother was in a sanitarium, 
Daddy was living in a hotel, and my 
sisters were married. 

“For a long while I saved practically 
all my salary. Then, at the recommen- 
dation of a real estate salesman, I in- 
vested my savings in the duplex apart- 
ment where Paul, Chet, and I now 
live. I hoped that the attractive back- 
ground might lead me to friendships— 





and perhaps eventually to love. 

“T met Peter in a singles bar two 
summers ago. When he smiled at me 
across the room, and then sat down 
on the stool beside mine, I was over- 
joyed. He took me back to my apart- 
ment hours before the bar closed, an- 
other sign of his favor. We spent the 





night together, probably because alco- 
hol had killed my inhibitions. I tried 
to tell myself it was love at first sight 
—love on my part, that is. 

“T always doubted that Peter loved 
me. From the beginning he has used 
me as an all-around convenience—for 
sex, as a cook and housemaid, as a 
hostess to his kinfolk. 
married, his relatives have poured in 


Ever since we 


on us from everywhere. His parents 
came from the Midwest and stayed a 
month. His sister and her three chil- 
dren stayed two months, Chet has now 
been with us a year. 

““Maybe if Chet would just move out, 
Peter and I could make a go of our 
marriage. Without Peter, I know I 
will be lonely. Still, maybe Daddy is 
Wight. Maybe I ought to get a divorce.” 


Peter’s turn to talk 


“Janna can’t have a divorce, and 
that’s final,” said 27-year-old Peter, a 
tall, handsome man with thick jet- 


black hair and remote, pale blue eyes. 
“Jan and I have no irreconcilable dif- 
ferences. My wife suits me and I suit 
her, regardless of what she may think. 











“Jan needs me. She is much too 
helpless to make it on her own. The 
night I first saw her, she was sitting 
by herself in a cheap bar. I made con- 
tact with her in thirty seconds, drove 
her home, and scored that same night. 
Yet Jan isn’t the pick-up type. She 
doesn’t even like to drink. If I’d been 
a different sort of guy, she might have 
been robbed, murdered, or raped. She 
took an awful chance letting me move 
in on her that way. Just thinking about 
it still makes me mad. 

“Like all women, Jan can’t be 
counted on to behave herself. I wouldn’t 
trust her any more than I would trust 
any other female. When we were first 
married, she tried to kid me that her 
boss took no interest in her cute figure 
because he was fifty-three and had 
grandchildren. Yet he sent an expen- 
sive vase of flowers as a wedding gift. 
There was no mention of my name on 
the card. 

“T saw to it that she quit that job in 
a hurry. When it comes to cheating on 
their wives, old guys are worse than 
young guys. My Pop ran around when 
he was in his fifties. So did Mom. To 
tell the truth I don’t trust human be- 
ings in general, male or female, except 
for my kid brother Chet. I sure put no 
trust in Jan’s old man. He has ignored 
her for years, but all of a sudden he 
wants her back under his control. It 
wouldn’t surprise me if my father-in- 
law has gambled away Jan’s inherit- 
ance in the stock market. 

“Jan and I need money now. It 
burns me up when she listens to her 
father’s advice instead of listening to 
Chet and me. The other day I found 
a letter in Jan’s purse, indicating that 
her old man suspected I was plotting 
to divert her money to my own use. 
Jan didn’t say one word about that let- 
ter. I was angry, and I was also sad. I 
love Jan; I’m her husband and I think 
she should put my interests—our in- 
terests—ahead of her father. 

“T have no plan to use Jan’s money 
for anything except to improve the 
future for both of us. I need more edu- 
cation. I married my first wife before 
I finished high school. Now I am de- 

continued on page 134 
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When you want totalk 





tothe telephone company, 





here’s whos on 





First of all, what you’re not going 
to get is a shuttle from one person 
to another. 

What you'll get every time 
you call your local telephone com- 
pany’s business office is a service 
representative. 

And every service represent- 
ative has one job, and one job 
only. To help you get your prob- 
lem solved. Quickly. Politely. And 
to your best possible satisfaction. 
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Nite Consent 

of your 
~ 
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he ate ae s 


“Sure, is this 
a business or “ 
residence phone?” 





the other end of the line. 


Naturally, you aren't the 
only person with something to 
talk over with us. 

Each month, over 12 million 
of you call us. So AT&T and your 
local Bell Company have more 
than 37,000 service representa- 
tives to listen and to act. 

(The time and money to train 
them runs into the millions. But 
when you considér the job they’re 
doing, every dollar is well spent.) 

Even with all these 37,000 
people, we can’t promise to 
solve every telephone prob- 
lem immediately. But we 
* can promise a service repre- 
sentative will try. 


| We hear you. 
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CLEANS EVEN DRIED-ON 
FOOD SOILS 
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he only trouble with having a 

hideaway is that when nice 

weather comes all your friends 
want to hideaway with you! 


~~ 


If I eat three square meals a day, 
that’s exactly how I feel—square. 


> 
Now that the Yankee Dollar is in 
trouble in Europe, it’s going to be 
interesting to see how we fare as 
tourists on our personality alone. 


—< —— 


It’s a mistake to say you have a fa- 
vorite color, because people remem- 
ber it years after you’ve gotten to 
hate it. 


oe 


One good turn deserves another, ex- 
cept when you're driving the car in 
front of me on the highway. 


—_ —_ = 


I used to assume, when I saw the 
same kind of thing in a lot of an- 
tique shops, it meant that kind of 
thing was very popular. Now I’m be- 
ginning to think maybe it just means 
all the shops got stuck with it! 


a 


If I kept a memory book I think it 
would have a lot of blank pages. 


ed 


People who go shopping with small 
children in tow deserve a lot of cred- 
it . . . and I suppose that’s what 
they’re shopping with! 


——————— 


Reading a good book in brief 
snatches of your spare time is okay, 
but it’s not nearly as satisfactory as 
really settling down with it when 
you should be doing something else. 


ie 


Most gifts reflect the giver more than 
the getter. 


— 


When you talk about doing “paper 
work” .. . does that include empty- 
ing wastebaskets? 


—_——___—_—. 


I have to stifle a natural tendency to 
dislike important people. 


——__ 


There’s more politics in sports these 
days than there is in politics! 





I’m the kind of person who e 
stand listening to people who 
telling you “I’m the kind of per 
Who. 2s" 


ne 


Every time you turn around yo 
facing a crisis—a money crisis 
energy crisis, an ecology crisis. 
getting so you're glad to meet 
with a plain, ordinary problem. 
—_—_p—__—_ 
I really admire people who can 
ure out how much to tip wit 


looking as though they’re flunki 
math exam. 


——_———___ 


“<c 


If you address the group as 
Gals,” count me out. 


—$_<»——_—_ 
It’s a funny thing, but an hour a 
I eat Chinese food—I never want 
eat again! 

——__<—__—. 
The secret of getting housew 


done is to balance the time o 
with the time savers. 


Sie 
I hate things that are predictable 


unless, of course, I’m the one 
predicted them. 


—— 
You can tell summer’s really | 
when it gets hot enough so they 
start telling us to turn off our} 
conditioners. 


—— 
I don’t notice as many people “ 
ing it like it is” or “doing their : 
thing” as I did a little while ag 

eae 
Most of the things I like in life 
either immoral, illegal, or on the 
of consumer frauds. 

————— 


The easiest way to solve the prok 
of what to do with your spare t 
is not to have any. 


——_>—_—_{_ 
Some women walk as though the 
using someone else’s feet. 


——— 


No matter how bad I feel about 
remembering a person’s name, 
still surprised to find out he doe 
remember mine either. 


——+\>——_— 


If the envelope in your mor) 
mail is marked “Important,” fo 
it! 
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Recessed filter system 
j ES Air Polyethylene Cellulon 
y channels oes chamber fiber 
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N\ 
Your Gidarette. Look at the CY 4 
filter—is there anything special or 
different about it? If your cigarette 
is low “tar” and nicotine, check 


the draw. Is it nice and easy, or do Doral.tThe recessed filter system is 


ieee oe ws 5 : Ww LV. 





you have to work to take every 3 unique: cellulon fiber to reduce “tar” and 
| ___ puilf? Finally... how about the taste’ nicotine, plus a strange-looking poly- 
Do you really enjoy it—or is e ethylene chamber with baffles and air 
a something you just settle for’ channels. The draw—oh, so easy. And with 
a every puff, you get the taste low ‘tar” and 
nicotine smokers Swear by. Try Doral. 
Theres no comparison. 
| 
“ 
| swear 
you can reall 
: taste me.’ mil Mean arn 
|) { 
. oat 
y Zia 
i > d | 
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Warning: The Surgeon General Has Determined ch ea te ni acts tonacteel 
That Cigarette Smoking Is Dangerous to Your Health. ‘ ) . Se a cs 
g € omoKing g GP, FILTER: 15 ma. “tar”. 1.0 ma. nicotine, MENTHOL: 15 mo. “tar” 1.1 ma. nicotine, av. per cigarette, FTC Report FEB.°72 
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Mustard. Mayonnaise. Ket 
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A spread, Start with % cup 
mayonnaise. Add 4% cup 
crumbled blue cheese. Stir 
in 1 t. grated lemon peel, 

1 Tb. fresh lemon juice 
and cayenne pepper 











to taste. It’s a super A barbecue sauce. 
spread for ham, beef, To ¥% cup ketchup, 







turkey sandwiches. add 2 t. fresh lemon 
: juice, 2 t.Worcester- 

shire sauce, 1% t. 
prepared mustard, , J 
and a dash onion C4), hi fy r 

y powder. Use to MLE: 


baste chicken, 
ribs, hamburgers, 
hot dogs. Terrific. 


















Add 3 to 4 Tb. 
mustard to 1 cu 
‘eam. Stirin 1 t..- 
eradish and 1 t. grated 
non peel. You've got a supe 
ip for beef fondue, cracker 


retzels, etc. 












it eS e 
f The fresh lemon is full of easy little cooking tricks. If you want some more, Q Su n <i S 
; drop us a postcard: Sunkist, Dept. $-73-24, Box 7888, Van Nuys, California 91409. ® 
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BRISTOL-MYERS COMPANY'S 


Medicine Chest 
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The causes of body odor . . . how to control perspiration. . . 
spray and roll-on anti-perspirants . . . good news for people 
who burn easily from the sun. 


Controlling body odor. Even with 
all the ads and commercials about 
deodorants and anti-perspirants 
today, most people know very little 
about body odor. It’s been a cause 
for concern to people since primi- 
tive times. Washing with water has 
always been basic to controlling 
body odors. Earlier societies also 
rubbed flower petals on their skin. 
Later they added oils, fats, soda 
and sand to water in an effort to in- 
crease cleanliness. Perfume played 
a role. Finally, soap came into be- 
ing and body cleanliness took a 
- giant step forward. 


Is body cleanliness enough to stop 
odor? For a while, yes. But a few 
hours after a bath micro-orga- 
nisms — tiny bacteria — always 
present on the surface of the skin 
start to increase. The odor problem 
starts to build up when perspira- 
tion is present. 


Does perspiration alone smell bad? 
Perspiration,is almost odorless and 
not unpleasant. Its composition is 
99% water, less than 1% salt and 
minute quantities of other chem- 
icals. The odor problem begins as 
perspiration starts to undergo 
chemical changes by the micro- 
organisms on the skin. 


What causes perspiration? The 
source of perspiration—a process 
that goes on continuously with the 
human body— is the sweat glands. 
The body has between two and 
three million of these glands. They 
affect all skin areas but vary in con- 
centration from 650 to 2400 per 
square inch. The highest concen- 
tration of sweat glands is found in 
the palms of the hands, soles of the 
feet and the underarms. The 
amount of perspiration a normal 
person produces depends on the 
temperature and the relative hu- 
midity. The range is from slightly 
over a pound to about two pounds 
a day. 


A tested method of fighiing per- 
spiration. One way to reduce body 
odor is to fight perspiration. Ultra 
Ban® 5000 was in ten different 
tests with the other leading sprays. 
In nine out of ten of these tests 
Ultra Ban 5000 was drier—8% to 
21% drier than any other leading 
spray. Ultra Ban 5000 contains 
not one, but two, anti-perspirant 
ingredients — aluminum chlorhy- 
drate and aluminum chloride. 


Advantages of a roll-on anti-per- 
spirant. It’s not possible to put as 


24 


much anti-perspirant in a spray as 
in a roll-on type—it would clog the 
nozzle. Ban® Roll-On anti-perspir- 
ant contains more than twice the 
anti-wetness ingredient than found 
in any leading spray. Ban Roll-On 
is a lotion in which the principal 
anti-perspirant ingredient is alum- 
inum chlorhydroxide. 


New development for those con- 
cerned about sunburn. Many peo- 
ple worry about burning from the 
sun, particularly those with a fair 
complexion. Now there’s some- 
thing to put between you and the 
sun—something that will help ab- 
sorb the ultraviolet or burning rays 
of the sun. It’s Ultra Bloc™ sun- 
screen lotion and contains an in- 
gredient that two leading universi- 
ties have tested and found effective 
in helping protect the skin from the 
sun’s burning rays. The ingredient 
is p-Aminobenzoic acid and is 
often referred to as PABA. In 
Ultra Bloc, this ingredient is com- 
bined with alcohol and a mois- 
turizer. With an alcohol base, UI- 
tra Bloc evaporates quickly so 
that it doesn’t leave your skin 
greasy — even sand won’t adhere 
to it. The PABA is actually absorbed 
into the outer layer of skin, rather 
than merely staying on the surface. 
The moisturizer or emollient in the 
product helps to prevent the skin 
from drying out. 


Dermatologists find PABA superior 
—the key ingredient in the Ultra 
Bloc formula. A number of derma- 
tologists and dermatological teams 
have studied PABA and have found 
that of all the materials they have 
studied PABA is one of the most 
effective sunscreens ever devel- 
oped to protect the skin from the 
burning rays of the sun. It helps 
protect you from burning, which 
causes flaking, puffiness, peeling 
tenderness and blisters. And yet, 
while all this skin protection is 
going on, you still get a tan. Under 
laboratory test conditions, a derm- 
atological study reported that 
PABA tans are darker and last 
longer than those which follow 
burning. 


Bristol-Myers Company hopes you 
have found this informative type of 
advertising both interesting and 
helpful. © 1973 Bristol-Myers Co. 















































Hearty exercise. Physical exercise 
is widely believed to toughen the 
heart and condition it to resist heart 
attacks. But what kind of exercise— 
and how much? 

English researchers, who have 
been studying sedentary, middle- 
aged male civil servants, find that 
only vigorous activity for at least 30 
minutes daily will help forestall 
heart attacks. Moderate exercise— 
playing with the children, for ex- 
ample—won’t help. Heart-protecting 
activities include swimming, tennis, 
gardening, snow shoveling, brisk 
walking, running, or fast bike riding, 
and vigorous morning calisthenics. 
U.S. experts caution that exercise 
regimens should be cleared with a 
doctor. 


Cushioned blows. To protect the 
heads of women patients who are 
subject to seizures, Dr. Michael 
Faella of Warwick, R. I., tells them 
to wear the currently fashionable 
thick wigs. Protection is greatest, 
says Dr. Faella, with wigs lined with 
foam-rubber padding. 


Distress cry. When they cry, some 
sick babies sound like angry cats. 
Others shriek or squeal like chick- 
ens. Such crying sounds can be spe- 
cific diagnostic clues, asserts Boston 
pediatrician Dr. Murray Feingold in 
his audio cassette “Baby Cries—The 
Differential Diagnosis” (Medcom, 
New York). 

In contrast to the “spine-chilling” 
sound made by some very sick ba- 
bies, ‘‘the pitch of a normal infant’s 
cry isn’t screechy,” Dr. Feingold 
says. “The intensity varies as the 
normal baby inhales, cries, then runs 
out of breath. When he’s angry or 
upset, the volume tends to be louder 
than when he’s uncomfortable.” 


Barren feelings. An obstetrician 
who pioneered in the use of ovula- 
tion-inducing drugs for infertile 
women is now having second 
thoughts about the technique. The 
drugs do work. The women do be- 
come pregnant. But the high inci- 
dence of difficult labor, post-partum 
depression, and marital stress that 
seem to follow have convinced Dr. 
Walter Herrmann of Beverly Hills, 
Calif., that the drugs often override 
a women’s deep-seated wish not to 
have babies. “The ovulation-induc- 


BY DAVID R. ZIMMERMAN 


What kind of exercise is best for your heart? ... 
Second thoughts on ovulation-inducing drugs ... High heels and 
sore feet . .. plus other news from the world of health. 


ers have given doctors the abili 
make women pregnant,” says 
Herrmann. “Now we’re asking if 
should do it.” 


Unheard trouble. A _ long-te 
study of Pittsburgh school child @ 
has demonstrated that hearing te 
fail to detect many, if not most, he 
ing problems. As a result, hear 
specialists and the Federal gove 
ment would like to see ear exami 
tions accompany periodic hear 
tests. One suggestion is that sc 
nurses be specially trained to lo 
for physical signs of hearing p 
lems. 


Life-saving suggestion. Wideni 
public knowledge about mouth- 
mouth resuscitation is prevent, 
drowning deaths. But, warns an ¢ 
pert, Dr. Jerome Modell of the U) 
versity of Florida, a nearly drov 
person who has been revived on 1} 
shore is not out of dangerg al, 
should not be allowed to go hon 
Water in the lungs may interfq 
with the passage of oxygen into 1 
bloodstream—sometimes fatally. 
Modell urges that resuscitat) 
drowning victims be taken at or 
to a hospital for tests of their ble 
gas levels. 


Estrogens for menopause? Ma 
women and their gynecologi 
praise the ongoing use of estrog 
supplements during and after me 
pause. A dissenting view is reg 
tered by Medical Letter. The p 
lication agrees that estrogens 
used for restricted periods of tim/ 
will relieve such physical sympto! 
as flushing, perspiration, and vagit! 
discomfort, but adds: “There is | 
adequate evidence that routine 1 
of estrogens is beneficial . . . [¢ 
promotes either the feeling or <} 
pearance of youthfulness.” 


Healing hurting heels. Wome} 
high-heeled shoes, whether spikes 
platforms, can cause a painful swe} 
ing at the back of the heel call} 
“pump bump.” “The higher t 
heel, the more pressure that is ¢ 
erted,” says orthopedist Dr. Am: 
ico Savastano of Providence, R 
His prescription: if you insist 
wearing high heels, buy slingbac 
—or wear low heels. The pain 
bumps should vanish. Ei 
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Make this your summer to remember 


Your laughs seem to linger on sea waves, roll out to tampons are a natural part of life. They make even 
deep blue water and echo in the calls of distant ships. difficult days of summer a time to soak up a golden tan 
That's the way summer should always be; thats the —_ in skinny bikinis, to romp and leap and splash with all 


way you'll always remember it. your energy. Tampax tampons’ internal protection 
eB Laughter, games, fun. And youre _ gives you all this freedom and confidence as well. 
always a part of it when you As the crowd grows and the laughter rises, your wor 
mk depend on the internal pro- ries are a million miles inland. Tampax tampons will 
apnY we tection of Tampax tampons. _ protect you dependably. So you can really celebrate a 
- eee To so many girls, Tampax summer to remember. 
pone phx 
TA 





_©-~ The internal protection more women trust 
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‘jandwich spreads 
you make with | 
dips! 





Don't yawn your way through another st : 
sandwich. Get with these exciting new spreads 
you make yourself. Take a package of FRITOS — 
Green Onion, Taco, or Bean Dip; blend in a few 
secret goodies and a measure of TABASCO brand 
pepper sauce, made from a family recine watched 
over for more than 100 years, and presto, “Mom, 
what did you put in the sandwich? | like it. 
like it.” 
SKINNY DIP 

1 package FRITOS Green Onion Dip %..« 
1 cup sour cream 
¥4 tsp. TABASCO brand pepper sauce 
1 cup chopped chives 

Juice of one jemon 


16 slices luncheon loaf ay 

16 slices white bread ke 
Paper thin carrot strips, optiona! a 

Mix FRITOS Green Onion Dip. nd am 


according to package. Stir in % tsp 00m j 
Add chives and lemon; stir lightly. Ple:: ? slices” 
juncheon loaf atop each of 8 slices DreacaPlace 
heaping tablespoon of dip on ea Garnis’ with i 
carrot strips, if desired. san tee Maing slices am 

of bread. Makes’8 Dipwiches. 
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When you buy tires for your car, it’s too easy to lose 
your way ina forest of conflicting claims and warranties. Here 
are some guidelines from the noted consumer advocate. 


or years car owners have 
been in the dark as they 
shopped for tires. Say a 


company offers you its “‘premi- 
um” tire. Then there are the first- 
line and second-line tires. What 
do these labels mean? Very little. 
They were invented for advertis- 
ing purposes and are meaningless 
if you wish to compare a tire with 
other brands. For example, one 
company’s premium tire may be 
equivalent to another manufac- 
turer’s first-line tire. The Federal 
Trade Commission requires tire 
makers to note in their advertise- 
ments that such labels are not 
based on industry-wide stand- 
ards, but that still leaves the car 
owner without guidelines for buy- 
ing tires. 

What about those “guarantees” 
that tire dealers offer? Does the 
better guarantee mean you are 
getting the better tire? Not nec- 
essarily. At a tire sale, a car own- 
er in Denver recently bought for 
$14 each a set of tires usually 
sold at $20 apiece; the tires came 


with a fine-sounding 36-month 
treadwear guarantee. The tires 


lasted for 18 months! The pur- 
chaser brought them back to the 
dealer who, under customary tire 
warranty practices, sold him a 
new set of tires on a pro-rated 
basis, so that the buyer paid half 
the price of the new tires. But the 
price of the tires had gone back 
up to $20. So the customer ended 
up paying a total of $24, instead 
of $14, for tires that were good 
for 36 months. 

Some help for car owners is on 
the way. If a proposal by the De- 
partment of Transportation goes 
into effect as planned in Septem- 
ber, 1974, tires manufactured af- 
ter that date will be graded for 
high-speed performance, traction, 
and treadwear. (The proposal is 
five years overdue. The National 
Traffic and Motor Vehicle Safety 
Act of 1966 called for a tire-grad- 
ing system to be in effect by 
1969. ) 

The grading system will enable 
car owners to shop more competi- 
tively for tires, and to know what 
quality tire they are getting. But 
it will not solve all their problems. 
For instance, the grading system 
will not protect you from the kind 
of guarantee schemes that vic- 


Aart 


timized the car owner in Denver. 
These schemes are made possible 
by the warranties offered by most 
tire manufacturers, warranties 
that allow you to take back a bad 
tire and get a new one for a price 
pro-rated according to the wear 
on your old tire. (If half the tread 
on the old tire is worn, you pay 
half the price of a new tire. ) 

Occasionally this warranty does 
work to your advantage. If your 
half-worn tire is punctured by a 
nail in the road, you may be able 
to get a new tire for half the price, 
and thus come out even. But some 
dealers guarantee the impossible; 
to induce you to buy their tires, 
they promise a tire tread life un- 
supported by any test data. When 
you bring the tire back, you have 
to pay more for what you thought 
you were getting in the first place. 

The Federal Trade Commis- 
sion has a guideline that rules out 
guarantees “that under normal 
circumstances are impractical of 
fulfillment or {guarantee tires] 
for such a period of time or num- 
ber of miles as to mislead pur- 
chasers into the belief that tires 
so guaranteed have a greater de- 
gree of serviceability or durabil- 
ity than is true in fact.’”” So when 
any dealer offers a tread-life guar- 
antee, you should ask to see his 
data sheets or test results from 
the manufacturer, If he has noth- 
ing to show you, you have no 
reason to place any faith in his 
guarantee. 

Another disadvantage is that 
the cost of a new tire under a 
warranty adjustment is pro-rated 
against the full list price, which 
is generally higher than the price 
at which the dealer normally sells 
the tire. So you pay more and the 
manufacturer, who gets most of 
this money, covers all or most of 





In the last seven years, Ralph 
Nader, 39, has become America’s 
foremost consumer defender. He 
is credited with the passage of at 
least six major laws that imposed 
new Federal safety standards on 
cars, meat and poultry products, 
coal mining, gas pipelines, and 
radiation from electronic devices. 
In 1970 Nader founded the Public 
Interest Research Group, which 
investigates and researches con- 
sumer issues. 
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Sea Breeze. It's gentle on summer skin. 
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tcost of offering you the adjust- 
t service. The dealer, however, 
etimes loses money under the 
ranty; thus some tire dealers are 
tctant to offer the service. 

Zou should insist on getting 
‘ther tire when the old one fails 
verform as promised. One method 
lobtaining satisfaction from tire 
nufacturers that has met with 
ae success is to turn the defective 
» over to the government. If you 
ve a defective tire, ask for an in- 
tigation by the National High- 
y Traffic Safety Administration, 
) 7th Street, S.W., Washington, 
©. 20590, and the Federal Trade 
' mmission, Washington, D.C. 
ention that you have the tire in 
ur possession and send a copy of 
> letter to the manufacturer. 
nother word of advice: when you 
new tires, make sure that the 
ler records your name and ad- 
2ss—so you can be notified in case 
a tire recall. Registration of pur- 
sers of tires manufactured since 
ay, 1971, is now required because 
2 number of tires being returned 
recalls was so low. In one recall 
ior to the registration requirement, 
ly five percent of the tires were re- 
rned. However, many dealers do 
it keep scrupulous registration rec- 
ds. If a dealer does not record 
bur purchase, report it to the Na- 
mal Highway Traffic Safety Ad- 
inistration. 

A final word of caution: blemished 
tes, called “blems,” are sometimes 
id as perfect tires to unsuspecting 
istomers. These tires, which have 
arely cosmetic blemishes, are 
iarked by the manufacturer at the 
ad of the assembly line and are sold 
reduced prices. A “blem” may be 
good buy, but it is not uncommon 
r service stations to buff off the 
lem” mark and sell the tire for the 
tice of a perfect one. So watch for 

icious buff mark on your tires, 
d if you are the victim of a blem- 
shed tire fraud, send the informa- 
on to the Center for Auto Safety, 
46 Connecticut Avenue, N.W., 
oom 1223, Washington, iDNEs 
0036; the CAS is gathering data for 
report on this problem. 

The Center is recording the DOT 
Department of Transportation) 
iumbers of defective tires to deter- 
aine whether a particular factory 
lias produced a batch of tires that 
hould be recalled. (Every tire man- 
ifactured after May, 1971 has a 
ine- or ten-digit number on the 
idewall; after the ietters DOT, the 
ast three digits of this DOT num- 
er disclose the date the tire was 
nanufactured. If you have problems 
vith a tire, send the information— 
ncluding the DOT number—to the 
enter. END 


Pere 
TO A YOUNG DAUGHTER 


> By Maureen Cannon 


Vow you are rounding, gentled into arc 
ind curve where plane and angle used 
to be. 
Nou you are shaped as Secrets are, 
I mark, 
tartled, your sudden sweet geometry. 
ome, we are enemies no longer, and 
Vomen must talk. Come, let me take 
your hand. 
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Mrs. Smith’s humbly announces | 
legitimate competition for Mom's 










Three hours ago, this | 
“delicious “home-made” 
apple pie was in a super- 
market freezer case. And | 
here it is fresh out of the oven. | 

It’s a Mrs. Smith’s Natural 
Juice Frozen fruit pie. Inside that 
tender, flaky crust are whole fruit | 

chunks that bake in their own natural 
juices with nothing added that Mom 
wouldn’t add herself. 

The only difference between a Mrs. Smith’s 
Natural Juice Pie and Mom’s home-made pie 
is this: all you have to do is el. it out of the 
box and bake. 

Now, that’s what we ca!! competition! 
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25¢ Refund on a a Mis: Smith’ S Natural Juice Pie Xe 


Send this coupon and the pic- 






| 
We want you to try our ture of the Naliral! Juice Pie e ene) Nametaie 3 tp owe aa 
on the back of the package to MG Ridrediae sr. Sle ae 
We'll even refund 25¢ to Mrs. Smith's Pie Company ee Gite eee Hoe Aa 
‘ Frozen Div.—Dept. NJ2 ie ay 
you on your first one. Pottstown, Pa. 19464 2a SlatGlt eee. ti eae 
and we'll send you 25¢ in cash Pipes See An. eel 8 


Limit: One refund per family or address. Expires December 31, 1973 
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Natural Juice pies soon. | 
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Emotions and fatigue 

I’m so tired all the time; I have no 
vitality at all. ’'m 35 and I know 
that I’m in excellent health—my 
doctor gave me a thorough examina- 
tion and found no physical reasons 
for my continual fatigue. He sug- 
gested that my tiredness may be 
emotional in origin. Could this be 
possible? 


Yes. Chronic fatigue is often the re- 
sult of repressed anger, tension, emo- 
tional conflict, anxiety, depression, 
and just plain boredom. Increased 
tension and anxiety often cause 
muscles to contract. This means that 
people who are tense or nervous hold 
their bodies stiff, and in doing so, un- 
consciously expend muscular ener- 
gy, which produces fatigue. Relaxa- 
tion usually permits the body to 
resume its normal pace of muscular 
expenditure, reduces energy output, 
and increases one’s feeling of vital- 
ity. 


Dreaming the same dream 

Can you tell me why I keep dream- 
ing the same dream over and over 
again? 


Dreams are often unconscious at- 
tempts to resolve emotional prob- 
lems that the dreamer prefers not to 
face up to when he or she is awake. 
However, unless the problem is re- 
solved on a conscious (awake) level, 
the dreams usually continue. The 
problem may be so deeply buried 
that a dreamer is not even aware of 
it. For example, rage at a parent, a 
son, daughter, or mate is often re- 
pressed because we feel guilty about 
feeling anger toward someone we 
love. Dreams may also represent a 
yearning or a wish for someone—or 
something—and the frequency of the 
dream would be some indication of 
the depth of desire of the wish-ful- 
fillment. Regardless of why you 
dream, if your dreams reach the 
point where they interfere with your 
sleep and, consequently, your health, 
I would suggest you seek competent 
psychological help. 


Finding a psychiatrist 
What is the best way to find a com- 
petent psychotherapist? 


Psychoanalytically trained psychia- 
trists are best trained to do therapy. 
Most psychiatrists who have been 
trained in psychotherapy and gradu- 
ated by a psychoanalytic institute 
usually belong to either the Ameri- 
can Psychoanalytic Association 
(Freudian) or the American Acad- 
emy of Psychoanalysis (Neo-Freu- 
dian). These organizations can tell 
you who their members are in your 
city. 


When to give up friends 

My husband and I have friends who 
have a demoralizing, depressing ef- 
fect on me. I’m referring to one par- 
ticular couple who never fail to put 
me down. My husband agrees that 
these people are capable of being 
arrogant and sarcastic, but he feels 
that it is wrong to terminate a friend- 
ship that has been going on for as 
long as this one has. What do you 
think we should do? 


I think that our first duty must be 
28 


YOUR 


QUESTIONS 
ANSWERED 


BY THEODORE I. RUBIN, M.D. 





Can emotions cause fatigue? Why do I dream the same dream? 
How can I find a good psychotherapist? When should a friendship be 
ended? The noted psychiatrist answers these and other questions. 


to ourselves. Just as there is little in 
life that is as enriching as a good 
friendship (even though a good 
friendship is never perfect), there is 
little in life that is as self-destructive 
as a bad relationship. I believe that 
it is just as constructive to terminate 
destructive relationships as it is to 
begin new ones and sustain old ones. 
It is an excellent idea to take stock 
of friends periodically, reviewing 
how you relate to them and how they 
relate to you. Friendships with peo- 
ple who consistently fill you with 
self-hate, destroy your self-esteem, 
and make you feel unhappy should 
be terminated. 


What is psychotic? 

My aunt is confined in a state hos- 
pital where she was diagnosed as 
psychotic. She is allowed visitors, 
but I have never visited her. How- 
ever, my sister has and reports that 
though my aunt hears “voices” and 
has strange ideas, she is fairly logi- 
cal in conversation. I had always 
been afraid to visit my aunt because 
I thought that psychotic meant 
“crazy” in the berserk, ranting, rav- 
ing sense. Does it? 


Very few people suffering from a 
psychosis exhibit wild, crazy, ber- 
serk behavior. If they do, such be- 
havior is infrequent and lasts only a 
short time. “Berserk” behavior is 
actually more common among so- 
called “normal neurotics” who may 
go through short hysterical periods 
of ranting and raving. These periods 
invariably subside without mishap. 
Psychotic people are often logical, 
even too logical. They are cut off 
from their true feelings and, as a re- 
sult, their feelings often take on 
an autonomy that produces imagi- 
nary worlds, voices, visions, and 
roles. Your aunt sounds fairly typi- 
cal of people afflicted with this emo- 
tional disorder—which, though seri- 
ous, does not preclude logical con- 
versation. If you feel up to it, you 
should visit her. Seeing you may be 
helpful to her. 


leasing children 
Vly husband teases all children—in- 


cluding our own. When I point out 
how annoying this is he just laughs 
and claims it is all in good fun. I’d 


like him to read whatever you say 


about grown-ups teasing children— 
and what it means. 


Teasing is a way of discharging hos- 
tility and sadism. Some adults will 
displace feelings of hostility onto 
children because they feel less 
threatened by them. Some grown- 
ups who tease children do so because 
it is the only way they know to make 
contact with the youngsters, or the 
only way they know to show affec- 
tion. Many adults, especially men, 
simply don’t know how to relate to 
children on any basis, and they are 
too embarrassed to make any ordi- 
nary or direct display of affection. 
Consequently, they take their feel- 
ings of affection and turn them into 
a tease—a process also commonly 
found among teen-agers who, when 
they are embarrassed by affectionate 
feelings toward each other, try to 
hide—yet express—this affection by 
mutual teasing. 


Sadistic surgeons 

men (and women, too) become 
surgeons because they like to cut up 
people? 


This is not the first time I have been 
asked this question. The answer, of 
course, is no. Such generalizations 
fit into the same category as: all psy- 
chiatrists are voyeurs; all pilots have 
a death wish; all male gynecologists 
hate women. Such generalizations 
are oversimplistic and erroneous. 
However, sadistic surgeons do exist, 
and if you have encountered one, I 
am sorry. Such surgeons are in the 
minority, however. People choose 
their field of work for highly individ- 
ual and complicated reasons. Their 
reasons are based on complex psy- 
chological needs as well as the in- 
tricacies of situations in which they 
find themselves: economic needs, 
opportunity or lack of it, parental 
influences, educational training, etc. 


Money as a yardstick 

Whenever my husband and his 
friends get together, they compare 
notes as to their personal economic 
status. I usually laugh at this be- 
cause they remind me of little boys 
comparing marbles or toys. But 
when they talk about other men who 
are not present and use the ex- 
pression: “What’s he worth?” it 
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grates on me. I find the phrase ¢ 
fensive and dehumanizing. I ha 
told my husband this, but he on 
laughs, saying it is nothing mor 
than a casual expression and 
should accept it as such. What d 
you think? 


I agree with you. Nobody us 
words or expressions casually or 2 
cidentally. The words we use 
variably reveal how we feel dee 
down inside. It is unfortunate bh 
true that many men measure then 
selves and others in terms of perso 
al fortunes or money-making ability 
This concentration on material & 
istence is dehumanizing, and pr 
vents us from relating to a person 
more important attributes: sense 
humor, intelligence, ability to fo: 
relationships, etc. When men don 
recognize the importance of thin 
besides money, their lives and the 
friendships are seriously impove 
ished and usually emotionally fra 
ile. Feeling emotionally impove 
ished feeds a man or woman’s 
for greater “net worth”’—thus cor 
pleting a vicious cycle which mak 
us increasingly vulnerable to t! 
ups and downs of life. 


Paying back money 
A friend of mine owed me mone 
for a long time, but I never remin 
ed her of it. Recently, I needed 
money she owed me, so I simp 
asked her for it. She repaid me, b 
has since been very angry with m 
Can you possibly tell me why sk 
reacted the way she did? 


Probably because she is emba 
rassed. You disturbed her idealize 
false picture of herself. You co 
fronted her with the fact that she 
not a responsible, spontaneous pa 
er-back. You should not feel guil 
about your action; you were right 
ask her to repay the money. é| 


Child’s changing emotions 

Why does my 11-year-old son h 
me one minute and show hostili 
the next? Is this normal? 


Your son is probably torn betwed 
his dependency on you and his ne¢ 
—at his age—to begin to be indepe} 
dent of you. His hostility is base 
on the fact that, inwardly, he fee 
the need to be independent; his hu 
indicate that outwardly he is afra 
to make the break. Your son’s 4 
tions toward you are complete 
normal and will invariably becon 
more placid as time passes and 
adolescent development becom 
more solidified in hisown mind. & 


As a regular feature, Dr. Rubin a 

swers questions on your persond 
marriage, family, and emotion 
problems. The doctor is a we 
known psychoanalyst who practic 
in New York and is the author 
Lisa and David and The Thin Bog 
by a Formerly Fat Psychiatrist. Ay® 
new book is Emergency Room Dia . 
(Grosset & Dunlap, Inc.). If ya 
have questions for Dip to at 
swer in his column, please addre} 
them to him in care of Ladies’ Hor. A 
Journal, 641 Lexington Ave., Ne , 
York, N.Y. 10022. We regret tht 

only letters selected for use in t. 
column can be answered. 
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On Father's Day, Virginia Slims reminds you that founding fathers couldn't have been 
founding fathers without founding mothers. 







You've come a long way, baby. 


‘VIRGINIA SLIMS. 
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VIRGINIA 
SLIMS 
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ming: The Surgeon General Has Determined | 
it Cigarette Smoking Is Nannerous to Your Health. 17 ma; ‘tar: 1.2 ma. nicotine av. per cigarette, FTC Report F 












Fisherman's Wharf 
Jambalaya starts 
with San Francisco's 
Rice-A-Roni 

In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 


hot water, contents of Chicken flavor 
packet, 14 tsp. each: black pepper and 


Tabasco Sauce, 1 tbsp. instant minced = 
onions, 4 cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 


ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. * 


New! 


| NOODLE * 
RONI. Noodle Roni 
Parmesano 
Tenderthin egg noodles 


complete with a delightful 


echt etl em Lemna ah andthe 


w : 


Fria) 








AMY 
VANDERBILT 


Blind Date 

When a man I met on a blind date 
asks me out again, how can I say 
“no” without hurting his feelings? 


The tactful thing to say is that you 
are very sorry but you won't be able 
to accept his invitation, that you are 
busy. This is a kind “white lie.”’ You 
can be busy just washing your hair 
on that evening, but you haven’t 
hurt him by replying in this way. If 
he should call again, do the same 
thing. Surely he will then realize 
that you are not interested in him. 
Be polite, but try not to show too 
much regret at having to refuse; 
otherwise you miy have a difficult 
time discouraging him. 


Divorcée’s Rings 
Does a woman return her rings after 
a divorce? 


No, legally they are her property. 
Exception: if the engagement ring is 
a family heirloom, or if the stone 
has been taken from an heirloom, 
the considerate woman does return 
it to the family of the groom—or at 
least offers to do so. The husband, 
in reciprocation, usually makes 
some adjustment in the financial ar- 
rangements to cover the wife’s loss 
of her ring. 


Giving Recipes 
If someone asks me for a recipe, 
must I give it? 


Most people do comply gracefully. 
If you feel very strongly about part- 
ing with the recipe, don’t do it. How- 
ever, you may be considered un- 
friendly. 


Showing Appreciation 

My hairdresser received many plants 
upon opening his new shop. His wife 
says that he doesn’t have to write 
thank-you notes because she thanked 
everyone in person at the opening. 
Shouldn’t he write anyway? 


It would be kind—and good business 
for your hairdresser to send brief 

notes on his business stationery to 

everyone who sent him a plant. 


Offering to Help 

s it polite for people to ask if they 
can bring something when I invite 
them to dinner? I don’t like the idea. 


Many people do make this offer, and 
I have no objection to it. You are 
quite free to say that there is noth- 





ing you need, while thanking them 
for their kindness. 


Fifth Anniversary 

Since we eloped, we forfeited having 
a formal wedding and reception. 
Could we celebrate our fifth anni- 
versary with a reception and send 
out engraved invitations? 


Normally, the fifth anniversary does 
not receive any particular attention, 
except from the couple involved. But 
I see no reason why you couldn’t 
have a celebration at that time if you 
wish. I suggest using engraved fill-in 
invitations rather than completely 
engraved ones. 


Mother’s Cooking 

My family went to a friend’s house 
for dinner. We had an oil-and-vine- 
gar salad dressing that was much 
better than my mother’s. How do I 
tell her this? 


Don’t tell your mother that the salad 
dressing was better than hers. Call 
or write your hostess and ask her for 
the recipe. Then give it to your moth- 
er, saying that you would like to 
make the salad for her, using this 
new dressing as a change from her 
own delicious salad. 


Joseph, the Seventh 
What do you think of a man using 
the name Joseph Dent Allen, VII? 


This does seem pretentious. I have 
never really seen it go beyond IV 
(the fourth). 


Knife or Spoon 
Should you use a knife or spoon for 
dipping mayonnaise and mustard? 


Mustard is usually taken with a 
small wooden paddle or spoon, some- 
times furnished with the crock or 
bottle of mustard, but available in 
any store that sells cutlery. The best 
ones are made of olive wood. Inci- 
dentally, they make a nice little gift. 
Mayonnaise is usually taken with a 
ladle or small serving spoon. 


Separate Checks 

What is the best way to handle the 
check when a large group (about 25) 
go out to dinner together? 


If such a large group is broken up 
so that people sit at several tables, 
check writing is much simpler for 
the waiter. If everyone is to sit at 
one table, it is wise if possible to 








































make arrangements beforehand, 2 
tell each person the price of 


finances. In this case, bar bills a 
sometimes paid separately. 


Dislikes Smoking 
What should I do when the perse 
next to me at a lunch counter 
smoking and it bothers me? 


Ask that person to put out the cigs 
rette or cigar. In such close quarter} 
no smoker has the right to make J 
non-smoker uncomfortable and spo} 
a meal. Usually smokers are qui 
unconscious of the offense. If 
are polite, they should respo 
courteously and promptly. 


Groom’s Family 
How may I include my fiancé’s fa 
ily in our wedding invitations? 


I find growing interest in this idef 
Very elegantly, it is done with ] 
double engraved invitation—the i 
vitation from the groom’s family 
the right, that of the bride’s on tl 
left. In some cases, it is in two la 
guages, if the bride and groom a 
of different nationalities. 

More simply, such invitatior 
combine the names of the bride 
family and that of the groom on t 
first side only. It could read: 

Mr. and Mrs. Alexander Bowden 

Brown 
and 

Mr. and Mrs. Ralph Poindexter 
request the honour of your presence 

at the marriage of their daughter 

Caroline 

to their son 
Mare 
on (date) at (time) 

(place) 
R.S- ver: 
Mrs. Brown (bride’s mother ) 
Address (including Zip Code). ®) 


Ms.? 
Although you are “unalterably o} 
posed” to the use of the title M: 
many American women (includir 
myself) prefer it. The purpose ¢ 
using Ms. is to provide women wi 
their own identity and to allow won 
en to reveal their marital status on 
if they are so inclined. 


I go much further than you do. I fes 
that a woman who plans to have 
career should never abandon he 
maiden name. Most writers have fo! 
lowed this procedure for many year 
I do it myself. I am happy with m| 
social title under social circu 
stances. A survey last fall showe' 
that Journal readers were heavill 
against the use of Ms. Certainly an! 
woman who wishes to use it is fr 
to do so. The ones who have it thrus 
upon them, however, do have a vali 
complaint if it offends them. EN 





Miss Vanderbilt welcomes questioz, 
from readers and answers them 
this column as space permits. 
Now ready for JOURNAL reader} 
Miss Vanderbilt's : bookle 
“Large Parties” (open houses, ann 
versaries, house warmings, showers | 
Also “Letter Writing,” ““Engagemer) 
and Wedding Etiquette,” and “Tab: 
Manners.” Send 75¢ in coin for eac 
booklet to Miss Amy Vanderbil 
Box 1155, Weston, Conn. 06880. |} 


Ina world of no-nos, 
Fisher-Price makes toys 
that say yes. 













They say yes-you-can-let-Buster-play- 
with-it. Because they're so strong, so 
childproof, that even the little roughneck 
next door can't harm them. 

They say yes-you-can-take-it-to- 
Grandma's. Because lots of our toys, like our Play Desk, 
our Play Family Houseboat, and our new Play Family Camper 

pare made to pack up and go. 
ie But most of all, Fisher-Price Toys say 
yes to acchild’s way of doing things. To his 
imagination. His wacky sense of humor. 
His endless energy. 
= So we put helping handles .. — 
& ‘onour puzzle pieces. ‘A 


And make fat little 


























PBox Record Player. And 


no instructions. No frustrations. 








even chance. 
And say: yes, you can. 







© 1973 Fisher-Price Toys, East Aurora, New York 14052. 
Division of The Quaker Oats Company 
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| WANT TO GET ALL THOSE THINGS 
YOU INCLUDE IN YOUR 
LADIES’ HOME JOURNAL SUNJET HOLIDAY 


e Round trip jet airfare, U.S.A. to Spain 
via world famous Iberia Airlines. 


e First class and deluxe air conditioned 


accommodations with private bath throughout. 


e All transportation within Spain per itinerary. 
@ Daily break 
stay at Cordo 
e Air condition: coaches. 

® Services of a tou! t throughout. 
¢ All tips for baggage hand! 
provided for in the itinerary. 


¢ Guest membership to the exclusive 
El Candado private club in Malaga 


st. Also lunch or dinner during 
nd Seville. 


for meals 


int 


A 





Prices are per person based on two or 
three in a room a single accom- 
modation add $ hildren 2 thru 11 
receive a 50% reduction of the air fare 
portion of the ; 


*Scheduled Iberia de 
and tour prices: 


New York 

Boston 

Washington 

Miami 

A charge of $15 for t 
departures will be made 


THE ITINERARY 

Day 1-2. Depart New rport) 
or other gateway 5 beria 
Jet (economy cla 
Certain departures f 
in Malaga and itiner 
renowned Iberia cu 
services as you winc 
You will be met by you 
by private motorcoac! 


K arrive 


Madrid, 







relaxation. In late afternoon you are off 
on a sightseeing tour of Madrid. You will 
see “El Prado,” the world famous 
museum with its masterpieces of world 
renowned painters, Paseo de la 
Castellana, the Bullring, Retiro Park, the 
Toledo Gate, Plaza de Espana and the 
unique Flea Market. 


Day 3. A special side excursion to excit- 
ing Toledo with the House and Museum 
of El Greco, the ancient Synagogue, the 
cathedral and Ruins of Alcazar as well 
as an unusual handicraft factory. Lunch 
is provided. 


Day 4. A full day of leisure to explore 
more of exciting Madrid on your own, 
Optional tours are available. 


Day 5. After breakfast, your motorcoach 
leaves for Cordoba, one of the oldest 
cities in Spain. You drive through the 
picturesque countryside and high moun 
tains arriving at Valdepenas fora 
leisurely lunch which is included. You 
continue through the Sierra Morena and 





arrive in Cordoba in the late afternoon 
for your overnight stop. 


Day 6. A morning sightseeing tour of 
Cordoba will take you to the Arab and 
Jewish quarter, La Mosquita, the cathe- 
dral, the oldest bull ring in Spain and 
the Museum of Julio Romero de Torres. 
The afternoon is free for shopping and 
more sightseeing. 


Day 7. After breakfast you leave fora _ 
beautiful ride through the countrysidalyS 
Seville, Spain’s most romantic and beat 
tiful city. Seville is also Known for its 
fine wine, lush orange groves, brave bull 
gypsy singers and exciting flamenco. 
Arriving at lunchtime, you have the rest 
of the day to enjoy this enchanting city. 


Day 8. The morning sightseeing tour of 
Seville is a memorable experience. You 
will see the grave of Columbus in the 
cathedral, the Alcazar, La Giralda, the 
Moorish Palace, Santa Cruz and the 
Murillo Gardens. Ample time is left for 
leisure and shopping. 


Day 9. This morning you depart for 
Malaga on Spain’s Costa del Sol. For 
the next seven days you will live in your 
own deluxe, fully equipped luxury apart- 
ment, a Ladies’ Home Journal exclusive! 
A magnificent pool, discotheque and 
restaurant are on the premises. Your 
apartment is situated in one of the most 
exclusive areas with the heart of Malaga 
just minutes away. Torremolinos is just 
a short bus or taxi ride. Both cities throb 
with excitement, excellent shops, quaint 
arcades, restaurants and unlimited sight- 
ances. Another Journal exclusive is a 

omplimentary guest membership to the 
luxurious El Candado private club that 
adjoins your apartment site. Golf, tennis, 
restaurants are at your disposal. Horse- 
back riding, sailing, waterskiing and a 
variety of optional excursions to Granada 
and Tangier are available during your 
sunny holiday in Malaga. 


Day 15. With a collection of wonderful 
memories, it comes time to say goodbye 
to beautiful Spain. A short drive to the 
Malaga airport for your comfortable 
Iberia Jet flight home. 


SUNJET SPAIN DEPARTURES 


From New York to Madrid or Malaga 
May: 14, 18, 21, 25, 28 

June: 1, 4, 8, 11, 15, 18, 22, 25, 29 

July: 2, 6,9, 13, 16, 20, 23, 27, 30 

Aug: 3,6, 10, 13, 17, 20, 24, 27, 31 
Sept: 3, 7, 10, 14, 17, 21, 24, 28 

Oct: 1,5, 8, 12, 15, 19, 22, 26, 29 


From Miami to Madrid 
May: 14, 21, 28 

June: 4, 11, 18, 25 

July: 2,9, 16, 23, 30 
Aug: 6, 13, 20,27 

Sept: 3, 10, 17, 24 

Oct: -1,8;.15, 22; 29 


From Washington/Boston to Madrid 
July: 2,9, 16, 23, 30 

Aug: 6, 13, 20, 27 

Sept: 3, 10, 17, 24 

Oct: 1,8, 15, 22, 29 


Most travel plans ask for $100 as a deposit. 
As a Ladies’ Home Journal reader, you need 
only send our special low reservation deposit 
of $10 per person to reserve your Sunjet 
Holiday—tully refundable, of course! 
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Mail your reservation to: 
Ladies’ Home Journal Sunjet Holiday, Dept. 3488 
c/o First National City Bank, P.O. Box 8821, Church Street Station 


Please save a seat for ______ people on the following de 
departure city 0 New York, O Miami, 0 Boston, 0 Washinc 


O Full payment for my Sunjet Holiday is enclosed. 
OA deposit of $10 per person is enclosed. 


My payment will be fully refunded if | cancel m 
Please make check payable to Ladies’ Ho 


O Please arrange the lowest possible air 
departure city. 


The complete tour is described in the 
you will receive with your reserva 
shopping, passports and other pertinen 


Name of each person 


Address 
City 


My Telephone number is: Area 
— EEE 


IBERIA 
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Hair & Beauty: By Joan Clair 


How about a New Summer’s Resolution: this will be the sum- 
mer you really pamper and protect your hair, like you know 
darned well you should. You'll wash out the sand and salt water 
right away—you'll use all the conditioners you need (see below) 
—and you'll wear hats and scarves at high noon. Come on, take 
the pledge. And then next fall, when we’re writing about how to 
rescue summer-damaged hair, you can laugh us to scorn. 


1% oz. of prevention....Chances are at one time or another 
you’ve used condition", the beauty prescription for troubled hair. 
It works wonders on split ends, brittle texture, and unlovelies 
like that. But you don’t have to wait until things get quite so 
desperate, to benefit from condition*. In fact, if you really want 
to love up your hair, you can use condition* every week. This 
means keeping condition beauty pack treatment for regular use, 
and instant condition* lotion treatment for quickies. 


For clear skin, keep it clean. Don’t let dirt come between your 
skin and the fresh air. If you're really as fanatic as you should be 
about cleaning your skin, you should try the fun-to-use Skin 
Machine automatic cleansing brush. It cleans like a washcloth 
can’t. You just press the button and 24,000 tiny bristles whirl 
around, scrubbing away grease and grime—‘“pore pollution.” 
And the Skin Machine is also about the handiest makeup- 
remover ever invented. 


When is your comb not your friend? Well, with all the sham- 
pooing you do in the summertime, the extra comb-outs can 
cause broken and split ends. But for heaven’s sake, don’t give up 
your good shampooing! Just follow it with a Hair So New. That’s 
the easy, spray-on detangler that lets your comb sail through 
your hair—if not quite like a dream, at least not like a life-or- 
death struggle. For a 4 oz. bottle of Hair So New just send 50¢ 
to Joan Clair, P.O. Box 1020F, Yonkers, N.Y. 10701. 


How does your haircolor look, weeks after you apply it? Not 
so natural any more? Then you'll want to know about the fabu- 
lous “Natural-Wear” formula of Miss Clairol shampoo formula. 
It helps eliminate color variation, unwanted fade-out, and brassy 
red tones. So for weeks it helps your paiceler look natural 
longer. The inventors at Clairol sum up ali these be wee with the 
words “improved wearability”; women who use it say “fantastic!” 


The best thing since electric rollers is Kindness Heat-Ac 
vated conditioner. It’s a conditioning mist you spray onto e 
lock of hair before you roll it up on your electric rollers. It adds 
body—and droop-proofs your set to last longer. Kindness Heat- 
Activated conditioner is ideal for styling your wigs and falls, too, 


Last-minute but not least—when you need fresh hair for a 
backyard barbecue, use Psssssst instant shampoo. You spra 
the white mist, wait a couple of minutes, brush out your hai 
and go be happy. 


\ 


The designations italicized above are trademarks of Clairol, Inc., 
345 Park Ave., N.Y., N.Y. 10022. 











Teaching children that males and females should be 
complementary, not competitive, often means that parents have | 
to learn the lesson first themselves. 


he feminist movement has 
made us all aware of how wom- 
en feel—and in truth often are 
—disadvantaged in comparison to 
men. But competition between the 
sexes is unlikely to solve the prob- 
lem, and as long as we continue to 
view and speak of the two sexes as 
opposites, there is little hope for 
lasting resolutions. Yet this pressing 
problem makes countless human 
beings, male and female, deeply un- 
happy because they cannot relate 
well to each other. Only when we be- 
gin to view the two sexes for what 
they truly are—complementary to 
each other, not doomed to competi- 
tive warfare—will a solution be pos- 
sible. 

Most parents no longer raise a son 
to become “lord and master,” or a 
girl to be a “meek and subservient 
vassal.” But, without intending to do 
so, many parents nonetheless set up 
situations that force the two sexes 
to view themselves as competitors 
rather than complements. Such atti- 
tudes can be implanted in very 
young children, even by parents who 
hold quite opposite beliefs. Our 
mothers’ discussion group witnessed 
how early in life this can happen 
with a set of fraternal twins—as well 
as how easily matters can be re- 
versed if appropriate steps are taken. 
What seemed a serious problem with 
the little girl vanished as soon as her 
parents abandoned their view of the 
sexes as competitive and replaced it 
with one that recognized them as 
complementary. 

Three-year-old Kevin is well 
toilet-trained, but his twin sister 
Peggy very often wets herself. Peg- 
gy’s mother has found that it is quite 
within Peggy’s power to keep herself 
dry all day, but often the girl chooses 
not to. Peggy’s mother wasn’t sure, 
but she thought that the source of 
the trouble might be that Peggy was 
jealous of Kevin. As an example of 
Peggy’s incontinence, this mother 
told about the routine they go 
through every time the family goes 
on a trip. She would tell each twin to 
go to the toilet before leaving. Each 
twin uses a separate bathroom, but 
as soon as Kevin goes to the one he 
uses, Peggy chases after him because 
she wants to watch him urinate. 
Then Peggy gets aggravated because 
Kevin can do it standing up and she 
knows she can’t. Finally the mother 
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CHILDREN 


BY DR. BRUNO BETTELHEIM 









































her 
has to step in and tell Peggy tela 
down on her toilet and urinate. "ti 
child complies and off they gore 
the outing. But as soon as t} b 
reach their destination, Peggy \ Whe 
herself. It’s as though she stores i fier 
for such occasions. Her mothe file 
upset because she knows her |} 
girl could be dry—and because fpiti 
can see that Peggy isn’t happy vw 
her behavior, either. After she vj 
herself, she starts sucking her thu} 
and looks very woebegone. 
Peggy’s mother went on to 
that she has no idea why Peggy 
but she is sure that wetting doe 
help Peggy at all. Here I hac 
contradict her: if Peggy felt t#in 
wetting didn’t help her, she would \» 
do it. Too often parents and childfit 
fail to understand each other, js: 
cause each sees things only from} 
or her own point of view. From fre 
mother’s point of view, Peggy’s visi 
ting is useless, But how about fit 
Peggy’s point of view? Why yor 
someone who can control her bladfar: 
suddenly lose control? I reminé#h: 
the mother that incontinence in r] kn 
and beast is a natural reaction tofe 
vere anxiety, as anyone who fie 
handled a badly frightened cat fw: 
testify. So I asked this mother 
examples of other occasions w tv 
Peggy wets herself. ener 
The mother was pretty well re 
vinced that Peggy’s wetting i 
something to do with her brot} 
Kevin is usually pretty success. 
with things; and even when he df 
things unsuccessfully, they end fii 
turning out all right for him, For is: 
stance, he painted the bathroom vhie 
with nail polish one day; while fix, 
parents were appalled, they coulcfii 
help but admire his artistry. So tlm 
joked with him that he’d grow uphis 
be a painter, and ever since thenjk§ 
decorates things nicely, taking p)flx: 
sure in it, and doesn’t paint this. 
he shouldn’t. He seems to have 
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Dr. Bruno Bettelheim, one of php 
world’s most distinguished C/%n 
psychologists, recently retired ajjte 
28 years as Professor of Psycholi\y, 
and Psychiatry at the Universitya; 
Chicago. He is Director of the Soft: 
Shankman Orthogenie School |v 
chronically disturbed children, qx 
has written many books about c 
dren—their psychological develhw 
ment and problems. hn 
































ck, the mother said, for moving into 
sitive areas. 
asked the mother why she couldn’t 
a positive interpretation for what 
gy does. “Well,” the mother an- 
pred, “Peggy does other things be- 
es just wetting her pants. She chases 
vin into the bathroom and then 
ts to hold his penis for him. When 
xy get into the bathtub together, 
»’s always after him and manages to 
ch him as close to his penis as she 
1. Then he goes into hysterics, 
ping up and down and screaming.” 
eggy has very openly said that 
"d like to have both a penis and a 
oris. She knew all about bodies be- 
se the parents have always been 
ry open and matter-of-fact with the 
ildren—about the fact that Peggy has 
clitoris and Kevin has a penis. The 
‘tirents didn’t want Peggy to feel jeal- 
s of Kevin, so they were careful to 
; her know that she has something 
in to her brother’s penis. The mother 
tid they had been convinced that 
weggy would be jealous of Kevin, so 
ey had tried to prevent it. 
These parents had very much wanted 
siffferent-sex although they’d 
alized that sexual difference would 
‘lbse a problem. Beyond that, the 
sjother continued, she was just now 
lizing that she and her husband had 
ared an assumption, not of sexual 
erence, but of deprivation. They 
id both focused on how they would 
»» about consoling their daughter for 
t being a boy. Even before the twins 
re born, they’d talked about how 
ey would have to help the girl fight 
elings of jealousy. 
Now it became obvious that the idea 
What Kevin was better off than Peggy 
s actually handed to Peggy by her 
niarents, through their very solicitude 
spr her. Many girls come to this con- 
Wusion quite on their own, which is 
fmfficult enough to deal with. But it 
: a big difference to the child to 
“that his parents are convinced of 
from the start. 
Knowing about these parental views, 
ove might again ask why Peggy be- 
omes incontinent. The mother was 
ow able to remember that Peggy also 
vets when she’s alone, or when Kevin 
doing something she isn’t in on. In 
eneral, she wets in situations where 
e feels left out or inadequate. 
Actually, given the situation, it is to 
e expected that Peggy would wet 
hen she feels inadequate. Even be- 
ore Peggy was born, her parents had 
\lecided in their own minds that she 
lvas “inadequate” because she did not 
ave a penis. Wanting to spare her 
be realization, they did everything in 


twins, 


eir power to reassure her—and in the 
rocess managed to convince her of 
fust how serious they feel this lack 
‘s. So what could be more natural than 
that Peggy, whenever she finds her- 
lf inadequate in a situation, is re- 
inded of her “basic inadequacy” and 
then expresses herself by wetting? In 
dition, Peggy has received very little 
pathy and encouragement from 
er mother—all she has gotten is 
‘you'll have to cope.” But Peggy will 
hardly find herself in a position to 
ope as long as her own parents are 
Rice that being a girl is a dis- 
advantage. 
_ This mother sadly agreed with my 
analysis, and wondered why she had 
never seen the problem before—she’d 
thought it over many times. It was 





It’s time you stopped treating your allergy 
with whatever is handy. 


When your hay fever is 


bothering you, do you reach into the 


medicine chest for cold pills, 
or aspirin, or other drugs just 
because they’re there? 

Well, these things may be on 


your shelf, but they simply weren't 


made just for what you’ve got. 


Some cold pills have extra drugs 


in them for the fever, headaches, 


and muscle aches which you normally 


don’t get with an allergy. 


And aspirin may work on head - 
aches, but there’s absolutely nothing 


in it for the sneezing and sniffling 


quite true; she and her husband had 
been entirely in agreement that men 
were more adequate than women. She 
wondered how she could possibly re- 
pair the damage. 

I suggested that first of all these 
parents take a look at the actuarial 
statistics—which show that women live 
longer than men, and are healthier. A 
mother could truthfully tell her daugh- 
ter that women are adequate because 
they live longer than men and they 






of hay fever at all. 
If you have an allergy, maybe 
you should take something 


specifically made for allergy: Allerest. 


To our knowledge, Allerest 
is the only line of allergy products 
you can buy without a 
doctor’s prescription. Each product 
was made for allergy. And only 
for allergy. 

There are Allerest tablets 
which contain 2 antihistamines 
and a decongestant. They’re 





specially formulated to relieve 3 eR 


the sneezing, the itchy, 





It’s made just for what you've got. 


| 
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watery eyes and the runny nose of 
hay fever. 

There are Allerest capsules 
which have a time-release formula 
to provide long-lasting relief. 

And there’s Children’s Allerest 


which is chewable and cherry- flavored. 


So you won't have to fight 
with your kids to take their medicine. 


Why not put Allerest in your medicine 


chest. Then next time you treat 

your allergy with something that’s 
handy, you'll also be treating 

| your allergy with 
something that’s made for it. 
C F 0S Penwatt 





can have babies, something no man 
will ever be able to do. There’s much 
that can be said positively for either 
sex, but if the parents themselves think 
that their daughter is disadvantaged 
because she’s a girl, she will be disad- 
vantaged. 

By trying to create an equation be- 
tween Peggy’s clitoris and Kevin’s 
penis, the parents invite a comparison 
which might not have occurred to Peg- 
gy, and encourage competition in an 


area where Peggy can’t compete. Sure 
boys have penises with which they can 
urinate standing up—and it is this sin- 
gle detail, by the way, which little girls 
ire most jealous of. At age three the 
penis is hardly thought of in n.ature 


terms, but in terms of the only func 
tion the child really knows it possesses: 
as a urinary organ 
Instead of stressing that each child 
has things in which he or she is better 
(continued on page 135 
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A collection of special features from our readers edited by Evan Frances 


ow America Live 





Family of the Month 





The Robert Beals are a determined lot. A 


n May 5th, 1973, when degrees 
QO were conferred at Texas A & 

M in College Station, the 
proudest graduate of all was Mary 
Frances Beal, age 42, and mother 
of five. She had reason to celebrate 
that day, for it marked the culmi- 
nation of eight years of working 
toward a Bachelor of Science degree 
in Elementary Education—the last 
of those years 350 miles apart from 
home, husband, and two of her five 
children. And it was her 22nd wed- 
ding anniversary. On hand to clap 
was the Beal clan, also understand- 
ably proud, and happy that at long 
last Mom would be coming home 
for keeps—to Del Rio, Tex., two 
miles from the Mexican border town 
of Ciudad Acuna. 

At what point did Mary Beal 
change her mind about devoting her 
total energies to home, husband, and 
family? She replies, “I certainly 
filled (not played) the role of happy 
housewife for several years after 
Bob and I were married in 1951 and 
living in Los Angeles. Well past the 
births of our first two children— 
Robert Michael (Mickey) in 1954 
and Rebecca (Becky) in ’55. But 
gradually, in the years that fol- 
lowed, I came to fee! tess than a 
whole person. Shortly after the birth 
of our third child, David Rock, in 
58, I was lunching with a high 
school girl friend. We'd boi} 
college after two years—she to be 

married, I to go to work—! es. 
gone back to school and ei 
taken a teaching position. Sh: was 
full of ideas on many su) fs: 
while I was suddenly appallea 
hear how often I prefaced remarks 
with, ‘Bob says, Bob thinks... .’ I 
love my husband and agree with 
many of his thoughts, but was I for- 
getting how to think on my own? 

“Another baby later—‘his time, 
Mark, born in ’62—a neighbor and I 
were drinkng one of our many cups 
of coffee together when our conver- 
sation turned to, ‘gee, I wish . 

It / turned out we both wished | we 





ainst long odds, Mary, 42, has 
just earned a college degree. Now she and her family are closer than ever. 


could return to college. Suddenly 
we looked straight at each other and 
blurted out, ‘Why not?’ We prompt- 
ly enrolled at L.A. Harbor College, 
a block away from where we lived. 
We began an arrangement of ex- 
change baby-sitting and attending 
classes. That was in late 1965 and 
a whole new world opened up. Best 
of all my marriage improved. In- 
stead of discussing trivia of the chil- 
dren’s day, Bob and I talked over 
ideas churned up in my philosophy 
class or the day’s political news. But 
my delight was all too short-lived— 
one semester’s worth, to be exact.” 
In April of ’66, Bob Beal, who had 
been a civilian draftsman with the 
Army since 1952, after serving a 
year with the Marines in Korea, was 
promoted to Engineer Technician, 
and assigned to Laughlin Air Force 
Base near Del Rio. For Bob, it 
meant more security, prestige, com- 
forts for the family. And Texas was 
his home—he grew up in Wellborn. 
For Mary it was a wrench. But both 
are active Baptists, and as Mary put 
‘‘Whither thou goest’ were not 
just words to us. So in September 
we moved to Del Rio, 200 miles from 
the nearest university! I was crushed 
—it seemed the end of college for me, 
but to my joy I discovered the Air 
Force base offered college classes 
that were open to civilians at night. 
I enrolled in those night classes 
while Bob baby-sat.” 
Soon after, because of a teacher 


shortage and because Texas at the 
tims mitted the granting of emer- 
FNC) ching certificates, Mary 
applied for and was appointed to a 
job as a substitute teacher. “I found 
elf working with children in a 
vay and loving it.” For the next 
years she continued happily 

ung teaching, studying nights, 
ne-making—a schedule “bent 


bi ‘oken by the birth of our 
Jo 1969, thanks to all kinds of 
househvid and babytending help 
from Bob and the older children.” 
But in 1970 the legislature passed 


a new law (“a good law, mind you,” 
says Mary) doing away with all 
non-degree teaching permits. At the 
rate Mary was going to night col- 
lege, it would take three more years 
to earn a degree even if, at the Base, 
she could get essential pedagogy 
courses, which was unlikely. 
“Under our old way of thinking,” 
says Mary, “we would have said ‘too 
bad about that. You’ll just have to 
find some other kind of work, Mary, 
or just stay home drinking coffee 
again.’ But a new life-style had 
evolved for Bob and me and we liked 
it mightily. We began toying with 
the idea of my taking a full academ- 
ic year off from home-making to be- 
come a daytime senior student at 
Texas A & M-—at College Station, 
350 miles away. First off, it’s a great 
school. Second, I could live at Bob’s 
mother’s place in Wellborn, only a 
few miles from school. In fact, Mom 
encouraged me to bring Mark and 
Jon along as well as Mickey, who 
could enter the University as a 
freshman after he was graduated 
from Del Rio High. Finally, Bob 
cinched the idea by saying he’d 
come up weekends and build a house 
for us all side by side with Mom’s.” 
But to gain admission as a senior, 
Mary had to earn additional credits 
attending two summer sessions on 
the main campus in College Station 
while she lived nearby with Bob’s 
mother. Even more challenging, it 
involved her completing an eight- 
week Saturdays course in St. An- 
gelo, Tex., 160 miles from Del Rio, 
during the winter of ’71. Undaunted, 
the whole family rose at five each 
Saturday morning to make the long 
drive there and back. While Mary 
went to classes, the family would 
explore landmarks in the area. 
Laughingly, they called the trek 
“Getting Mom through school.” 
Finally, in late August of ’72 
Mary swung through the gates of 





Baby of the -7/Vion 


girls name with JOURNAL 

readers and Christine Eels of 
Indianapolis, Ind., makes it to the 
top for June’s Baby of the Month. 
A miniature look-alike for her moth- 
er, she has three older sisters: 
Kathy, 10; Susan, 9; Rosemary, 7. 
During her last pregnancy, Alice 
Eels, with the approval of husband, 
Walter, decided that if they had 
a fourth daughter, she would be 
named “for Christ.” As for the name 
“Eels,” the family traces it back to 
Welsh fishermen—eelers. Watching 
TV and playing ball, are two-year- 
old Christine’s joys. Reports Alice: 
““When she jearned the word bus 
from ‘Sesame Street,’ all we heard 
was B-U-S, bus! Now she’s waiting 
for the day the school bus comes.” 


C hristine is the fifth most popular 




































A&M. (Mickey, who had just be 
married, joined her briefly and 
dropped out because he didn’t 
his parents supporting two far 
lies.) Mark and Jon were enroll 
in school, and to defray expense 
Mary took two part-time jobs 
nearby nursery schools. Meanwhi 
back in Del Rio, Bob Beal kept tl 
home fires burning with Becky ai 
Rock’s help. Weekends, sometim 
with Mickey’s young wife, Esthe 
and their new baby, they drove t 
350 miles to Wellborn and back 
Del Rio in time for school and/ 
work by Monday morning. “ 
greater love hath any wife or mot 
er,” says Mary gratefully. 

Sometimes playing in their mu: 
cal group, “The Rapture Compan: 
(whose slogan is “Jesus, O; 
Way’), kept Becky and Rock fro 
making the trip. Whenever it di 
Becky wrote extra-long comfortir? 
letters to ease Mary’s loneline| 
and, adds Mary, “guilt feelings} 
you can bet I had them often.” 

When the whole tribe did get : 
Wellborn weekends, work on 
farmhouse proceeded apace. It wi 
serve as a holiday house until it b 
comes a retirement house. In b 
tween it will house Becky, Roc: 
Mark, and Jon when they take the} 
turns at the university. Mickey, te 
when he comes back from the Arm: 

In September, Mary will resun} 
full-time teaching in Del Rio | 
about $7,000 a year. With Bob’ 
come of $13, 000, “the going sh¥ 1 
be a lot easier.”” Was it all worth thy 
effort? Mary answered, “I ofte| 
asked myself, ‘Am I a drop-o' 

. 


a, 


mother?’ I don’t think so. The d 


mensions of our relationships gre’ 
and changed—for the better. 
now I can help Bob put five kic 
through school. Maybe go back t 
school himself, if he wants to. We’! 
looking forward to a glorious yee 
under one roof.” 





Christine Eels, of Indianapolis 
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‘Micronite filter. 
Mild, smooth taste. 


For all the right reasons. 
Cals 






e, #3 
America’s quallity cige 
King Size or Deluxe 10 
G . 


fa «Warning: The Surgeon General Has Determined 
: ; That Cigarette Smoking Is Dangerous to Your Health 

Ce ALD Aiea WTOC y . 
100's: 19 mg. “tar.” 1.3 mg. nicotine av. per cigarette, FTC Report Fed. 73. 





if you dont show 


your kids California, 
who will? 


The giant redwoods. 
See them on an American Airlines Fly/Drive Vacation. 











The Good Life” © 1963, Paris Music Co., Inc 


Wouldn’t it be a shame if your kids 
grew up without ever having seen the 
redwoods? 

Or asunset on the beach at Monterey? 

Or Disneyland? 

California has so many things for fami- 
lies to see and do. 

And this summer, we're giving you a 
chance to see them. 

We've put together what we think are, 
dollar for dollar, the best Fly/Drive Vaca- 
tions any airline has ever offered. 

They start at $178 and run to $238 fora 
week. And they all include an Avis or 
Hertz car with unlimited mileage. (You 
pay for gas.) Plus 6 nights’ accom- 


modations forupto afamily of four | @q\SanFrancisco 


at Sheraton Inns, Holiday Inns and 
Hyatt Houses. Air fare, of course, 
is extra (e.g. Chicago to Los An- 
geles is $174* for adults and we 
have special fares for children). 
Our $187 vacation, for example, 
gives you an Avis car for a week 
and 6 nights’ accommodations at 
many of the Holiday Inns around 


the State of California. 

So you can do as you please, see 
whatever you please for as long as you 
please. 

If you’re in San Francisco, you might 
drive out to Yosemite for a picnic. And do 
a little hiking to work it off. 

If you’re in Los Angeles, you could 
head out to a movie studio and show the 
kids what the real world isn’t like. 

In San Diego, you might drive out to 
see amanride akillerwhale at SeaWorld. 
Or let the kids ride a burro at Calico, a 
restored mining town. 

Why not talk to your Travel Agent. And 
ask him about our Fly/Drive Vaca- 
tions, including auto-tape tours, to 
San Francisco, Los Angeles and 
San Diego. (If you like, you can fly 
into one city and fly home from 
another.) 

There’s nothing we'd like better 
than to make this summer’s family 
vacation one you'll always remem- 
ber. And one your children will 
never forget. 


San Diego fi 





American Airlines 


ToThe Good Life? 


Jsed by permission 


*Prices quoted are special tour basing round trip coach airfares, subject to change without notice. 
A 
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WHY CAN'T THEY? © 


rs. Helen Therrien of Marys- 
ville, Mich., complains, 
“You drive 20 or 30 years 


and never have an accident. You p 

close to $300 a yer to your 
cars insured . . . the first accident 
you have your insurance is canceled 

_no other insurance company will 
insure you either.” 

We contacted a number of state 
insurance departn beginning 
with Michigan’s and found that al- 
though it’s true that many compa- 
nies do cancel after an accident, es- 
pecially a ‘‘first negligible accident,” 
they cannot do so without giving the 
insured notice—usually from 20 to 
60 days. 

We discovered, too, that although 
other companies may refuse to in- 
sure a driver whose insurance has 


have 


been cancelled because of an acci- 
dent, in most states such a driver 
can get insurance under what is usu- 
ally termed assigned risk. This 
means that all insurance companies, 
taking turns, must accept such par- 
ties, but sometimes penalize them 
with high premiums. 

We found that after a specified 
time, insurance cannot be canceled 
in Michigan, Massachusetts, or New 
Jersey unless the driver’s license is 
revoked, fraud was committed, or 
the policy’s premium unpaid. 

A JOURNAL survey of a score of 
states disclosed that ‘no-fault’ in- 
surance, already in effect or about to 
be, augurs well for protecting the 
aforementioned driver against can- 
cellation of an insurance policy after 
an accident. 





‘Women 
of the 
Month 


tt 


: Physical 
Education 


: 7 at Yale 


Our goal is 





| nce you remember that Yale 
University in New Haven, 

QO Conn., long a citadel of male 
supremacy, went co-educational in 


1969, it comes as no particular sur- 
prise to learn that Yale has a wom- 





FU 


the 
Y, onth 


[: and Irwin Levenstein of 





Bloomfield, N.J., celebrated 

their 20th wedding anniversary 
with a “film spectacular” and a 
“First Annual Academy Awards” 
presentation. Iris recalls, “When 
friends and relatives RSVP’d our 
party invitation, we asked them for 
a few feet of home movie film—any 
short clip they’d made and saved 
through the years. Some had none, 
so Irwin took some footage of them 
at home. Then he edited and spliced 
the clips into a movie, and synchro- 
nized it with a tape he made of back- 
ground music and narration. Lest 
you think he’s a pro at it, I assure 
you he’s not—in fact, he’s in the 
hardware business.” 

On party night, the Irwins ushered 
guests to their recreation room con- 
verted into a theater replete with 
film-star posters, a movie screen, 
chairs in a semicircle, and dim light- 
ing. Iris continues, “I handed out 
programs, popcorn, and drinks, and 
then Irwin began the film. We kmew 
the movie was a smash wher n everv- 
one begged for a rerun. Afix 
fet dinner upstairs, we re! d to 
the ‘theater’ for the awards 
mony. Our three daughters were 
the awards committee and had »>re- 
viously screened the film anc 
lected Best Actress, Actor, Suppo 
ing Actress, and other ‘bests’ in 17 
categories. Irwin presented each 
winner with a tiny Oscar and each 
delivered a speech of acceptance.” 

Winners were Dai asked to press 
a foot into pans of cement— Grou- 
man’s-Chinese-Theatre siyle. ] 
took movies and recorded the whol< 
shebang for next year’s “Second An- 
nual Academy Awards Ceremony.” 











Spare-time Moneymaker 


lovely gown with a hand-paint- 
ed skirt but a too-high price 
tag ($165) , so delighted Mrs. 
Ruth Cunningham of Richmond, 
Va., that she determined to copy it. 
She bought several yards of green 
voile for nine dollars, sewed the 
gown, and asked a neighbor, art- 
ist Margie Ayres, to do a facsimile 
of the original by painting butter- 
flies on the skirt. Whenever Ruth 
wore 3, people complimented her, 
and often asked where they could 
buy a similar dress. One such night 
she realized “Margie and I could 
earn some money by making hand- 
painted skirts, which we could sell 
to Loutiques in the Richmond area.” 
After some discussion the new 
coutiriers fashioned five “test” 
‘rts of cotton polyester in bright 
each of which Margie 
vainted a differont design—flowers, 
birds, animals. Somewhere on 
uinted a bright but- 
ame their trade- 
‘shed seamstress, 
important that all 
de to the same di- 
mens hat one size fits every- 
one—ti ’s in the use of elastic 
und little darts 
The first skirts sold quickly for 


lait she 
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$50 each, so it was back to the sew- 
ing machine and paint box. “We 
were experienced now,” Ruth said. 
“T knew each skirt took two and a 
half hours to sew while Margie need- 
ed twice that time to paint a com- 
plete design. When we had six skirts 
ready, we mailed them off to a bou- 
tique.”’ 

To date Ruth and Margie have 
made more than 70 skirts. They have 
given some away for gifts, kept a 
few, and sold the rest. They netted 
$1,300 in 1972 and expect to increase 
that amount this year. Gloats Mar- 
gie, “The marvelous thing is our 
skirts sell almost entirely by word 
of mouth, saving us any advertising 
expenses.” 

Though sales could easily in- 
crease, this project will remain a 
part-time moneymaker because 
Margie loves teaching and wouldn’t 
give it up for anything (her four 
children are grown and living away 
from home), and Ruth has eight- 
year-old twin boys plus a girl of 
three to mother. 

Tom Cunningham, a banker, and 
David Ayres, a comptroller, are 
proud of their creative wives. David, 
who does all their record-keeping as 
well as their taxes, remarked recent- 
ly, “Neither Tom nor I are ready to 
retire but, when we do, we expect 
you girls to skirt all the bills.” 


Our “How America Lives” pages are 
based entirely on letters from our 
readers. We welcome any and all 
suggestions you have. Address let- 
ters to the appropriate section: 
Family of the Month, Party of the 
Month, Spare-time Moneymaker, 
Women of the Month, Why Can’t 
They?, and Baby of the Month. For 


the last, send us pictures of your 
baby, up to two years old, but please 
keep a duplicate since we cannot re- 
turn pictures. We'll send an enlarge- 
ment of all pictures we choose. Send 


letters to Ladies’ Home Journal, 
641 Lexington Avenue, New York, 
New York 10022. 
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an—Mrs. Joni Barnett—as its n 
director of physical education. S 
was, after all, the best-qualified p 
son for the job in the view of t 
university's Board of Governoi 
Mrs. Barnett—trim, petite, and 4 
had been director of just women 
phys. ed. for two years and befo 
that a part-time instructor in h 
specialty, synchronized sSwimmir 
But it’s when you talk with Jo 
(pronounced Johnny), that you 1 
alize what has obviously so ii 
pressed others—she has an articula 
philosophy about physical edue 
tion that makes enormous goa 
sense. She is an advocate of strict} 
voluntary phys. ed. (long a poli 
at Yale) because “‘only then can yo 
get young people to develop an it 
terest and proficiency in lifetim 
physical activity. The huge 
complex at Yale is open 12 hours 
day on a come-and-go-as-you-pleas 
basis: “Students have varying pre 
sures, so should be able to work ou 
when it’s convenient for them. 
Mrs. Barnett favors individual ove 
team sports, activities that student & 
can easily continue as adults—thing 
like tennis, swimming, squash (al 
the Yalie at last). Mrs. Barnett 
husband Jerold is assistant state’ 
attorney for New Haven Coun 
and her two sons are 12 and 15. 


The “Fire Ladies” of Louviers, Cole 
—Mrs. Jeri Beiter, Chief—is a da 
time volunteer fire-department of 1 
women ranging in age from 29 to 49 
Mrs. Beiter writes: “We take o 
work seriously. Each week we aver 
age seven hours of training plus ac 
tual fire fighting. We’re on duty fron 
seven to five daily and on on 
at all times.” 

Why female fire fighters? Mrs 
Beiter explains: “Until early ’7C 
when there was a massive cutbac 
in employment here, men were al 
ways available. Then, many of © if. 
men had to find work out-of-town 
as far away as Denver [35 miles] 
Nervous about the lack of fire figh 
ers, we women volunteered to tak 
on the job, but no one paid attentio’ 
until a house burned. Then the Dis 
trict Board of Directors voted 
‘give it a try.’” Ever since Octobe 
1970, Louviers’ wives and mothe 
scramble at the clang of a fire alarm 
They grab up all pre-school childre: 
deposit them with one of two desig 
nated baby sitters, and dash to th 
fire station. The first woman the 
drives out the 250-gallon truck if it’ 
a brush fire, or the larger 1,500-gal 
lon vehicle if it’s a structural blaze 
Then, using shovels and water hoses} 
they douse the fire. Their fire-fight 
ing ability is beyond question. 






The “Fire Ladies” of Louviers, Colo. 
keep the town from burning. 
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Works of art from Italy. 
Sears Bellissimo bedspreads. 


Italy has dazzled America for 
centuries with the world’s most 
exquisite works of art. One such 
art is tapestry weaving. And Sears 
imports it, especially for you, with 
our exclusive Bellissimo 
bedspreads. 

Now the look of sixteenth 
century tapestry comes to life for 
your bedroom. Each Bellissimo bed- 
spread is created by an intricate 
weaving process that’s been the 


secret of Italian craftsmen for 
generations. Each is delicately 
embroidered in thick, luxurious 
yarns. And bordered with a deep, 
graceful fringe. 

Choose from five classical 
designs, eighteen rich Renaissance 
color combinations. All easily dry 
cleaned. In sizes that range from 
full to king. At most larger Sears 
Roebuck and Co. stores, and in 
the catalog. 
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Kraft Salad 











CELEBRATE A SALAD WITH THIS SUPER SALAD BOWL OFFER. 
Get this handsome salad bow! set...one large serving bowl of high quality glass, 
four matching individual bowls, and two stunning salad servers. All the bowls 
monogrammed with your choice of initial in distinctive Old English cuttings. 
Just $7.95 plus any two Kraft salad product labels. See order form for details. 
Celebrate a great American tradition, the tossed salad, with the spunky rich 
flavor of Kraft zesty Italian. Bright red bell peppers, more garlic, more onion, 
just a whole lot more to celebrate in a great Italian dressing. 
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Celebrate an old family favorite...the gelatin mold with another family 
favorite, Miracle Whip Salad Dressing. Its special blend of spices adds a 
touch of difference to everything you do. 















Wiirac 
Nhip 


Salad Dressing 
S& pam 


Mandarin Mold— Dissolve two 3-oz. pkgs. orange , 
flavored gelatin in 2'2 c. boiling water. Gradually { 
add 1 c. ginger ale. Chill until partially set; fold 
in one 8¥2-o0z. can pineapple tidbits, drained, 
and an 1]-oz. can mandarin orange seq- 
ments, drained. Pour into oiled 1-aqt. 
mold; chill until firm. Then serve with 
Miracle Whip Salad Dressing. 
6 to 8 servings. 



























Celebrate the goodness of all that is ripe, fresh, and real-tasting with Kraft Real 
Prey Mayonnaise. Smooth and velvety, with whole eggs and extra egg yolks, to give any 
— dish a rich flavor. Tuna Stuffed Tomatoes— Combine two 7-0z. cans tuna, drained and 
“seeaeeem’ \ flaked, with 1 c. thin celery slices, 4 hard-cooked eggs, chopped, % c. stuffed green 
\ olive slices, 2 tsp. salt, dash of pepper and enough Kraft Mayonnaise to moisten. 
Cut tops off 6 medium tomatoes in zig zag design. For each 
serving, fill bottom of each 
tomato with tuna mixture; 
cover with top of tomato. 


7 Lo 6 servings. 
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m. Look for the 
fa. Kraft Salad Man 
fr) on display at all 
participating, 
celebrating 
grocers! 
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SUPER SALAD BOWL OFFER 

Enclose 2 labels (or neckbands) from any Kraft Salad 
products plus a check or money order for $7.95. 
Your choice of initial for engraving —__ 











NAME 

ADDRESS 2 
CILY STATE _ Bee Z Pa 
MAIL TO: Kraft Salad Bowl Offer, P.O. Box 744, 
Chicago, Illinois, 60677. 

Items come to you postage paid. Allow four weeks for 
delivery. Offer valid only in continental U.S.A. Void 
where prohibited or otherwise restricted. Offer 


expires December 31, 1973. 

























Why is Rosie 


pouring her 
Clorox down 
the toilet? 






































Because it kills more germs 
than eny other kind 
of househoid disinfectant. 


Rosie knows that Clorox kills bacteria and 

viruses on all her bathroom fixtures. It also cleans 

and deodorizes. Just pour in 2 cup of Clorox. 

Swish solution over all the inside surfaces. 

Let it stand 10 minutes. Then flush. And be smart 

like Rosie. Do it at least once a week. 

gape a Do not use ammonia or toilet bowl 
cleaner with chlorine bleach. 
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¥ It does more 
than the wash. 


©1972 The Clorox Company. “CLOROX” is o registered trademark of The Clorox Company 

















Foreign Currency 

We are leaving on our annual trip to 
Europe at the end of this month. 
How should we handle our money? 
Should we exchange our dollars for 
the foreign currencies we’ll need be- 
fore we go? Or should we wait until 
we get overseas? And what about 
travelers’ checks? 


Yes, before you leave exchange the 
dollars you plan to spend into the 
currencies of the nations you will be 
visiting. Find out from a local bank, 
or from the office of an established 
foreign exchange firm, your airline, 
or your travel agent, how much local 
currency you are permitted to bring 
into the country and then exchange 
what you plan to spend up to the 
limit allowed. 

By all means buy travelers’ checks 
in the currencies of the countries 
you will be visiting, for in most areas 
these are even more acceptable and 
safer than currency. 

Use your credit cards to pay for- 
eign merchants in their local curren- 
cies, not U.S. dollars. Your bills will 
be translated into U.S. dollars at the 
rates prevailing when you shopped, 
and will be charged to you. Ameri- 
can Express, Diners’ Club and Carte 
Blanche are three internationally 
famous cards accepted throughout 
the world. 


Car Financing 

Is there any generally acceptable 
rule on the maximum length of time 
over which you should finance the 
purchase of a new or used car? My 
husband is buying a new one and our 
son is shopping for a used one, and 
both plan to finance their cars by 
time payments. 


The rule of thumb I would suggest is 
a maximum of three years for a new 
car and two years for a used one. 
If your auto loan stretches longer 
than these periods, you’ll very likely 
find that the amount you owe after 
even a year or so of payments will be 
greater than the resale value of the 
car—which would be bad financial 
management for you and the lender. 


Cooperative Education 

Both our daughter and son are in- 
trigued by the idea of “Cooperative 
Education” programs in which you 
work part-time and study part-time. 
Both our children want to accumu- 
late some job experience as well as 
college credits and both will need the 
kind of financial help a paying job 


SYLVIA 
PORTER 


SPENDING YOUR MONEY 














































would offer. We need to know kh 
much Co-op students earn in th 
programs. 


Students at Boston’s Northeas 
University—probably the best kno} 
of the 300-plus U.S. colleges ¢ 
universities offering Co-op educat 
programs—earn an average of $ 
a week while they are working 
their Co-op jobs, and the natio 
average is near this figure. Over { 
4-year period during which Co 
students typically work half-ti 
(after a first year of straight stud 
earnings work out to a total of m¢ 
than $10,000. 

In the 5-year period it typica 
takes to get a college degree, a s 
dent also “earns” two years’ wé 
experience relevant to his fut 
career. 


Buying a Bike 
We want to buy our young sona b 
—his first. As we’ve shopped, 
have become absolutely lost, anc 
can’t find any guidelines at all. 


Here are some vitally imp@ iv 
guides for children’s bicycles: 
e Be sure your child’s bike fits. ] 
not buy a big—but unsafe—bike t 
he’ll “‘grow into.” Just be sure a ré 
sonable range of seat and handlek 
adjustments allow for some grow 
e Check the brake. The bike m 
have a coaster brake on the r 
wheel activated by back-pedaling, 
caliper brakes activated by hand l¢ 
ers on the handlebars. Don’t buy 
child’s bike with caliper brakes u 
less your child has a big enou 
hand to use them easily. 

e On children’s bikes, be wary 
gear-shift levers placed far back | 
the horizontal bar, “sissy bars” (hi 
back on seat), small front whee 
The Bicycle Manufacturers Asso: 
ation has thumbs-downed all the 
features as hazardous. Beware, tc 
of elongated “banana seats” (unle 
you prohibit riding double on them 
e To save money, buy a used bike 
but, if it’s in good condition, expe 
to pay 75 percent of the price of 
new one. A low price for a good ug 
bicycle is a warning that it may ha 
been stolen. Inspect any used bil 
with care—or pay a qualified m 
chanic a few dollars to go over t! 
bike for you. (continue 


Miss Porter welcomes questio 
from readers. Those of general inte 
est will be answered in this colun 
as space permits. 





Willlamson Premium Pian 





get famous BREW couponson ey 
Package of RALEIGH and BE 


Cc ~ttes—plus four extra ¢ 





Start fresh with Belair. 7 R 
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__ Just the right touch of menthol. BE / 
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Pour out hot coffee anytime with the f 
| help of an Insulated Picnic Set by 

Thermo-Serv. Zippered bag comes 






Yours for free B&W coupons, the 


> with vacuum bottle and plastic mugs. 
valuable extra on every pack of Belair. 
) 


To see over 1000 gifts, 
| write for your free Gift Catalog: 
| Box 12, Louisville, Ky. 40201 
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SPENDING YOUR MONEY continued 
e Be prepared to wait until the bi- 
cycle you want can be shipped to you. 
Few bicycle shops have any used ones, 
and bikes generally are in such demand 
that your choice may be very limited 
if you are not prepared to wait. 


e After you’ve bought your child’s 
bike, register it with the local police. 


Many communities impound unregis- 
tered bicycles, and in any event regis- 
tration increases your chance of re- 
covering your son’s bike if it is stolen. 


Union Pay 
How much more pay does a union 
member get than a non-union one? 


According to the U.S. Labor Depart- 





ment, full-time workers who belong to 
unions earn an average of 16 percent 
more than non-union members. Union- 
ized construction craftsmen earn 40 
percent more than their non-union 
counterparts. And the union—non-un- 
ion gap is wider for service workers. 


Food Specials 
If I follow your advice (and that of 

































many food economists) how 
might I save by shopping for food s 
cials when they are advertised? 


The lowest estimate I get from iz 
pendent experts and from food rej 
ers is 15-20 percent from the regi 
prices of foods, including meats. 

But, when you are buying advert: 
specials, make sure the price mar 
on the package reflects 
advertised special. Anc 
you can’t find any pa 
ages left at the spe 
price, remind the sup 
market manager that 
Federal Trade Co 
sion rule requires that 
vertised specials be a 
quately stocked at or 
low the advertised spec 
prices. 

As a routine precaut 
when buying meats ons 
cial, watch closely to 
whether more fat has be 
left on the meat than 
other days, particularly 
beef and pork chops. 

If you can afford 
spend the money at « 
time, and have some st 
age space in your freez 
look for specials offer) 
case lots and take : 
vantage of them. 





Mobile Home Loans 
My husband (a gradu: 
student at Princeton) a 
I plan to buy a mo 
home to use as a tem} 
rary low-cost residence t 
til my husband comple* 
his Ph.D. Where is the bs 
place to get a mobile hor 
mortgage? How large 
loan can we get? And wk 
kind of interest rates < 


charged? 
&. 


Getting a loan to buy 
mobile home is comparal 
to financing the purchz 
of an automobile ratk 
than to taking out a tra: 
tional home mortgage. 
As a guide, the avera 
mobile home loan insur 
by the Federal Housi 
Administration at lated 
reporting date was arouill’ 
$7,300, based on a put 
chase price of appro: 
mately $9,000. The intere 
rate range during this 1 
cent period was 7.6 perce 
to 10.5 percent. The ave 
age maturity was slight 
more than 10 years. 


\ 
' 
Hedge Fund ih 
A friend of ours is tryil 
to interest my husband 
joining a group of men wl 
are buying big blocks of 
“hedge fund.” I can’t g 
an explanation that sat 
fies me, no matter ho 
many times I ask, so T’ 
turning to you. Just wh 
is a “hedge fund’’? 


Hedge funds began as pi 
vate pools of speculati}). 
funds formed by grou} 
of wealthy investors 


buy and _= sell _ stock 























‘ow there are hedge funds for any- 
ho wants them. This type uses 
unorthodox (for mutual funds) 
niques as borrowing against their 
tocks in order to buy more shares, 
Bilating in puts and calls and sell- 
ares short in order to profit from 
~ price declines as well as rises 
, “hedge” funds). Their prime 
tive is capital gains. 

lions of dollars were put into 
We funds in the 1960's and, until 
some turned in dazzling perform- 
. But in the 1969-70 crash many 
e top hedge funds lost as much as 
percent in value, and their repu- 
‘@ns were seriously tarnished. 

dge funds are usually not for the 
eur. 


. Taxes 

the uproar about 
“ding and taxes this session of Con- 
has me confused. Do we or do 
,ot pay more taxes than citizens of 
@r countries? 


government 


Bare far from the most heavily taxed. 
are, in fact, among the most lightly 
‘fd, according to a recent study by 
Organization for Economic Coop- 
ion and Development. 

ur fotal tax burden takes about 28¢ 
f each dollar of our national out- 
(our Gross National Product). 
citizens of Japan and Switzerland 
less—and I urge you not to miss the 
‘ificance of those two names. Japan 
a minimal military budget drain- 
‘taxes from her people. And Swit- 
nd is a traditionally neutral land. 
Whe following table, excerpted from 
OECD report, will show you where 
tand. The first column shows total 
burdens in various countries in 
as of cents per dollar of GNP. The 
‘pnd column shows the taxes you and 
ts pay, excluding Social Security 


9 Total Excluding 
wry Tax Burden Social Security 


su in the US. 27.9¢ 22.7¢ 
den 43.0 34.8 
herlands 39.7 25.5 
smark 38.7 35.6 
ay 38.4 © 293 
ain 36.6 31.6 
nee 36.3 21.8 
tria 35.8 26.6 
many 34.0 23.2 
ium 33.8 24.0 
ada 30.2 27.8 
y 30.1 19.2 
Nan 19.4 15.8 


‘y)pliance Complaints 

, stuck with a new refrigerator that 
Ib off inexplicably every few days 
‘1 stays off. I have complained re- 
-htedly to the dealer who sold me the 
‘chine and he simply ignores my 
aplaints. I also have written the re- 
zerator manufacturer twice—and re- 
ved only a form letter in return. Now 
* warranty is about to expire and 
bse rip-off artists will be home free. 
ly advice? 


a4 your Better Business Bureau 
estate or local protection consumer 
tency. Send copies of your letter to 
es Interest,” White House, 
fsshington, D.C. 

ante or call (ccllect): MACAP 
‘he Major Appliance Consumer Ac- 
in Panel), 20 North Wacker Drive, 


: 


hicago, Illinois 60606. Phone: (312) 
16-3165. 

Give MACAP this’ information: 
‘te; your name, address, and tele- 





phone number; kind of appliance; mod- 
el number; serial number; date pur- 
chased; dealer from whom purchased 
(include address); servicing agent’s 
name and address if different from 
dealer’s; location of appliance. Clearly 
describe problem and service required. 

Refrigerators and ranges are the two 
major appliances most complained 
about—and one reason surely is that 
they are such widely owned large ap- 
pliances in the U.S. today. END 


WHAT’S HAPPENING 


continued from page 13 


plus three chapters on quilt care. 
, . There’s another 70-year-old 
woman who’s being talked about 
this month, but she’s fiction. Her 
name is Sadie Shapiro and she’s 
the creation of Robert Kimmel 
Smith, who has plunged her into a 
comic novel called Sadie Shapiro’s 
Knitting Book (Simon & Schuster). 


in the world is free. 


Preference by L’Oréal isso rich 
in conditioners, it should make your hair 
feel better the first time you use it. 

So we’re going to make it easy for you to 


use it the first time. 


From now until August 31st, we're offering 
a regular $2.75 Preference kit free to any 
woman who colors her hair and who does not 


use Preference. 


We want you to see for yourself how much 
more fullness and texture your hair can have. 


colors. 


Sadie doesn’t know whether she’s 
72 or 75, but she does know from 
jogging, which she does in her sneak- 
ers. She creates 50 knitting pat- 
terns, gives them to a third-rate 
publisher, and he brings them out 
in a book that makes Sadie a first- 
rate personality. Advance word in 
publishing is that this little book 
will jog up the best-seller list in no 
time flat already. 


Read it, you'll like it. END 


_Nowthe most expensive haircolor 


Preference conditions the hair both on the 
inside, as it colors, and on the outside, after it 


Our unique after-color shampoo has natural 


conditioners especially developed for hair 





Name 


City 





State 


that’s just been colored. 

With Preference, your hair should feel better 
the first time you use it. And it should get better 
and better with every use. 


Free U’Oréal Preferenc 

ree LOré eference 

To get your L’Oréal Preference free, fill in this cc 

L’Oréal Offer, Post Office Box 2155, Rock Island, Illinois 61206 

with the front panel from any other permanent haircolor you now use. 
We will send you the equivalent sha 

on the front panel you send with this coupon. Panels from Preference 

cannot be accepted for this offer 


yupOn and send it to: 





de to the one specified 





SP ap on ee 


Zip Code 
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ur pet subject for June is love, 
which works in mysterious 


ways to bring joy to all. Here 
are tender tales from loving readers. 


My collie, Jack, objected to being 
ignored after my wedding date was 
set and I became embroiled in hectic 
pre-nuptial activities. Each time the 
postman brought me a gift, I hastily 
unwrapped it and squealed with de- 
light over the contents. Jack en- 
dured this for about a week; then, 
one afternoon, he snatched a gold 
brocade pillow from a neighbor’s 
clothesline and with the prize held 
carefully in his mouth hurried home, 
dropped it at my feet, and waited. 
When I told him how beautiful his 
gift was, he wagged his tail madly. 
Later the pillow’s owner told me 
she had watched Jack’s repeated ef- 
forts to pilfer the pillow but didn’t 
have the heart to stop “‘a dog smart 
enough to select a wedding gift for 
his mistress.” —Mrs. Julia Netschert, 
Daytona Beach, Fla. 


Quite often our Persian cat would 
venture out during a winter storm 
and get stuck in deep snow. Fright- 
ened and cold, she’d stand there and 
cry until our German shepherd came 
along. He’d pick her up and carry 
her into the basement. Once inside, 
she’d cuddle up between his huge 
front paws and go blissfully to sleep 
while he lapped off any snow on her 
fur.—Mrs. T.G. Reese, Omaha, Neb. 


Our butcher once gave us two large 
bones for our young collie, Silver; 
the dog greeted us in the yard as 


we came home and was soon happily 
gnawing on one bone while protect- 
ing the other with a paw. Suddenly 
Silver glanced up and noticed our 
neighbor’s very old, rheumatic dog 
gazing at him wistfully through the 
fence. He stopped chewing, picked 
up the bone he’d been protecting, 
trotted to the fence with it and, 
working diligently, pushed the bone 
through the fence to the older dog, 
who grabbed the gift and headed 
home. After a pensive pause, Silver 
went back to gnawing on his own 
bone.—Mrs. R.D. Smallwood, W.Va. 


Mitzi, my cocker spaniel, was so sad 
last September after my son went 
off to school that she turned to my 
2-month-old grandson, Paul, when- 
ever my daughter brought him to 
visit. As soon as Paul was settled 
down on a blanket on the floor, Mitzi 





ran for her ball, placed it at Paul’s 
feet and waited. She waited patiently 
through many such visits in vain. 
Then, one day when Paul was about 
6 months old, Mitzi had an idea— 
with the ball in her mouth, she 
backed up several feet and somehow 
tossed the ball, which Paul, cooing 
and kicking as babies do, inadvert- 
ently kicked back to Mitzi. She 
jumped, caught the ball, tossed it 
again to Paul. The ball flew back 
and forth until Paul was weak with 
laughter and my daughter and I 
were teary-eyed. Finally Mitzi col- 
lapsed at Paul’s feet and they both 
fell sound asleep.—Mrs. Marjorie 
Blank, Waukegan, III. 


Our six-year-old terrier, Tiny, has 
a disturbing habit—he growls when- 
ever he’s petted. Although our 
guests are somewhat unnerved by 














That’s why a dentist designed 
the PY-CO-PAY® toothbrush. 
Dentists agree that the most important 


thing you can do to save your teeth is to brush 
right. So a dentist designed PY-CO-PAY to make 


brushing right easier. 


PY-CO-PAY has a small professional brush 
head, so it’s easier to reach the back teeth where 


recommends. 


As you'd expect, many dentists recommend 
the PY-CO-PAY toothbrush. After all, it was 
designed to make it easier for you to brush right. 


his growls, we assure them that 

is really very affectionate and lo 
to be petted. You see, Tiny 
up in a houseful of cats and fr 
his feline roommates he learned 
“purr” to show his appreciation 
human attention—Mrs. B. J 
Kulp, Plumsteadville, Pa. 


When our friend brought us a yo 
rooster, he assumed we'd have it 
dinner. But instead of dining on 
rooster, we named him Chick ani 
made a pet of him. Shortly after w 
gave him free rein in the yard he 
gan to terrorize anyone who came 
the house when we were away. * 
friend told us that Chick would 
strutting from the back yard emit 
ting warning sounds. Fortunatel 
this occurred just before he flew a 
visitors. One glance at his wickec 
looking spurs and they departe 
post-haste, Chick clucking at thei 
heels. He even chased our children’ 
playmates away. 
Then one day we bought a he 
and put her down beside Chick. H 
was so delighted that he stayed ou 
back at the edge of the woods wit 
his hen. He treated her to the choi 
est morsels of food and he didn 
care who came into the house any 
more.—Mrs. Verne B. Benson, Far 
mington, Conn. 





















Send your anecdotes (500 words o 
less), along with your name, addres 
and telephone number, to: Pet Jour 
nal, Ladies’ Home Journal, 641 Lex 
ington Ave., New York, N.Y. 10022 
Send pictures only if youdon’t wan 
them returned. 


DENTISTS WANT | 
TO SAVE TEETH, 
NOT PULL THEM. 


SO many Cavities start. And a straight handle so 
it's easier to brush at the proper angle. 

When the rubber PY-CO-TIP® was added, it 
made it even easier to clean between your teeth 
and massage your gums, the way your dentist 





Use PY-CO-PAY twice a day. 
See your dentist twice a year. 
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] & Ann Dowie 


“What kind of dog food do you buy?” 
“Canned? 


“I'm going to put Gaines-burgers down 
forhim: “Okay? 


“Does that little test tell you anything?” 
“Well, it must have a good flavor...he 
certainly went through it. You'd think 
he was starving’ 


"aa We went to San Francisco 
‘=<, to prove dogs wholike 
fe) canned dog food will like 
ae Gaines-burgers. We fed 
Poe §$Gaines-burgers to dogs who 
SM 5 eee see a ~eat canned dog food. Did 
PD t eer eee they like Gaines-burgers? 
@_ Ann Dowie's reaction was 
typical of most of the dog 
owners we spoke with. 


More dogs and their owners discov r dogs who like 
canned dog foodjike Gaines-burgers. 
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Gaines-burgers. . : 
The canned dog food a Fe: or cheese 
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| “Now why on earth,” exclaimed Charlotte, lowering 
her morning paper, “should I suddenly think of 
Babs Docker?” 
| “Babs Dockes2” repeated her husband—but as it WRN Gd Shin : + Ia ee 
| were automatically, without looking up from his * > a} : f 3 =i ; 
| SY Medical Journa- Even at breakfast James had no Se + eS 7 aw It was odd 
time for light reading, in which term he included the whole of thes 7 ; . 3 a ; that, all of a sudden, 
weekday press. a om, \;S Hf a several people 
i “Well, Beatrice,” said Charlotte, “but she wa} always caNed\Babs. ie an , thought of a red-haired 
# Surely you remember her too, darling? A beautiful mop of red Bair, 3 es 2 =e gitl they had once 
| & and we all rather went about together—she and us and Peter ~ ieee ae known A short story by 
Ditchfield and Katie Davis and the two Armstrong boys—when we : Z y i = EE CER. SHARP 
, a ‘ os 


ek were all in m 


m& “Not that Babs lasted nedical school,” 


observed James, behind his jou 








“So you do remember |! 
Se triumphantly. “And you're g 
9 out and married a stockbroker 
| - hepyens!- tten years 


Painting by Howard Terpning 





-should I suddenly think of her 


” 




















m a G.P., not a_ psychiatrist,” 
ved out James. “But is there pos- 
|, somewhere among those Mar- 
ss and Births you’ve just been 
ng the name Docker or even 
afield or Armstrong?” 
,arlotte always read the Marriages 
| Births announcements in her 
r as a sort of reassurance after 
inevitably upsetting headlines— 
ing but wars, racial tension, and 
es—as she could bring herself to 
ce at. 
it now, scanning again the double 
mn from A for Allenby to Y for 
ngman, she shook her head, and 
e the matter dropped and they both 
t off on their rounds. 


th Katie Davis Charlotte was reg- 
ly in touch. They sat not only on 
same Hospitals Board but also ev- 
other Wednesday on the 
sing Committee. 

Jo you remember Babs Docker?” 
d Charlotte, that same afternoon, 
1e committee meeting broke up. 
ver the ritual cup of tea and cookie, 
ie grinned. 

Che femme fatale of the dissecting 
n? Didn’t she get engaged to Tom- 
Armstrong?” 

Yes, but she didn’t marry him,” said 
tlotte. “She stock- 


same 


married a 


Bless my soul, so she did!” recalled 
je. “And weren’t we all asked to 
wedding?” 

James and I didn’t go,” said Char- 
e. “James was cramming for exams, 
I went home for the weekend.” 
You missed something,” recalled 
tie. “Champagne flowed like H:O. 
all got a little tight; anyway Tom 
bed on my shoulder all the way 
k in the taxi. Poor old boy!” 
Actually Tom’s since very happily 
rried to a radiotherapist,” Charlotte 
Wie her. 

| I meant Babs’ husband,” said Katie. 
le looked old enough to be her fa- 
tr. I wonder who she’s having an 
air with now?” 

Cat!” said Charlotte,but still af- 
itionately. 

| Well, it’s nice being catty for once,” 
id Katie cheerfully. “See you next 
pspitals Board!” 

(They parted, as always, on the best 
terms, and with several other ani- 
iting memories revived, but Char- 
te remained clueless as to why she’d 
ddenly thought of Babs Docker. 
The fact didn’t so much trouble as 
verest her. Indeed, she felt freshly in- 
‘ested in Babs all round, and over a 
"e supper attempted to engage her 
sband’s interest too. 

“Would you say,” proposed Char- 
te (having repeated almost verbatim 
r conversation with Katie Davis), 
hat Babs would still go on having 
fairs even after she was married?” 
“We live in a permissive society,” 
served James, reaching for The Lan- 
“True enough,” agreed Charlotte. “I 
ill don’t imagine you’d like me to 
ive affairs.” 

“Frankly, no.” 

“Nor I you,” said Charlotte com- 
rtably. “Anyway for a doctor it’s 
ways simpler i 

Actually James could have assured 
‘r that he’d never in his life treated 
abs professionally; but forbore. 
















Four ways to dress 


him up- 


Gift Collection. 


as well as his clothes. 


Matching cologne and after shave 
so he can coordinate his fragrance 


Hai Karate Mens Toiletries. | 
2 him what he likes. “Oe 


before he dresses up. 


If you still think it’s clothes that make the man, you 
haven’t been paying attention. Here are four suggestions from 
Hai Karate, maker of the ultimate in male apparel. 





From our sportswear department— 





after shave, cologne and three golf balls. 


He can supply his own coordination. 
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need. Shave lather, deod 
after shave i portabl 
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There is often a good deal of clan- 
nishness about medical students who 
qualify in the same year. As naturally 
as she’d heard about Tom Armstrong’s 
marriage to a radiotherapist, so Char- 
lotte heard of his brother Jerry’s ap- 
pointment as Borough Health Officer 
(or, in medical slang, Head Ratcatch- 
er); and next day in the course of tele- 
phoning her congratuations— 

“By the way,” asked Charlotte, “do 
you remember Babs Docker?” 


“Do I not!” responded Jerry. “She 
nearly drove my poor brother bats. 
Why?” 

“T don’t know, only I’ve suddenly 
thought of her,” said Charlotte. “Katie 
Davis remembers her too...” 

“Well, we all went around together 
a good deal,’ reminded Jerry, “until 
Babs dropped out and married her 
stockbroker. What a party that was! 
You ought to have come, ducky. Cham- 
pagne—” 


‘I know interrupted Charlotte, 
“flowed like H.O, and afterwards Tom 
sobbed on Katie’s shoulder in the taxi.” 


There was a slight pause 
“Not Tom,’ Jerry. “Tom 
so. He was too heartbroken, 


said 
wouldn’t 
poor fool! And it certainly wasn’t me, 
I was too busy watching the meter g¢ 
up. It must have been James.” 

“No, because he didn’t go either,” 
said Charlotte. “It must have 
Peter Ditchfield.” (continued ) 


been 














THE ECHC mntinued 


“So it must,” agreed Jerry, “and our 


Katie really was pickled!” 


“T telephoned Jerry Armstrong to 
congratulate him,’”’ Charlotte informed 
her husband that night. 

“Good.” said James. “I’m glad you 
thought of it.” 

“He remembers Babs too and the 
wedding we didn’t go to. He says Tom 
didn’t go either, and as he wasn’t doing 
any sobbing himself it must have been 
Peter Ditchfield. Katie really did get 
tight, if she couldn’t tell Tom from 
Peter in a taxi!” 

“A not unnatural result,” said James, 
“of champagne flowing like H.O. Now 
that you’ve had a good gossip all round, 
can’t we forget Babs Docker?” 

“T’d still like to know why I suddenly 
remembered her,” said Charlotte. “I 
mean, it couldn’t have been thought 
transference. You couldn’t have been 
thinking about Babs, if I had to remind 
you of her.” 

“Obviously,” said James 


Katie Davis instead of telephoning 
Jerry had sent him a telegram—LOST IN 
WONDER LOVE AND PRAISE—but Jerry 
telephoned Katie, and after expressing 
appreciation of her well-chosen words 
went on to point out that it couldn’t 
possibly have been his brother who 
sobbed on her shoulders after Babs’ 
wedding, since Tom hadn’t gone to the 
wedding at all; and as Charlotte said 
James hadn't either, and as he himself 
had been watching the meter tick up, 
it must have been Peter Ditchfield 

“For heaven’s sake, you make it 
sound like a postmortem!” exclaimed 
Katie. “If you’re implying I was tiddly, 
you're right, but why this sudden anxi- 
ety to put the finger on Pete?” 

“Well, for some reason or other 
Charlotte’s just thought of Babs.” 

“T know, she told me,” said Katie. 
“What of it?” 

“Actually through the golden mists 
of champagne I do seem to see James 
there. Perhaps he just told Charlotte 
he wasn’t going and then did out of 
sheer masochism.” 

Katie took a moment to digest the 
implication 

“But James never fell for Babs .. .” 

“We all fell for her, love. I fell for 
her myself; I just laid off because of 
Tom,” said Jerry. “And it just occurred 
to me—thought-transference and all 
that—that the reason why Charlotte’s 
suddenly started thinking about Babs 
is because James has too. And as I’m 
very fond of Charlotte, I’d be glad to 
know that anyway it was Pete and not 
James who went to pieces in the taxi.’ 

“To tell you the truth,” said Katie 
frankly, “it might have been Boris 
Karloff or the aide in the dissecting 
room, I was so pie-eyed. Anyway isn’t 
it all—good heavens!—ten years ago?” 

“Actually brother Tom’s marriage 
damn’ near went on the rocks after 
eight. One thing one must say for Babs, 
she’s faithful in her fashion.” 

“Tom wasn’t treating her profes 
sionally?” exclaimed Katie anxiously. 

“No. She simply wrote to him « of 
the blue—old times and all that, and 
how sad old friends should never 
But according to Tom Babs goes 
Harley Street for a sore throat; s 
James wouldn’t be treating her either 

“Of course it’s all a pack of non- 
sense,” said Katie, “but now you've un- 
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Wella Care Herbal 
Conditioner 
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shines your hair naturally. 


Wella Care Herbal Conditioner eliminates tangles, and 
leaves your hair feeling bouncy, silky, manageable. 
Makes damaged hair feel healthy again. Contains 
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herbal freshness in your hair. 
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settled my mind so, I rather wish he 
were...” 

“So do I,” said Jerry. “I’m very fond 
of Charlotte.” 


This was on the Friday, Charlotte 
having meanwhile held her tongue on a 
subject James evidently found tedious. 
For once, that night, both were thank- 
fully in bed by ten. Each had had an 
equally long, punishing day, but Char- 
lotte was asleep first. James waited un- 
til her shorter, shallower breathing 
slowed to the rhythm of deep slumber, 
then quietly slid out of bed, padded 
to his study, and switched on a light, 
and unlocked a drawer in his desk, and 
extracted a brief, pencil-scrawled note 
beginning “What water under what 
bridges!” and ending “or can’t you for- 
give yours remorsefully B.” 

Undated and in pencil, which does 
not fade like ink, it might equally well 
have been written ten years ago, or ten 
days. In fact James had had it in his 
possession no more than four, and it 
was still unanswered. Now he stood 
turning it between his fingers, making 
up his mind. 

Truly as he loved Charlotte, nothing 
about her excited his amorous imagina- 
tion as had that burning mop of hair 
so easily visualized loose over naked 
breasts... 

Tt still did. 

It was indeed quite extraordinary, 
meditated James, how over a decade 
that image of a milky breast streaked 
with red gold continued to haunt him. 
From a purely therapeutic aspect 
(meditated James), mightn’t it be sen- 
sible, by actually grasping, handling, in 
fact enfleshing it, to exorcise it? 

Moreover if he accepted the implicit 
invitation (and James, unlike Katie, 
was perfectly familiar with the con- 
sequences to Tom Armstrong of an- 
swering a letter about old times) he 
wouldn’t risk any disaster to his career. 
He’d never treated Babs professionally. 
That any affair with her must neces- 
sarily be kept secret was not on account 
of the Medical Council, but on account 
of Charlotte. 

The last thing James desired was any 
hurt to Charlotte, but how should she 
be hurt, the affair kept secret? And 
secrecy had seemed entirely possible, 
his abettor in infidelity so evidently ac- 
complished a practioner as Babs—her 
note, for example, directed to him not 
at home but at the hospital—so long as 
there was no gossip? 

Now it suddenly appeared that Babs 
had become a focus of gossip amongst 
all his and Charlotte’s oldest friends. 

“But only until the next influenza 
epidemic!” thought James, with fleet- 
ing optimism. 

For then he came to the nub of the 
matter. 

For what had set that top of gossip 
spinning but Charlotte’s sudden freak 
of memory, explicable only (no Docker 
or even Ditchfield or Armstrong in 
Births and Marriages from A to Z) by 
the theory of thought-transference in- 
deed? A phenomenon by no means un- 
usual between them, as between how 
many other ten-years-happily-wedded 
couples? In fact when James consid- 
ered how intensely he himself had been 
preoccupied with Babs ever since the 
previous Monday, he felt wryly sur- 
prised that Charlotte hadn’t thought of 
her sooner. 

How then could he possibly hope to 

(continued on page 132) 
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Ny Sarah and Burt Reynolds 
| in scene from The Man Who Loved 
| 


Cat Dancing—the film they ' 

were making when her business manager 
died under mysterious circumstances. 
Below, Sarah with son Thomas, 5._ 
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The See Tricot Ah-h Bra. 





You don't fit it. It fits you. 


You’re soft and round. And you’ve probably 
been squeezing yourself into a stiff pointy 
bra. But never again. Because our nylon crepe 
tricot fabric is as soft as you are. So it adapts 
to your shape. 

And you get the same support as in our 
lace Ah-h Bra. Our wire is flat so it lies 
flat to your body. In a soft channel of double- 
layered fabric so it won’t poke through* Even 
the top of the cup adapts to you because 
it’s elasticized. 

Our strap is unique. The stretch part 


is woven to the nonstretch in one smooth 
piece. So you get release, but no bump t 
show for it. 

You'll find saleswomen in Sears Figure 
Shop who are trained to measure and fit 
you correctly. Come try on. And feel f 
yourself. The Ah-h’s have it. 

In white or beige. Our lace Ah-h Bra also 
comes in longline. 

At most Sears, Roebuck and Co. larger 
stores, in the catalog or call 


Catalog Shopping Service. S 
Cals 


The Figure Shop. 
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SARAH MILES continued 


do several that are not.” Heath and 
the chorus resumed their caroling, but 
soon found that they had lost their 
audience to the irreverent, iconoclastic 
scene-stealer who had twitted the 
Prime Minister: actress Sarah Miles, 
30. All eyes stole to her. 

That is one side of Sarah Miles. An- 
other was revealed last February, in 
the Arizona hamlet of Gila Bend. 
Again Sarah found herself at center 
stage—this time unwillingly and, she 
insisted, unwittingly. The cause: the 
mysterious death of her business man- 
ager, David Whiting. 

Sarah’s individuality seemed to mag- 
netize Whiting. He met her at the Bev- 
erly Hills Hotel in 1971, when she was 
nominated for best actress in Ryan’s 
Daughter, and he came to interview her 
for Time magazine. Neither Sarah nor 
her publicist, Carolyn Pfeiffer, was im 
pressed by his ebullient abrasiveness. 
Sensing Sarah’s apprehension, Whit 
ing (who kept his own marriage a se 
cret) enshrined the encounter as his 
fondest memory: “I told Sarah, ‘You 
and I are on the same side. You have 
nothing to be frightened of.’ And,” 
Whiting recalled to me last January, 
“do you know what she did? She put 
her head on my shoulder and we 
were friends.” 

Whiting’s infatuation with Sarah im 
pelled him to turn her into his demi 
goddess. He quit his job, rustled up 
a Cosmopolitan assignment, trailed 
Sarah to her Surrey home—and stayed 
almost a year. When Sarah and her 
husband, playwright Robert Bolt, 
asked him to move, he did—to Sarah’s 
house in London’s Chelsea district, 
where she had lived prior to her mar 
riage to Bolt (who says he re 
garded Whiting somewhat as a surro 
gate son). Bolt got the younger man a 
job as a publicist on Sarah’s next film, 
Lady Caroline Lamb. When budget 
problems eliminated Whiting’s job, 
Sarah and Bolt appointed him her 
business manager. 


“T want to marry her”’ 

Ensconced in her Chelsea house, 
Whiting contemplated his future. “I 
can make Sarah the greatest actress in 
the world,” he stated. “I gave up my 
twenty thousand a year job, because, 
you gotta understand, I believe totally 
in Sarah. I also,” he said, pausing de 
jectedly, “want to marry her. But she 
won't leave Bolt. I have to wait 
until he dies.” Whiting brightened. 
“He’s twenty-two years older than I 
am. Yes, when he dies I am going to be 
around to claim her.” When I ask 
on what grounds he based his hopes, 
and what assurance he had of realizing 
them, Whiting mumbled forlornly: 
“Life has never meant much to me. I 
nearly killed myself skiing, and it 
wasn't as accidental as people think. 
Sarah is the only thing, I mean person, 
I want to live for. All my life I have 
gotten what I want—except Sarah. I 
didn’t even have to try that hard for 
all the rest.’”” But Whiting cautioned, 
“Don’t ever talk to Sarah about sui- 


cide. Her roommate irl, killed her- 
self. So did a man she new. Sarah 
suffered. She gets pset. I have 
tried to kill myself. Sa was shor 

I could have been brain damaged but |] 


came through. Really, it shook Sarah 


I did it because I felt if I couldn’t have 


Sarah, why live? But I am not all that 











patient; I bet you I won’t live the role as a semi-liberated frontierswom- to dinner, Whiting snarled: “No 


year out.” an named Catherine Crocker. Fasci- suppose we are going to worry a 

The pathos of David Whiting’s life nated with the sights and sounds of the what long dress we are going to weai= 
exploded brutally in Gila Bend’s Trav- West, she mixed with cowboys, crew, Perhaps Sarah should have fi 
el-Lodge Motel, where he was staying and co-stars alike. Whiting. But she didn’t realize thj® * 


the night he died. In that same motel Whiting didn’t want Sarah to dance blind loyalty is not always a virtupi™ 
lived Sarah, her five-year-old son with the cowboys or wranglers. But she she confused friendship with what sf 
Thomas, the boy’s nanny Janie Evans, danced and he watched—drinking a should have known to be her inabili 
22 Burt Reynolds, and Lee J. Cobb, succession of gin fizzes. Whiting wanted both to balance a lopsided relationshj 
Sarah’s co-stars in an MGM Western, her to stay at home and, by self-ap- and to play off-stage savior. She 
The Man Who Loved Cat Dancing. In pointment, screened her phone calls. also painfully cognizant that two 
Gila Bend, Sarah concentrated on her After Burt Reynolds phoned to ask her ple she had known did kill themselw 
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tead of the normal cotton stitching. 


Rustproof aluminum eyelets. 


per-type sole edge 
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_ protect fabric. 


F Whiting had once tried to do so. 
ied to get David back on the tracks 
is own life,” says Sarah. “Suicide 
‘become a part of my life.” 

ry alone and very frightened, she 
t with Reynolds to that much-re- 
ed party on the evening of Febru- 
‘10. Whiting was not invited. At 
er, Sarah, who is_ hypertense, 
dn’t eat much, but, always fascinat- 
y fast ears, she persuaded Lee J. 
b to drive her home in his powerful 


Citroen. They had a drink when she got 
back to the motel, she said goodnight 
to Cobb, and then went to apologize to 
Reynolds for having left early. Finding 
Burt in his room with his Japanese 
masseur, she stayed to watch TV, dozed 
off, and says she went alone to her 
bedroom at 3a.m.on Sunday, February 
11. Whiting, relates Sarah, was hiding 
in an alcove where she hung her clothes. 
He confronted her, demanding harshly. 
“Where have you been? Where have 


you been? Where have you been?” She 
says she retorted: “None of your busi- 
ness! None of your business! None of 
your business!” Whiting, says Sarah, 
threatened to kill her. He beat her to 
the floor and her screams brought in 
the nanny, Janie Evans, who tried un- 
successfully to pry Whiting away from 
the bleeding actress. ““Get Burt,” Sarah 
yelled to the nanny, who scrambled 
for the phone. With a “That will teach 
vou!,” Whiting vanished. Reynolds 


The reason we can give it. 
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says he shepherded Sarah to his suite, 
bathed her face wounds, and insisted 
that she stay the night—although, later, 
he heatedly denied that anything im- 
proper had transpired between them. 
At noon the next day, Sarah returned 
to her suite. In the bathroom she found 
pills scattered on the floor—and Whit- 
ing lying dead. 

There was a nasty cut on the back 
of Whiting’s head, and scratches on 
his stomach, chest, and knuckles. The 
official verdict—death by an overdose of 
drugs—was given by the county medi- 
cal examiner at an inquest in Gila 
Bend on February 27. From there, 
however, the proceeding evolved into a 
macabre spectacle. Mrs. Louise Camp- 
bell, Whiting’s mother, insisted that 
Miles and Reynolds testify. Her law- 
yer raised the possibility that Whiting 
might not have died of an overdose, but 
as a result of foul play. He asked what 
—or whom (Burt? Sarah herself?) — 
had inflicted the cut on the back of the 
dead man’s head. The Arizona Su- 
preme Court ordered that Sarah and 
Burt testify at a second inquest. 

Sarah stated emotionally Whiting 
was a “dear friend” and also “half- 
mad.” Reynolds testified that he had 
not beaten up Whiting. Earlier, a 
pharmocologist hired by Mrs. Camp- 
bell had reported that the amount of 
drugs in Whiting’s blood need not have 
been fatal. Now the justice of the peace 
adjourned the second inquest to await 
findings from the chief medic of Los 
Angeles County. Again the finding 
was: death by drug overdose. The jury 
agreed. Left open was whether the 
overdose taken by Whiting was inten- 
tional, and what had caused the marks 
on his body. 


“TI am not excessive” 


> 


“T am not a man-eater,” says Sarah 
with cold-eyed perception. “I have 
never been the aggressor with men. I 
thought making love was glorious from 
the moment I started quite young—and 
I have spent a great deal of my life 
doing it. If you are keen, you can spend 
an awful lot of time doing it. I still 
am keen, but I am not excessive, the 
way I was when I was far younger. 

“T wish to God I knew what hap- 
pened when he left my room. I wake 
up jolted by nightmares. I see David’s 
face. I think he’s alive. He isn’t. It’s 
horrible. I try to sleep—then another 
jolt. God! Am I going to be considered 
notorious and stalked by sensational- 
ism all my life because of this? I’m a 
serious actress. I am not what is called 
a ‘pretty face.’ I have to work so hard 
to look even half-way good. It’s all such 
a muck-up. I can’t believe it. I wonder 
about it all, and about life, and I get 
totally bewildered. Are we all one big 
mistake?” 

There is tremendous confusion and a 
cauldron of gossip boiling about Sarah 
Miles. Her family in England adds 
to the quagmire with conflicting state- 
ments. Sarah can exhibit a smartaleck 
side; on television she once said that 
if she had to spend the night with one 
man, she’d choose Hitler. Many people 
are alienated by what seems to be 
Sarah’s mischievous cruelty and lack 
of taste. But behind that persona is a 
personality fueled by fear and colossal 
self-doubt. “I have a horror of going to 
anyone with my worries,” she says. “It 
isn’t self-sufficiency but a fear of being 
judged. It is dreadful to say I don’t 
need anybody, but (continued) 























to make you 
feel od. Being ali being married 
is very lonel You can’t rely on the 
other person to whisk away problems. 
[his is what is so rough on Robert 

“T was anti-marriage,’ says Sarah 
who was pregnant when she married 
30lt six years ago. “I got married to 
Mummy, but 
mattered enormously enough to me to 


please soon marriage 


DID YOU 
We 44 
PY PEE, 
GRASSHOPPER? 
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make it work. lt 1s an almost 1mpos- 
sible task, which is a good reason for 
me to make mine succeed. The story 
books all say that they lived happily 
ever after. Weird! Marriage is just a 
start. You can’t just pack up because 
you expect the other person to bring 
out your fantasies about marriage 

“T am for legalized abortion. I have 
had abortions and IJ don’t regret them 
I am far less in favor of abortion than 
I am in a more satisfactory form of 


contraception. For us. For the man. 
“T can’t bear any form of now-ex- 
isting contraception. All that bit about: 
‘Excuse me a moment, I have to go to 
the bathroom; Ill be back in a mo- 
ment.’ As for the pill, I usually forget 
to take it. I have a broom handle by my 
bed which actually hits me on the head 
when I get out of bed. It reads: ‘Don’t 
forget your pill!’ I still do—often!” 


Sarah Elizabeth Miles is excessive in 


















































































that she either loves or hates. 
gives everything or nothing. She 
born on December 31, 1942 to 
wealthy English family in Essex. 


Pyrenean Mountain dog, which 
mother would not let her have, 4 
her horse “Mischief,” with which § 
would sleep in the freezing stable. § 
had cronies, but she was, in essence 
loner. She was described by a mem 
of her family as “‘a gargoyle.” She 
overly large ears that later needed § 
gery, hair that stuck out, and a gnon 
like little face. She also stammered. 
compound these physical deficiena 
she had two handsome older broth 
who teased her mercilessly. 

Roedean, a snobbish English boa 
ing school, was hell for her. Fin 
after deriding the school to the visit# 
Queen Mother Elizabeth, and t 
being rude to the headmistress, Sar 
was expelled. She eventually wo 
up at the Royal Academy of Drama 
Arts, one of the few students admit 
Repertory theat 
followed, then, at 19, she became a st 
playing opposite Laurence Olivier 
the movie Term of Trial. Her noncc¢ 
formist behavior nearly lost her t 
juicy film part, which required that h 
brown hair be dyed blonde. “My ha 
would fall out if I touched it,’ Sara 
retorted. “Not even playing opposi 
Olivier is worth going bald.” In # 
end, she took part in the film wearing 
blonde wig. 


on first audition. 


Trial made Sarah; t 
critics praised her performance f 
more than they did Olivier’s. In hi 
next film, The Servant, cast opposi 
Dirk Bogarde, Sarah, at 20, gave al 
other widely hailed portrayal. But thie 
film was the start of her personal 
cline, and what drove her deeper do 
into numbed depression was the sub 
quent filming of Antonioni’s Blow-u 
Sarah, unsure of the part and herse 


temporarily lost direction. ny 


Term of 


“The little madame’”’ 
Advertised as a siren by the preg 
she spent a lot of time in bed—not alo) 
—hoping that through sexual identi 
she could find total identity. Consi 
ered “the swingingest chick in Che 
sea,” she also spent many hours alon 
cowering behind her door. If she ve 
tured anywhere, it was to walk hi 
Pyrenean Mountain dog (she had or 
at last). Invited to a party by a 
tress Leslie Caron, Sarah decided ; 
usual not to go. But her agent arrive 
at her house, insisted she appear, dro 
her to the party, rang the bell, ar 
pushed her into the roomful of tl 
creme de la créme of arts and letter 
“She came in like a ship in full sail 
recalls Robert Bolt, who had writte 
A Man for All Seasons, Lawrence « 
Arabia, and Dr. Zhivago. “I though 
‘What a little madame.’ ” 

The little madame was “scared o1 
of my mind—but I wasn’t going to li 
my side down and let them know.” SI 
turned with alacrity to the perspiriz}, 
man in shirt-sleeves sitting on the sor 
The man? Robert Bolt, who is 17 yea) 
older than she is. “I had been chasir 
everything in skirts since my wife le 
me eighteen months before,” he admit 
Later that evening, he took Sara 
home—stopping off at a club where | 
drunken actor insulted Bolt for makir 
so much money. Sarah though] 
“Robert just listened to this idiot. 

(continued on page 132 
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cate candy pastels. The needlepoint 
pillow has a white continental stitch 
background. The flowers are worked 
with many canvas stitches with three 
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to work with the easy-to-follow in- 
structions included in the kit. The | 
pillow is 14 inches square, (no pillow | 
Cd 
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You can pay a lot 
of different prices fora 
can of hairspray. 

You can pay the price 
of Aqua Net. Or twice the 
price of Aqua Net. 

Or three times the price 
of Aqua Net. 


Whatever you pay, 
you cant buy a hairspray 
at any price that holds 
better than all-weather 
Aqua Net. 


Thats the simple truth 
that has made Aqua Net 
the world’s largest selling 
hairspray. By far. 


RAYETTE DIV. FABERGE INCORPORATED, N.Y 





SEE THE SEALY-FABERGE LADIES’ GOLF CLASS! »N 
NETWORK TV JUNE 2 & 3. SPONSORED BY AQUA NET 
CHECK LOCAL LISTINGS FOR EXACT TIME. 
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WORKING 
Za WOMAN 


BY LETTY COTTIN POGREBIN 


Nobody works harder than women who hold jobs and 
take care of a family. Here’s what can and must be done to 
make life more bearable for America’s working mothers. 


ometimes it seems as though 
S the working mother is the 

most maligned, most misun- 
derstood member of American soci- 
ety. Everyone has an opinion about 
mothers who work—from the Pres- 
ident of the United States to the 
Madison Avenue admen to the man 
in the street—but hardly anyone 
asks us whether it’s based on the 
truth. 

President Nixon vetoed the com- 
prehensive Child Development Act 
(which would have provided qual- 
ity child-care facilities for millions 
of youngsters) because he believes 
the stability of family life is en- 
dangered when women work. ( Yet 
he demands that poor women take 
jobs rather than go on welfare, 
even if it means that their family 
lives are disrupted. ) 

The folks on Madison Avenue 
tell us that a new housecleaning 
product or appliance is all a work- 
ing mother needs to manage her 
double life. 

The men in the street—hus- 
bands, boyfriends, co-workers, or 
legislators—insist on perpetuating 
such myths as: mothers only take 
paying jobs to make “pin money”; 
don’t really love their children; and 
are abnormal because they don’t 
find contentment in the domestic 
sphere alone. 

All this may be expected. What 
is surprising is the guilt and lack 
of awareness of many women, in- 
cluding those who live a double life, 
managing job and family. So let’s 
first learn about ourselves. 


Who are the working mothers? 


According to the Women’s Bureau 
of the U.S. Department of Labor, 
four out of every ten American 
mothers work outside the home. 
Over two-thirds of all working 
mothers are between 25 and 44 
years of age, and 12.2 million work- 
ing mothers have children under 
18. Another way of looking at it is 
that 25.7 million American children 
have mothers who work. 


Why does Mom get a job? 


Of this country’s 51.2 million fam- 
ilies, 5.6 are headed by women, and 
53 percent of these women are 
working mothers. They do not work 
for “pin money”’; they work to feed, 


clothe, and house their children be- 
cause there’s no one else to do it. 

In the other 44.4 million families, 
there are nearly 7 million husbands 
who are not in the labor force. Dis- 
counting the ultra-wealthy and 
those families dependent upon rel- 
atives, this category still includes 
1.5 million working wives and 
mothers, many of whom are sole 
support of their families. 

In the large remaining group, 
over ten million working mothers 
have husbands present in the fam- 
ily, and about two million are 
widowed, divorced, or separated. 
The Women’s Bureau has the last 
word on why these mothers work: 
“Because they or their families 
need the money they can earn. 
Some work to raise family living 
standards above the level of pover- 
ty or deprivation; others, to help 
meet the rising cost of food, educa- 
tion .. . medical care, and the like. 
The majority of women do not have 
the option of working solely for 
personal fulfillment.” 

Once this reality is stated, we 
see how absurd it is to criticize the 
working mother or to deny her 
child-care centers on the theory 
that without a place to “leave” her 
children, she will go back to the 
home and hearth. Most working 
mothers have no choice; they must 
work. 

But what about those of us who 
work not because we must but be- 
cause we seek personal fulfillment? 
If there is no economic hardship, 
does that mean we are selfish be- 
cause we choose to work anyway? 

Here, too, attitudes must be 
changed. Women have been trained 
to serve others’ needs: to be ma- 
ternal, self-sacrificing, and support- 
ive. No matter how much education 
we've had, women have all been 
schooled to assume the roles of wife 
and mother. When we discover our 


need to enlarge our horizons be-- 


yond housework and _ children, 
some of us find volunteer work sat- 
isfying. But millions of other wom- 
en want to use their talents and 
energies in paid employment. 

We have always understood our 
husbands’ many-faceted interests 
and our children’s ever-changing 
requirements. The time has come 
for our needs to be respected, too. 


No individual, national policy, 
political administration has _ th 
right to tell women they belong : 
home, any more than no one wo 
dare tell a man he must be a coa 
miner or a physicist. Just as many 
men find diverse gratifications it 
being loving husbands and father 
as well as productive workers 
women also may want to live fulle 
richer lives. It is our right as hue 
man beings. After all, we only pass 
this way once. 












What are her problems? = #"" 
Whether we work out of choice orf?” 
necessity, we compensate for ougf’ 
guilt feelings by tiptoeing around?" 
our husbands’ egos and by become” 
ing Supermother at home. qa 

“T’m afraid my husband and kids - 
will feel neglected because I have af” * 
job,” says one mother of two. “Sof” 
I make the beds, prepare breakfast,}'™ 
get the kids off to school, and even?” - 
do a load of laundry before I leave 
for work.” Meanwhile, her husband [*™ 
lingers over coffee. He’s a fair-}" 
minded man who doesn’t object’ 
to his wife’s working—as long as 
it doesn’t inconvenience anybody. | 
There are millions like him, andf*” 
therefore millions of working moth-f"' 
ers must carry two full-time jobs}™ 
singlehanded. No wonder they feel}! 
not only defensive and guilty, but}! 
also exhausted and defeated. , 

The practical problems arey’” 
many: getting the marketing done, }”’ 
keeping the house clean and order- }"“ 
ly, having a functioning family 
unit. Most important of course are |” 
the children. If you have older chil- |” 
dren their after-school hours must 
be covered; if yours are pre-school-,F 
ers, care must be provided for the 
entire day. | 

I discussed child-care alterna- 
tives in this column in September, 
1971. The choices are still few 
none are perfect: a relative Or | 
neighbor, a paid baby-sitter, family | 
home care, cooperative nurseries, 
or overcrowded day-care centers, | 
live-in help if one can afford it. 

Whatever arrangement the work- 
ing mother chooses, the point is: if 
she’s not doing it all she’s worrying 
about it all. Are we paying the sit- 
ter enough? Can we really afford it? 
Can I trust her with my children? 
If the sitter’s ill, where will I get 
a replacement? Did she remember | 
to defrost the hamburgers, pick up 
cough syrup, take Janey and John- 
ny to art class? Who'll stay with 
the kids during school vacations? 

These are the kinds of questions 
that plague the working mother— | 
because in the last analysis she 
knows that the buck stops with her. 
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Possible solutions 


The first solution is not avail- 
able to working mothers who are 
divorced, widowed, or separated. 


[_] Letty Cottin Pogrebin, 33, is au- 
thor, wife, and mother of three. 
During her 13-year business career, 
she rose from file clerk to vice-pres- 
ident—and she wrote a best-selling 
book: How to Make It in a Man’s 
World. Although Ms. Pogrebin 
reads all reader letters, she regrets 
that time does not permit her to 
respond personally. 











































ly {for two-parent working families, a 
“4s Higed view of roles and responsibili- 
ican solve many problems. 

‘i Hho brings in the most money is not 
\uifssue. Both mother and father work, 
‘ij both are parents. There are jobs to 
in @one at home for the benefit of ev- 
\lymyne who lives there. The labor 
yeild be divided on the basis of logic 
(ij consideration, not according to an- 
e ideas of “women’s work.” Both 
pnts should take equal responsibil- 
or arranging child care, for taking 
aid vacation day at home in an 
rgency, for housework, chores, 
»ping—and for taking a loving inter- 
n the children. The father who as- 
es a full role within his family 
@s the joys of greater intimacy with 
hildren and more profound equal- 
and companionship with his wife. 
he second solution addresses the 
omic problem. This year, for the 
time, the income tax law allowed 
snsible deduction for child-care ex- 
ses. Basically if husband and wife 
a single parent) earned a total of 
(000 or less in 1972, they could take 
eduction of up to $400 per month 
at-home care of all children under 
15. Once again, however, to discour- 
ym use of day-care centers, the deduc- 
yg. for out-of-home care is limited to 
0 per month for one child, $300 for 
», and $400 for three or more. 

f you earned $18,000 or less in 1972, 
might have been eligible for the full 
duction of $4,800 per year. For each 
plar you earned over that figure, you 
1 ducted 50 cents from the allowable 
@iuction. Thus, with a total income of 
7,600, you might deduct nothing. 
jgUhis income limitation (and the pen- 
ay for out-of-home care)- indicates 


by 


that the IRS still does not totally ac- 
cept the working mother. There is no 
income limitation on the business ex- 
penses an executive can deduct. We 
still have a long way to go before 
child-care expenses are seen as valid, 
employment-related expenses. 

The third solution is the most hu- 
mane, wise, and sensible. Passage of 
the Child Development Act would 
greatly benefit children of working par- 
ents, though it would not be limited to 
those children. Instead of sterile cus- 
todial care for the children of welfare 
mothers, we would have quality health 
and child development programs—fully 
integrated across class, race, and eco- 
nomic lines. 

Since the Nixon veto, neither the 
Senate nor the House have acted upon 
newly proposed child-care legislation. 
The best of these bills is Congresswom- 
an Bella S. Abzug’s proposal (H.R. 
250). It would authorize $2 billion dol- 
lars for 1974—plus $45 million for 
training qualified personnel in the first 
year, $3 billion for operating budgets 
in 1975, and $4 billion in 1976. 

The Abzug bill calls for free services 
for children from homes with incomes 
below the standard-of-living budget es- 
tablished by the Bureau of Labor Sta- 
tistics. Families above this level would 
pay on a sliding scale, according to in- 
come. This bill deserves our support. 

Until the President is humane, wise, 
and sensible enough to honor the will 
of Congress in its national commitment 
to children, we can be grateful for the 
initiative taken by some segments of 
the business community. 

The Ford Foundation, for example, 
gives a $15-a-week child-care expense 
allowance for each child through age 















For energy and stamina, 
Qne important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 


Wheat germ, the world’s most nutritious natural cereal. 


SRETSCUMER 4 


whee , 
\germ 


Nutritious 
Naturai Cereal 
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After vacuuming with Sears Powermate attachment. 


If you want a really powerful vacuum, 
here’s why you should come to Sears. 


The Powermate is a canister 
and upright in one. 

Literally beats deep-down dirt 
out of rugs. (Look at the actual 







Model No. 2299 


Powermate results verified by 
Good Housekeeping Institute 


unretouched photos above. ) 

Has the most powerful motor 
we’ve ever had on any vacuum 
cleaner—upright or canister. 

Adjusts to 3 carpet heights— 
even shag—with the touch of a toe. 


7 cleaning attachments, too. 


At most Sears, Roebuck and Co. 


stores or through the catalog. 


The Powermate. 





12 to staff members whose family in- 
come is under $10,000 annually. An ad- 
ditional $5 per week is reimbursed if 
the child is enrolled in a licensed day- 
care center. Families earning between 
$10,000 and $20,000 get two-thirds of 
the full benefits, and part-time em- 
ployees get half benefits. With 42 chil- 
dren enrolled during the first year, the 
program cost only $12,500, and Ford 
s “delighted” with the results. 


The Out Basket 

e I’m Running Away From Home, 
But I'm Not Allowed to Cross the 
Street is an honest, unconventional 
book by a mother of five. The ways in 
which author Gabrielle Burton and her 
husband reorganized their household 
and their lives may help you rethink 
yours. Send $3.75 to KNOW, Inc., Box 
86031, Pittsburgh, Pa. 15221. 

e The Women’s Lobby, Inc. wel- 
comes suggestions from women about 
the issues you'd like to have discussed 
on the national level. The group is 
now directing its efforts toward child- 
care legislation and discrimination 
against women in employment, credit, 
insurance, Social Security, etc. Write 
Women’s Lobby, Inc., 1345 G. St., S.E., 
Washington, D.C. 20003. 

e A bibliography entitled Working 
Mothers lists books, pamphlets, and 
periodicals dealing with our special 
problems and opportunities. 50¢ from 
Business and Professional Women’s 
Foundation, 2012 Massachusetts Ave., 
N.W., Washington, D.C. 20036. 

@ Women in trade unions have orga- 


nized to fight for equal job opportuni- 
ties, greater leadership roles for women 
unionists, fair maternity policies, rati- 
fication of the ERA and quality child 
care. Contact Union W.A.G.E., 2137 
Oregon St., Berkeley, Calif. 94705. 

@ Several books speak directly to 
the working mother’s concerns: My 
own book How to Make It In a Man’s 
World ($1.25, Bantam Books); The 
Case for The Working Mother by 
Dorothy Whyte Cotton (95¢, Tower 
Books); The Working Mother: Six- 
teen Women Tell How They Success- 
fully Combine Careers and Child Rear- 
ing, by Sidney Cornelia Callahan (95¢, 
Paperback Library). 

e MOMMA, the organization with 
its newspaper for single mothers, is a 
pipeline for help or work, legal, and 
child-rearing problems. $3.00 a year to 
Box 567, Venice, Calif. 90291. 


The In Basket 


e Working Mothers 
Women doctors in England have orga- 
nized a child-care register to arrange 
for “shared child-minding” and coop- 
erative nurseries. In the Soviet Union, 
where women represent half the work 
force, a study indicates that educated 
professional women make the best 
mothers and homemakers. 

e A Department of Labor/Univer- 
sity of Michigan study reveals that 
women are significantly less happy 
with their jobs than are men. Also, 
one-fifth of working mothers with pre- 
school children would work more if 
child-care centers were available. Eno 
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Jane Lee Salmons is a model who is also the owner of a completely organic farm. 





Do you know a woman today who isn't re-thinking her life, 
searching out the real and the natural in every aspect of livi 


Yet more women are coloring their hair than at any time in history. Interesting. Maybe i 
because women have found a product in which science and art meet at the highest 
level to create the naturalness they're looking for, in a process as simple as 
a Shampoo. 





More women choose Nice ’n Easy than any other hair coloring product in 
the world. More women by far. Some choose it to make a gentle change in color, 
|| others to bring their hair color back to what it once was. 
| Maybe one of the sixteen Nice ’n Easy shades can offer something to you, 
‘in your search for the natural. 


The natural look: It doesn’t ahvays happen by itself. 
Std i, i eh gi ak ‘PI / Nice ’n Faw hatrenli 


Final Net® holds hair 3 times longer 
than the leading hairspray (which for 
a mother-of-the-bride is like a wed-_ 
ding gift in itself). You see, Final Net. 
isn’t an aerosol hairspray. It’s” 
Clairol’s clear mist that you spritz 
once, and your hair holds upthi 

all sorts of weathe: 

dings and recept 


~ Final Net —— 
holds up longer 
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ens (iyr-\ctts ve ne you 4 lashesor Oranobvious line showing where roots are growing out. 
™ rose- ora stat, eT ui atid if nature didn’t Drabness and gray have disappeared. 
Forever, if you like. (You can go on using Happiness 
without worrying.) 
Smoothness and sleekness 
have charmed your hair. (Clairol conditioners 
he are right in the foam.) 
—? But the best part is when you 
«a. EOS UEC nla e Ae Ue Colbie 
se a good about yourself. 
odie i So go ahead and make yourself 
beautiful —with mascara, and blushers, and 
lipstick, and Happiness by Clairol. 
It’s make-up for your hair. 


at 7 ae your hair. 


‘ | No peroxide. No problems. 








































pages. Doers, achiev- 

ers, shapers of our society, they have been 
selected as recipients of the first Lap1Es’ 
Home JourNAL Women of the Year hon- 
ors. On the night of May 14th, at the John 
F. Kennedy Center in Washington, D.C., 
in a CBS-TV network special sponsored 
by Clairol, they were presented to Amer- 
ica—as themselves, and as symbolic surro- 
gates of the total contribution women are 
making today. Their activities are diverse; 
their ages span five decades; their back- 
grounds vary from poverty to privilege. 
Two are black; one is American Indian. 
All are women. That is the point. That is 
the significance. That is the glory. 
Women of the Year, 1973, were selected 
by a process representing both popular 
and specialized opinion. For two months, 
the JouRNAL asked readers to check or sub- 
mit their own candidates in eight different 
categories. These ballots came in by the 
tens of thousands, were opened, and reg- 
istered. On April 3rd, a jury of 17 distin- 
guished women met in New York for an 
all-day session of evaluation and selection, 
using both the criteria of the popular rec- 
ommendations as well as their own judg- 
ments. There were many close decisions 
and also some suggestions about improv- 
ing the categories for next year. But out 
of the session came a selection that we be- 





OFTHE 
YEAR. 


‘This may be the age of lieve really does repre- 
the non-hero, but it is sent the Women of the 
a time for heroines. Year, 1973... .and.also 
Proof: the eight wom- makes a very revealing 
en on the next two statement about what 


is happening to wom- 
en in our country today. 

Perhaps the only problem with an hon- 
ors program is that it affords no room for 
recognition of all the unknown women 
who serve in smaller spheres, or who, with 
little note or acclaim, nurture their fam- 
ilies and their friends with dedication and 
compassion. And yet in each of these hon- 
ored women’s lives is a message for all 
women who are looking for answers to the 
questions, “Who am I? Who can I be if I 
want to? 

Here, then, are the Lapies’ Homer 
JourNAL Women of the Year, 1973. If you 
saw the I’V show, you know that each of 
the eight received a specially designed Tif- 
fany award, and a plaque, plus the plau- | 
dits of a most distinguished Washington | 
audience and a large nationwide tune-in. 
You know, from the comments of hostess 
Rosalind Russell and from the words of 
the presenters as well as the award recip- 
ients, that these honors have now become 
part of the American tradition, far beyond 
bathing suit parades and beauty contests. 
Do turn the page and meet our winners, 
in eight different categories. Watch their 
achievements in the year ahead. And, if 
there’s someone you think should be on | 
the list, keep her in mind. There’s always | 
Women of the Year, 1974. 


} 
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PUBLIC AFFAIRS: In 1968, she became 
the first black woman in Congress. In 
1971, she was the first woman of any 
race to make a serious bid for the Pres- 
idency: in this case, on the Democratic 
ticket. The Honorable Shirley Chisholm 
received her tribute with a citation for 


“provil that any individual with the 


ig 
capacity for leadership can rise above 
both sex and racial labels.’”’ Born in 
Srooklyn, N.Y., which is still her con- 
stituency in Congress, Shirley Chisholm 
studied to be a teacher, and is a specialist 
in child welfare. She also prides herself 
on deriving her power directly from “the 
people.” In Congress, she serves on the 
House Education and Labor Committee. 
She is married to Conrad Chisholm. 


HUMAN RIGHTS: An active mem- 
ber of the Comanche Indian tribe, 
Mrs. Harris, who is married to for- 
mer Oklahoma Senator Fred Harris, 
has long been involved in minority 
rights for Indians and other under- 
privileged groups. In February, 1970, 
Mrs. Harris founded Americans for 
Indian Opportunity and served as its 
first president. She also helped to 
organize a pilot information program 
for Indian Community Action Pro- 
grams. Appointed by President John- 
son as a member of: the National 
Indian Opportunity Council, she 
chaired its Committee on Urban and 
Off-Reservation Indians. Mother of 
three, active on many boards, ardent 
opponent of discrimination in hous- 
ing, Ladonna Harris was hailed “not 
only for her contribution to the cause 
of the American Indian, but fot 
arousing the national conscience in 
many areas of human rights. 
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VOLUNTARY ACTION: Ellen Sulzber- 
ger Straus bridges the gap between yes- 
terday and tomorrow in the field of vol- 
untarism by harnessing the power of 
contemporary media, and by encouraging 
the recognition of volunteer talents. In 
1963, Mrs. Straus founded WMCA’s radio 
“Call for Action” in New York City, a pro- 
gram that provided assistance to troubled 
citizens. In 1969, the program was ex- 
panded to 50 cities, and in 1973, it became 








mag 

— ' en | 
associated with the National Center fdpo 
Voluntary Action. Married to R. Peta) 
Straus, President of Straus Broadcastin#he 
she is the mother of four children. Habis 
citation was “for outstanding service g|¥ 
voluntarism, both in the creation of pid fe 
neering programs, and in efforts to uj/le 
gerade the status of the volunteer.” } C0 
{oy 















QUALITY OF LIFE: Born in Water} 
town, Wisconsin, but known around thi} 
world as one of the great private bene] 
factors of our time, Mrs. Albert D. Laske}} 
“has enhanced the quality of all our live}} 
by her steadfast devotion to the caus: 
of medical research, as well as to thf 
beautification of America.” Dynamic 
people-loving Mary Lasker is presiden 
of the Albert and Mary Lasker Foundal& 
tion, friend to at least four administra} ¥ 
tions. Her most recent efforts have helpe« 
to bring about an increased Federal sup}} 
port to hasten the conquest of cancer 
Mrs. Lasker is also a prominent collecto: 
of modern French and American art. 











ECONOMY AND BUSINESS: Katharine 
Graham is a powerful figure in contem- 
porary publishing, and one of Fortune 
magazine’s recent “highest-ranking wom- 
en in big business.” She achieved her 
/position as president of the Washington 
} Post Company “by birth and by death”: 
gher father had passed control of the 
.. to her husband, on whose death 
Ly took over. But Mrs. Graham’s own 
personal management skills have won 
j her the respect of all divisions of the 
| company which now report to her for 
, top-level policy and financial decisions. 
'Mrs. Graham, who started her career as 
a reporter, is cited “for her own business 
achievements, and for inspiring other 
women toward top positions in Amer- 
ican corporations.” 










YOUTH. LEADERSHIP: “She is’ the 
black princess of poetry. At twenty-nine, 
with a personal background rooted in 
the realities of poverty, she has become 
a ‘“‘muted revolutionary” in the fields of 
feminism and racial pride. Her rapport 
with college students and young people 
has made her a campus celebrity, and a 
popular lecturer with all types of groups. 
She advises the youth of today to “build 
up tolerance,” and to find out “who you 
are, what you want to do, and where you 
want to go.”” Nikki herself, a small, finely 
chiseled figure, has published ten books, 
appeared on the “‘Tonight” show, and 
made her way both as a symbol of black 
awareness and as a young woman rising 
above her environment to seek the truth 
and tell it as she sees it. 
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ARTS AND HUMANITIES: Born at 
the turn of the century, actress, author, 
and humanitarian Helen Hayes is an in- 
defatigable symbol of the achieving wom- 
an. Her laurels for performances on the 
stage, screen, and TV are endless. Her 
most recent book (with Anita Loos), 
Twice Over Lightly, follows in the suc- 
cess pattern of her two other works. Miss 
Hayes is also associated with polio re- 
search, through the Mary McArthur 
Fund, named after a daughter who died 
of the disease. Miss Hayes, who returned 
to the church, is also a leader in the Cath- 
olic laity. She was presented the Saint 
Genesius medal in Rome for her general 
humanitarian attitudes, and for more 
specific good works, such as Father Wil- 
liam Wasson’s Little Brothers of Mexico. 


SCIENCE AND MEDICINE: Virginia Apgar, 
M.D., M.P.H., is an internationally recognized 
specialist in the problems of newborn infants. 
She is the creator of the widely used “Apgar 
Score,” a clinical evaluation made within sixty 
seconds of birth that enables doctors to deter- 
mine a baby’s overall condition and to rapidly 
predict—and often aid—the baby’s chances for 
survival. Dr. Apgar, formerly Professor of Anes- 
thesiology at Columbia University (the first 
woman physician to hold a full professorship 
there), is now Vice President for Medical 
Affairs at the National Foundation of March 
of Dimes. She is also Clinical Professor of Pedi- 
atrics at Cornell University Medical College, 
and Research Fellow in Medicine at Johns 
Hopkins University. In her leisure time, she 
makes stringed instruments and plays the vi- 
ola. She is also an ardent gardener, photog- 
rapher, and philatelist. 

















‘That radiant honey blonde 
is Mother. And (I still can’t 
believe it) that girl who looks 
like the sun is coming up in 
her hair is me! 

Ever since I can remem- 
ber, I’ve been yearning to 
take this self-improvement 
step. But since I have all I 
can do to even get my eye- 
liner on straight, I was afraid 
I'd goof up the shade. 





See - 


Lady Clairol: You do it for her. Shell doi it for you 


Well, my mother doesn’t 
give up so easy. Last week, she 
talked toa friend who’s a pro- 
fessional hair colorist and she 
found out a blonding secret 
they use in the finest salons. 
Ultra Blue® Lady Clairol® 
Hair Lightener. This expert 
explained that Ultra Blue is 
the step that lifts the darkness 
out of your hair. (So you’re 
like an artist starting with a 
fresh canvas.) Then all you 
have to do is apply any Clairol 
toner, and you can get the del- 
icate blonde shade you want. 

Well, it sounded good, but 


Ustion ar rae, the Ao we Weal : Ls, 


I just sat there looking 
at my 10 thumbs until » 
Mother came up with ! 
the clincher. She said 
she’d been thinking of 
lightening her hair, too—as 
a soft way to hide her gray 
instead of going darker. So 
she had a beautiful idea. Why 
didn’t we go blonde together? 

Why not? The next day 
we did. And helping each 
other, it wasn’t hard at all. 
First, Mother gave me a 
hand in applying the Ultra 
Blue lightener. And I did the 
same for her. Then while it 
was working, we just sat and 

















was time to put 
the toner. 

That’s all there was tc 
And you can see the pt 
shimmery shades we got. 

What does it feel like 
be a blonde? All I can say 
feel like celebrating | 
Tuesday as my birthday, 
cause it was the beginning 
the real me. | 

And I haven’t seen Da 
jealous of Mother like thi 
20 years. 
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There's no instant miracle for 
summer-damaged hair. The only miracle 
I know takes a little longer.” 


| Sobass Carscto 


ne “Summertime really gives your hair 


the hardest time. 
sf The sun burns it, the wind beats it, 


i the water dries it like seaweed. Those 


quick-down-the-drain rinses just 
don't make the difference. 
They werent made to help dam- 

aged har. 

or ame! Pack Treatment 
aN ay: » from Clairol 
is specially 
formulated for 
damaged harr. 






~ protein-rich 
condition’ the 

hair seems to 

Soak It Up 

| immediately. 

Its impossible to correct (The way yOu 


weeks of drying sun, see a dry plant 
wind and water in a minute. drink water.) 


Naturally, the hair that absorbs 


it quickly is the porous, or damaged 


hair.So condition’ goes right A 
to work where it's needed «) 
the most. 

Then as you wait, with 
this intense 30-minute 


But Clairol’s condition’ 
can do the impossible ina 
little longer time. 


When | apply 











treatment, the warmth of your scalp 
helos condition’ penetrate throughout 
your hair. 
Lifeless hair gets real body of 
its own. Becomes shiny, manageable. 
Really and truly reconditioned. = 
Remember, summer fun is no 
fun for your hair. eS a 
A regular condition 
treatment can keep it 
, shining no matter 
! how brutally the sun shines.” 


condition* 


The professional treatment for 
mistreated hair. 


Available in cream pack. Or instant lotion for touch-ups. 


condo 
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In last month’s Journal Koes 
the late President Franklinga™ 
; 74° Mas 1 
D. Roosevelt's son Elliotth 
1 
explored with. controver-tm $ 
sial candor the relation ® 


i ; § Bred | 
ship between F.D.R. and eI 
ro whe 


MISSY 





THE TRAGIC STORY OF THE 
SECRETARY WHO LOVED PRESIDENT ROOSEVELT. FROM 
“THE F.D.R. MEMOIRS,” BY BERNARD ASBELL 





























*“Missy”’ 
cluding that they had 
“shared a completely fa- 








his secretary, Margueritef 


ce | 


LeHand—con-fh om 


throw 
ction ol 


fe it be 


milial’”’ life. Elliott’s sis-fyeets 
ter and three brothers ph 
promptly disavowed the} 
book. Now, here is a dif-},; 
ferent view of the LeHand feu 
story—from another book, #™ 
The F.D.R. Memoirs.ba, 
[his book, with an intro- fd 
duction by the Roosevelts’ #™ 
only daughter, offers new, be. 
intriguing insights Into foot: 
rr the woman who gave her f* 
life to and for the 32nd r 
Missy in 1933: the woman between Franklin and Eleanor. President of the U-S. bby B: 
Curt 
ere is insight that rings amazingly years with Roosevelt—what he may have Eleanor’s, for cruises of eight weeks in L 
true to me. Here are vignettes of seen in her or felt about her—is a blank. such close and isolated quarters seems odd, fone: 
people and incidents tied into All we know is that the man is paralyzed, _ especially for a man of prominence, friends }*" 
the life and times of this man [F.D.R.| immobile, captive of the chair he sits in, don’t mention it—or they cover it over by c. 
... all of which ring true to me, too— the room that contains him, the people stretching the truth. John Lawrence re- | 
though ... Mr. Asbell and I have agreed in his presence. He has long known how calls some years later, “I spent about & 4: 
that with the death of every human being to make himself the center around whom month each year with him on Larooco. e” 
die certain personal factors about which — the lives of others revolve. Now, however, When neither [of us] had guests, Louis '. 
those left behind can only conjecture.” this accustomed attention is transformed Howe and Miss LeHand were aboard.” | 
—Anna Roosevelt Halsted in her to attending. This is a gentleman’s convenient failure of FF 
introduction to The F.D.R. Memoirs. Missy attends him. memory. Lawrence never boards the craft i 
In the winter of 1923, Roosevelt needs until the final month of its third cruise, } yp 
; sunshine and exercise, craves the gentle in 1926. Louis Howe never saw it. oth 
) Missy is not a pretty girl but, like exertion of swimming and fishing. And he Mama openly objects to the arrange- e 
Eleanor, radiates a charm that gives her needs to think about his life. Late that ment, but Eleanor accepts it. Eleanor ex- . 
beauty. Five feet seven inches tall, she has winter he rents a small houseboat, Weona plains in her book that Missy accompanies my | 
large, candid, intensely dark-blue eyes and JJ, to float around the warm waters of the Roosevelt “to handle his correspondence.” fi" 
dark hair that already shows speckles of Florida coast, accompanied by a series of The accommodation is more than that, of . 
a premature turning to silver. As her hair _ visiting friends. course. As her biographer Joseph P. Lash bir 
begins to whiten against the radiant com- For the following winter, he buysarun- puts it, Eleanor is “grateful to the young } 
plexion of a young woman, she wears a down but larger houseboat, in partnership woman... .It eased Eleanor’s sense of guilt re 
bun that remains black, providing a strik- with a school friend, John S. Lawrence of because she was unable to do more for fp: 
ing contrast. Fulton Oursler, the author Boston. They call it Larooco (pronounced him.” 
and editor, is taken with “the lovely La-roe-co) for Lawrence-Roosevelt Com- The story of Franklin Roosevelt and P 
throaty voice and quick upturn of her pany. Missy LeHand unfolds more fully at 3 
face . . . lips parted in that strange secret During long cruises of two months— Warm Springs, [the old Georgia resort. In fiw 
smile, compound of cunning and in- February to April—in each of three years, 1924, Roosevelt, convinced that swimming 
nocence fore er baffling.” Less lyrically, 1924 to 1926, Roosevelt suns, bathes, and in the natural spring waters would speed i. 
Grace Tully, for many years Missy’s as- fishes, leading a cheerful and loafing life. his recovery from the polio that had 


sistant, recalls her “‘rather large features— 
a large nose, and teeth a little protruding, 
but then everybody around Roosevelt had 
protruding teeth, including me.” 

Our knowledge of Missy’s first three 


Except for one brief visit in the last of 
the three winters, Eleanor avoids the La- 
rooco. Missy, except for a couple of emer- 
gency absences, is always aboard. 

If Missy’s constant presence, and not 


cripped him in 1921, rents a small cottage 
there]. 

On April 1, 1925, Roosevelt and Missy 
LeHand proceed directly from the La- 
rooco to Warm Springs, staying there until 


72 Excerpted from the book ‘‘The F.D.R. Memoirs.’’ Copyright © 1973 by Bernard Asbell. Published by Doubleday & Company, Inc. Wide World photograph 


May, a 15-week absence from 
1o0r and home. Again, in early 
after the Larooco cruise, Missy 
*.D.R. settle in at Warm Springs. 
, then on Roosevelt invests all his 
for recovery in Warm Springs, 
- there with Missy twice a year, 
ting only for the Christmas sea- 
ind the hot summer months, until 
»-enters political life in late 1928. 
| on the houseboat, Roosevelt, who, 
1 his friends and relatives know, 
ot bear being alone, requires Missy 
him. She occupies a room in his 
ge. The arrangement, having 
-|hered Mama’s disapproval of it 
rd the Larooco, and with Eleanor’s 
ptance of it, is now a way of life. 
ily correspondence of the years 
through 1928 permits a recon- 
ction of just how established a way 
‘e it becomes. In those four years— 
weeks in all—Roosevelt is away 
1 home more than half the time, a 
| of 116 weeks. Of those weeks 
‘ly, Eleanor is with him for four, 
na for two. Missy is with him al- 
'|t constantly, day and night, for 110 
_ jhe weeks away. Thus Missy is the 
adult “member of the family” to 
ve an aggregate of more than two 
‘\rs of the most trying and self- 
ching four years of Roosevelt’s life. 
/heir living arrangement at Warm 
‘ings is known and seen by many. It 27 Sint ee Si ee 
iost closely seen by a young friend os . oe Famed: iota 
. Aissy’s, Miss Barbara Muller, whose coe ss 5 ; o blisters. 
.er sister went to high school with 
‘ksy at Somerville, Massachusetts, 
|| by Barbara’s fiancé, Egbert T. Cur- 
| Curtis was trained in hotel man- 
ment at Cornell, and on Missy’s 
ommendation F.D.R. hires him to 
. ome manager of the Warm Springs 
»perty. The following recollections 
_| taken from several hours of taped 
hversation I had with them: 
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| 
Oks curTIS: There was a big liv- - ; tt te si 
hg room and three bedrooms, but ‘3 ae 
ney were very small. He had done 
| lot of the designing himself. 

. MR. CURTIS: In his bedroom, which 
'e had designed, the oyly way you 
jould open the closet door was by 
noving the bed. 

| MRS. C: Missy and I would have to 

o through his bedroom to get to the Pe 
path. I'd go through his bedroom the 





Candy Brown. Total sun time 29 hours, 50 minutes, over 7 days 


No kidding! 


(even after 29 hours in the Acapulco sun) 


look older than it really is. And unlike products) 


Announcing new Ultra Bloc:.. 
that claim to prevent tanning as well as burning, 


ame as she would. Of course, any- * 

| Poe super sun protection that super 

body that has been an invalid for sun 7 - 

folmghcttime swe ioceing | ‘helps preserve the beauty of uae Ute Blec promises you tn to et ou sal 
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your skin. New Ultra Bloc super sun protec- 
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room. We didn’t think anything 
about it. There was always a lot of 
ee They had a cook at Warm 
Springs, but she didn’t sleep in. 

MR. C: There were only two peo- 
ple in the cottage—him and Missy. 
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Privy to the dark moments 


The conversation further reveals that 
oparently nobody “thinks anything 
j0ut it.” F.D.R. does nothing to con- 

it. He has arranged what is, even 
rx a disabled and dependent man, an 
xtraordinary restructuring of his life. 








MR. C: I’m quite sure they had one 
rule—that they never drove down to- 
gether. They always went by train 
for the very simple reason that a 


and Chicago and other places, peo- 
ple of considerable means that he 
would like to interest in Warm 
Springs and have them give money, 


the dark moments he is so careful not 
to show anyone else, who gives up all 
opportunity for an alternative personal 
life of her own, who shares his homes 





or at least half of each year, he has 
irgely eased out of his ties with the 
roman to whom he is married, and sub- 
tituted a young companion he em- 
loys, whose company he clearly pre- 
2rs, who serves him not only as secre- 
ary and hostess, but shares his fun 
uring all his waking hours, is privy to 


away from home. 


MR. C: There was never any indi- 
cation of any kind that I can re- 
member that this was in any way 
abnormal. ... 

MRS. C: He was always having 
people come down from New York 


like Edsel Ford who was down there 
with his wife. Missy was hostess, 
taking the place of—like a wife 
would, in that sense. Since there 
wasn’t much entertainment, there 
was more bridge playing than nowa- 
days. We’d be a couple and she and 
Roosevelt would be the other couple. 


man prominent in politics couldn’t 
afford to be—even adjoining hotel 
rooms or whatever—if Roosevelt and 
Missy drove down together, even if 
there was any truth in it or not, it 
would be a scandal. Maybe this 
might have something to do with it: 
There might have (continued) 


73 


$$ $$$ a 


a 
























ae ee 


MISSY continued 

been lots more talk about it if she 
had had a room at the Meriwether 
Inn and was over at the cottage in 
the evening and working with him 
or whatever. Then there could be 
whispering. But she was a member 
of the family. She was a business 
member, but also a personal mem- 
ber. 


F.D.R.’s daughter, Anna, describes 
his relationship with Missy this way: 

“I think Missy became utterly and 
completely devoted to this man. ... You 
know, many years of illness had to 
change a relationship—which became a 
very, very close relationship, because 
.» She 
was the office wife, quote, unquote. . . . 


she was with him all the time. . 


Then, of course, it becomes more per- 
sonal. And with him—you see, there’s a 
great difficulty that people have to re- 
alize, because of his paralysis—many 
people saw this man in bed. Ordinarily, 
you'd never see the man you work for 
in bed. And I think it was, without a 
doubt, it became—I know Father be- 
came interested. She told him all about 
her family. And I know he was very in- 
terested in her nieces. . . . And he be- 
came involved in her personal life.’ 
Except for social class, Missy’s early 
life in Somerville has resemblances to 
Lucy Mercer’s [whose relationship 
with F.D.R. from 1917 to 1918 has be- 
come well-known]. It is the not un- 
familiar story of a girl from an un- 
raveled family, hardly a family at all, 
who thus has never learned by example 
how to make a conventional commit- 
ment to a lifetime mate. Her father was 
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while you wash the other. 


a gardener and lawn tender for Somer 
ville neighbors. He was a drinker and 
lived separately from his wife during 
much of Missy’s childhood. Mrs. Le 
Hand, with two older children to raise 
besides Missy, took in a couple of Har 
vard students for extra income. Upon 
finishing high school Missy left for 
New York to find a job and make a life 
for herself. Being Catholics, the par 
ents never considered divorce, and 
shortly before he died, the father re- 
turned home. 


MRS. C: Even as a high school girl, 
she had a certain class to her. I re- 
member one time watching her go 
around the corner—our houses 
weren't too far apart—and my moth- 
er kind of looked out the window 
and called my attention to her. She 
said, “She certainly looks smart.” 
She had a dark suit on to go to high 
school. She stood out for having a 
better appearance and being smart- 
er than most. 

MR. C: One thing we haven’t said. 
there was nothing stuffy about her. 
She could get along with anybody. 
Of course, Missy picked up a lot of 
things from being close to the Roose- 
velts. Without making a point of it, 
she just absorbed it, certain manner- 
isms and even the way she spoke. 


During the summer of 1926, when 
F.D.R. returns to Hyde Park between 
stays at Warm Springs, Barbara (soon 
to be Mrs. Curtis) and Missy go on a 
Mediterranean cruise, also a visit to 
Norway and Sweden. 


MRS. C: Eleanor Roosevelt gave 
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her a gift of extra spending money, 
and Missy was very pleased with 
that. She did a lot of shopping in 
Paris and got a lot of pretty things, 
négligées and so forth. We had a 
good time on the trip, and she en- 
joyed the attention she got. The 
cruise director used to keep his bot- 
tle of liquor down in our stateroom 
and he would come down there. 
Those were Prohibition days, you 
know. It would be the three of us 
sometimes, and then there was one 
man who was engaged and going 
back to get married, and we’d some- 
times be two couples with him. He’d 
sometimes meet her early in the 
morning on shipboard to watch the 
sunrise. It wasn’t always the same 
one, but it was enough for you to see 
that she certainly was attractive to 
men. She enjoyed male companion- 
ship, but not enough to be interested 
in marrying. I talked about it at 
times with my older sister, and we 
both came to the conclusion that she 
was just too devoted and interested 
in F.D.R. She’d never meet anybody 
that would come up to Roosevelt. 

MR. C: You have to bear in mind 
that she and F.D.R. had a very close 
relationship and F.D.R. was a man 
of surpassing charm when he want- 
ed to use it. 


One charming gesture that especially 
touches Missy: Roosevelt spends some 
idle hours at Warm Springs carving 
and fashioning a small hanging book- 
case for her. She prizes it enough that 
she will specify it in her will, leaving it 
to her favorite niece and namesake, 
Marguerite Jane Farewell, along with 










her mink coat, diamond wristwatc) 
and diamond ring. 

But what is the nature of this “ver 
close relationship” that binds them 1t 
one another’s presence, day and neh 
for year upon year? Is it love? Is it bey 
ing “in love”? About F.D.R. we ca 
only wonder. About Missy we can ask 
Was Missy in love with “F.D.”? 


MRS. C: I wouldn’t be at all sur- 
prised. Would you? 
MR. C: I wouldn’t be surprised. 


If Missy’s devotion to F.D.R. is to b 
called love, it cannot be unknown t 
him. Of all his sensors, the keenest i 
for adoration, devotion, love. 

The question probes a relationshij 
between a partly paralyzed man and ‘ 
Catholic girl that developed in the 
1920s, before speculation about love in 
evitably opened speculation about sex} 
ual intimacy. Did this man’s illness pre} 
clude the possibility of a sexual rela 
tionship? The factual answer is no. Ir 
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COTTAGE-COVERED ROSES | 
By Eliza Louisa Dawson 

The house is not new where gulls Re 


free, ‘ 
Where sun-dap pled berry thickets grow:¥ 
But the south wind blows white duck ‘ 
Curtains at the windows; and dusk 
Twinkles like fireflies in dark woods, 


We open the door and the warm orange 
light 

Spills roses of love in the black of they 
night. 
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to put an end to rumors that his 
h might stand in the way of his 
g as President, Roosevelt submits 
complete examination by three 
ent physicians, the summary of 
findings to be published. Among 
hen unpublished details, the last 
nce reads: ‘““No symptoms of im- 
tia coeundi (impotence).” 

ere are two major reasons, beyond 
oral restraints of the time and the 
to support doubt that he would be 
into a sexual relationship. It is 
to imagine that this proud man, so 
ant to intimacy to begin with and 
crippled, would permit such vul- 
bility. Extreme fear of and absten- 
ifrom sex is common among para- 
s and the suddenly lamed, includ- 
ose to whom sexual activity may 
previously been important. Their 
sical self-confidence is so fragile, as 
ies on this subject have shown, that 
fat decline this ultimate test of per- 
ood. For Franklin Roosevelt in 
icular there is a second reason, im- 
t in the development of his per- 
il drives. Everything we know about 
man suggests conflict and, conse- 
ntly, repression of sexual drive: his 
ly emotions entwined inextricably 
4h those of Mama, submission to her 
trol of the choices of female com- 
ions, his early sensing that interest 
other girls” was in competition with 
ma’s devotion. To such a boy—this 
ommon among ‘““mama’s boys’’—lust 
betrayal of the primary source of 
We. Flirtatious he might become, elic- 
He and cultivating the attentions of 
, ractive women, thus perhaps earn- 
a reputation as a ladies’ man. But 
hsual lust impinges upon the con- 
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flicts that are sealed off by repression. 
While a need for conquest may be the 
central force of his life, it is most likely 
to be exercised through charm and as- 
sertion of power and not through a 
more direct, sexual form. Such a man 
commonly chooses, as Franklin does, a 
sexually disinterested wife. But a de- 
voted wife. One who clearly signals a 
will and a commitment to advance a 
destiny first envisioned and infused in 
him by his mother. 


Indifferent to sex 

The sex lives of figures in the lime- 
light are almost always a topic of spec- 
ulation and banter by those around 
them, but not so for Roosevelt. Ray- 
mond Moley suggests why: ‘Everyone 
assumed he was indifferent to sex. I al- 
ways attributed this to religion, his 
class upbringing, and that sort of thing. 
But he was interested in a different 
kind of relationship with a woman, 
friendly and close without being sexual- 
ly intimate. We’re so obsessed today 
with sex that we can’t understand a re- 
lationship that doesn’t include it. But 
there’s no doubt that Missy was as close 
to being a wife as he ever had—or could 
have.” 

How about Missy? Something during 
that period of her life affects her deep- 
ly. In the spring of 1927, at the age of 
29, her youth and marriageability hav- 
ing all but disappeared in the years of 
her commitment to F.D. [as she alone 
calls him], this always pleasant, even- 
tempered, self-possessed young woman 
falls apart. It happens at Warm 
Springs. What immediately brings it on 
is not known, Dr. LeRoy Hubbard, a 
muscle-rehabilitation specialist whom 


Roosevelt has enticed to Warm Springs, 
orders her “hospitalized” insofar as the 
Warm Springs treatment center is a 
“hospital” (a designation Roosevelt 
does not like). The symptoms, while 
serious, are puzzling. Roosevelt soon 
writes Mama that “heart action” is 
“greatly improved, but since Wednes- 
day P.M. she has had a serious attack of 
dysentery or colitis, and is rather low 
and very miserable.” 

The disease, as it turns out—in the 
words of Grace Tully—is “‘a little crack- 
up.” Miss Tully recalls Missy’s grati- 
tude that Roosevelt “took care of her— 
paid her expenses and all that.” Mrs. 
Curtis, who is at Warm Springs when 
the collapse occurs, recalls: 


It was a nervous breakdown... . 
She was very ill for quite a while. 

MR. C: Dr. Hubbard was the only 
doctor at the place. Warm 
Springs was not organized for psy- 
chiatric care. She had to be treated 
there on a more or less emergency 
basis. 


In the fall of 1928, Roosevelt runs for 
Governor of New York. Elected, he 
moves into Albany’s gingerbread gov- 
ernor’s mansion with his family. With 
more than his family. The household 
arrangement now brings under one roof 
the two private lives of Franklin Roose- 
velt. He and Eleanor agree that Missy 
will live there, too. 

If this new arrangement appears odd- 
ly triangular, one is hard put to deter- 
mine who is the “other woman.” Elea- 
nor is gone at least half the time, tend- 
ing to a furniture-crafting business she 
has started at Hyde Park with Nancy 


Cook and Marion Dickerman; teaching 
at the Todhunter School in Manhattan, 
which she has purchased in partnership 
with the same two women; and busy in 
her work for the women’s division of 
the Democratic State Committee. 

In the eight years since her husband 
was stricken, a yearning for indepen- 
dence—from Mama certainly, and more 
ambivalently from Franklin—has seized 
her, releasing deep wells of energy and 
capacities for accomplishment she did 
not know she had. Again she is “grate- 
ful’ —biographer Lash’s word—to Missy 
for living in the mansion, thus enabling 
her to continue these activities. Lash 
adds: “Yet it made her unhappy that 
Missy served as hostess . . . while she 
was in the city and that he accommo- 
dated himself so genially to her ab- 
sences; she would have liked him to 
protest.” 


“‘Dearest Babs’’ 


The growing separation between the 
lives of Franklin and Eleanor is not to 
be misread as the loss of a certain qual- 
ity of affection. His ““Dearest Babs’’ let- 
ters continue during his Warm Springs 
visits. While governor, he makes a trip 
to Europe during which she writes him: 


...Lhate so to see you go.... We 
are really very dependent on each 
other though we do see so little of 
each other! I feel as lost as I did 
when I went abroad. .. ! 

. . . Dear love to you. .. . I miss 
you & hate to feel you so far 
AWAY. oa: 

Ever devotedly, 
E.R. 
(continued) 
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Mary Ann Aldas 


“T tried Tide because of that coupon. 
But I didn’t intend to keep using 
it unless it could get my wash really clean. My son Nicholas’ 
* _ loves dirt so much, once he upset a huge plant in the living 7 
room so that he could play with the dirt. Outside he digs | 
_ for hours and the dirt really gets ground into his ~ 
» clothes. But Tide gets his clothes clean and 
that’s why I've kept using it”’ 
Mary Ann Aldas, Falls Church, Va. 
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MISSY continued 


So little of each other—on the night 
of his landslide re-election as governor 
in 1930, while a jubilant Franklin is 
surrounded downstairs by politicians 
and Missy, Eleanor retires early to get 
to New York and her class next morn- 
ing. She congratulates her husband by 
leaving a penciled note on his pillow: 
“Much love & a world of congratula 
tions. It is a triumph in so many ways, 


dear & so well earned. Bless you & good 
luck these next two years.—E.R.” 

The following year Missy falls ill 
again. Eleanor, scheduled for a politi- 
cal trip to Maine, takes Missy, working 
in a restful spot at Newport. Eleanor 
writes to Franklin more about Missy’s 
health than Maine politics: Missy 
“smoked less today and I thought 
seems more ready to sleep tonight. She 
is eating fairly well.” 

Lash reports: “Once a friend saw 


Eleanor go over and kiss Missy good- 
night. ‘I thought to myself—how could 
she?’ It required great strength and 
self-control for Eleanor to treat Missy 
with such warmth and friendliness. It 
was difficult for Missy, too.” 

The fragile harmony of this trio re- 
quires that each member play his part 
exactly right. Missy, unlike other wom- 
en fascinated by Roosevelt, instinctive- 
ly understands her part. Anna recalls: 

“You remember my brother Jimmy 





‘The Beltless . 
Feminine Napkin 









Adhesive strips lock securely 
onto your underwear 


Now Stayfree'gives you a feminine napkin 
that goes on with 2 simple adhesive strips. 
Goodbye, belts and pins and fuss. 


Once upon a time, sanitary nap- 
kins werea problem. A problem to wear. 


Anda problem to get rid of. 


Not anymore. Now Stayfree gives 
you a standard-size napkin that pro- § 
tects you on even your heaviest days. § 
All you do to lock it firmly in place is 
uncover theadhesivestrips on the back 
and press the pad against your under- § 
wear. Goodbye, belts and pins and 


discomfort. 


*Trademark of Personal Products Company. Milltown, N J. 08850 
© prc 72 


76 






Stayfreeé Maxi-Pads 


Were also flushable. 


The Maxi-Pad has soft, rounded 
edges for extra comfort. And it's espe- 
cially constructed to keep from roping 
and losing its shape. 
As for getting rid of it, all youdo 

is flush. Its biodegradable. 
At long last, there's a sanitary nap- 
_ kin that’s both beltless and biodegrada- 
ble. Its called the Maxi-Pad. (For your 
light days we also make a Mini-Pad.) 


a ai mc 


j 
oh 
€ Ae 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
I 
| 
| 
All other correspondence to: 
| 
| 
I 
I 
| 
I 
| 
| 
I 
| 
| 
I 
I 
| 


was married to Betsey Cushing? 
er felt Betsey was trying to usurp s 
sort of position with Father. She’ 
perfectly open in saying, ‘Betsey 
she owns him, you know.’ I mean 
was just annoying to her. Betsey v 
come and say, ‘Pa says he wants 
and-so after dinner.’ And Motk 
feeling would be, Well, Pa should 
asked me himself. And the same th 
happened when Harry Hopkins and 
wife Louise moved into the 
House. Louise would arrange din 
parties and seat the table—my mo 
would be home. This would annoy 
pants off her. This was her positi 
These weren’t people whom she 
jealous of as taking her place with 
ther, either of these two. But they 
threatening her position. And I de 
think Missy ever did this. You see, t 
is where Missy was a very, very ast 
little gal.” 

Even in a Christmas note to 
F.D.,” Missy never forgets: 
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You should have a Merry Christ! 
mas without anyone wishing it fol 
you, but with the whole country ris 
ing up to call you blessed—your cuy 
must be full of happiness. 

I guess I’m usually too flippant te 
tell you “Well done” but it sounds so 
inadequate somehow. However, yo 
must know how proud I am every 
time you get something accom 
plished—which is all the time—jus 
being with you is a joy I can’t ex 
press. 

I’ve had a happy year—for all the 
times I’ve misbehaved I hope both 
you and Mrs. Roosevelt will forgive 
me—that would be my nicest pres- 
ent— 

Please let me do things for you—f 
both of you—you are the ones wh@ 
have my love and only real devotion 
—without that I would have little 
reason for taking up space, don’t 
you think? , 

Merry Christmas—a very 1 
one— 

As ever— 
Missy 


For Franklin Roosevelt this is a de 
(continued on page 121 
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“Remembering “Daddy- 


BY LYNDA ROBB AND LUCI NUGENT 


In a sensitive double memoir, the late President Johnson’s daughters offer 
their own very private recollections . . . and a few fascinating revelations. 


Both daughters of the late President Lyndon Baines Johnson, and their 
mother, have had a long and personal relationship with the Journal. Lynda, 
of course, is our able and active Contributing Editor. Luci writes for us 
occasionally, and so has Mrs. Johnson. After the death of President Johnson 
on January 22, 1973, we asked his daughters if they would share with us 
some of their reminiscences about L.B.J. Here is a sampling of nine hours 
of conversation with both young women, about whom Lady Bird Johnson 
says: “He was always as devoted to and as proud of both daughters as they 
were devoted to and proud of him. His contributions to education, health, and 
civil rights were certainly a broader legacy, but nothing was a more joyful 
legacy than our daughters. As Lynda and Luci grew up, they slipped from 
being just children to being our best friends.” (continued ) 
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President Johnson and his constant companion, Yuki, in front of L.B.J.’s birthplace in Texas. This photograph was taken in 1971, to accompany 


Luci Nugent’s story in the Journal about L.B.J. and his dog. Luci now describes the dog’s desolation at his master’s death. 


: Photograph by Julian Wasser 


























“Lyfida remembers... 
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‘He wouldn’t be here forever .. .” 


Daddy had said many, many times to Moth- 
er, to all of us: “All the men in my family have 
died young. My uncle died when he was in his 
fifties. My father died on his sixtieth birthday.” 

My mother would say, reassuringly, “Yes, 
but Aunt Frank [that’s really her name] lived 
into her eighties.”” But Daddy did believe that 
m-n in his family would not live very long. 
I think he accepted the fact. I am sure he did 
not look forward to death, but I think he wanted 
us oll to recognize he wouldn’t be here forever. 

All his life, Daddy had a lot of physical prob- 
lems .. . and they always seemed to hit him in 
the middle of crises. But he always appeared 
to surmount them, and he had a fantastic abil- 
ity to recover. He’d had pneumonia, kidney 


“This is Daddy and 
Lucinda looking at each 
other shortly after 

she was born,” Lynda says. 
“Actually, he’s sort of 
flirting with her. From the 
very start these two 

had something special!” 


THE WHITE HOUSE 


WASHINGTON 


November 8, 1968 


Dear Lucinda: 


You are as 
At this rate, 
you may be going to college a lot sooner than your 
Mommy thinks. 


I was delighted to receive your letter. 
thoughtful as you are precocious, 


If loving you and hugging you will spoil you, then 
I think that is something we can both look forward 
to. For I intend to do a lot of it. 


As to discipline, I am glad that your Mother has 
volunteered to ''spank you up the stairs." 
had to do too much of it, nor will she. 


I never 


You have graced my life, making the here and now 
-- especially the moments spent with you -- so 
very precious. Someone once said that no wise man 
ever wished to be younger. 
grandfather. 


I can add, nor any 


God bless you, granddaughter. 


With love, 


“This is the very first 

letter Lucinda 

ever received from her 

‘Boppa.’ He had given 

her a savings bond as 

a birth present, and I had written a 

thank-you note in her name. His comment 

about ‘precious moments’ came true. All 

the moments this grandfather and granddaughter 
spent together were precious.” 
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stones, gall bladder trouble, and, in later years, 
diverticulitis. Plus, of course, the heart condi- 
tion. But still we all felt we were lucky that he 
overcame so many of his physical trials, and 
that he had been as well as he seemed to be 
within the last few months. 

This past Christmas, when we were all at our 
traditional gathering at the ranch—all ten of 
us: four Robbs, four Nugents, and two big 
Johnsons—Daddy underscored this awareness 
of his mortality. He picked up the January, 
1973, issue of Ladies’ Home Journal, in which 
Doris Day had written an article about how 
unprepared she had been for her husband’s 
death from a financial point of view. Solemnly, 
he read us the checklist at the end of the article, 
and he went around the room, testing our 
knowledge of family affairs—insurance, wills, 


AusTIN, TEXAS 


My dear Lucinda: 


The day your wonderful letter arrived, the sun was 
shining bright and beautiful. As I read every line of 

at home and at the grocery 
store -- I found myself basking in even more sunlight, 


Cathy's and your activities -- 
brightness, delight and happiness. 


Our house is silent these days without my Cathy and 
Lucinda's voices. Weall miss you so much. Didn't we 
have fun at Christmastime! Your mommy was smart in 
taking movies of Santa's visit. Can't wait to come see 
you so we can take a good look at his slender figure, 
that is if all the goodies at Christmas didn't change his 


looks by now. 


I've had a cold that somehow keeps hanging on but am doing 
what can be done to get rid of it once and for all. 


Glad Cathy's christening pictures arrived. I think your 
mommy and daddy both look good. Of course, the picture 
of my two girls is special. I've told the office to send them 
to all the people. Some have already been sent but others 
are being held for extra prints. 


Write me again soon. Hope your daddy opens the door 
once in awhile between now and the time his exams are 
over. Maybe you can get him to help you lick the bowl 
when baking cookies again. That is a thought. Anyway 
tell him we all send our best. 


Kisses to your mommy, you and Cathy. 





“This letter was written to Lucinda after the 
memorable Christmas of ’71. Yes, Daddy did 
actually dress up as Santa Claus, and rode in on 
alittle green tractor to distribute toys to 

all the neighbors’ children. It was a 

wonderjul Christmas, and I am glad I did 
capture tt for the future in home movies.” 





and the like. He told us again that night where 
he kept his will, and whom he wanted conta 
at the appropriate time. Mother, of course, was 
named executor of the will. The ranch had al 
ready been given to the National Park Service 
with life estate for Mother, which means that 
she can live there for the rest of her life, if she 
wishes. 
In spite of his farsightedness and careful plan- 
ning, Daddy had to leave so many projects un 
finished. That’s because when Daddy didn’ 
have a project, he’d find one. He was so in 
volved and interested in all our lives. For ex 
ample, he was supposed to be the commence- 
ment speaker this month at Chuck’s graduation 
from law school at the University of Virginia. 
He was so proud of the fact that Chuck wa 
going to be a lawyer, and could give us all pro- 
fessional advice. Daddy had received the invi- 
tation from the University without either of us 
knowing about it—until someone came up to me 
at a party and told me. I knew Daddy had told 
one of his assistants, “I want to make the best 
speech I’ve ever made.” Now Mother will speak 
in his place. 
I think he was always aware he might die 
young, and I think he was aware that many 
people were watching him carefully and worry- 
ing. But it was rather like the mother of a 
family, who doesn’t have time to be sick because 
who would take care of the children and the 
husband while she was ill? Well, sometimes I 
felt that Daddy kept himself in shape for the © 
same reason. 


“These are my people. ..”’ 


It took a lot out of Daddy to go to funerals, 
but he was a sensitive man, and when he felt he 
had to be there, he went. Of course, we all went 
to President Truman’s memorial service. And 
then we went to Rep. Hale Boggs’ funeral in 
New Orleans. Also, around Christmas, there 
was a service in Austin for 14 young people 
who had been killed (continued on page 127) 


Austin, TEXas 


oF 


Dear Cindy: 


Down in Acapulco where we enjoy the warm sunshine 
and the beautiful water, your grandmother and I re- 
ceived the first letters ever written in your own dear 
young handwriting. We were so proud you would like 
to write us a letter instead of going outside to play. 


All the pictures you have drawn and painted for me, and 
the letters your mother writes about you and Cathy are 
kept in the Library archives. When you are a grown 
lady, and want to know all the delightful things you 

did as a little girl in Virginia, you may come here 

to find out. 


Today I am in Austin to take care of some business. 

We will wait until your mother arrives tonight, and 

then take her back to Acapulco. If you were coming too, 
I would buy you a Mexican dress. 


Be real quiet while Daddy studies his law lessons, and 
tell Cathy to be a good girl. When you have another 
vacation you may ride the pony at the ranch again, and 

I will take you in the cart with the donkeys. Bring some 
sugar. That is what they like to eat. 


We love you and Cathy. 


Your Grandfather 


“Lucinda finally got around 
to writing—or printing— 
her own letters, and this is 
Daddy’s answer to the 

first batch. Those drawings 
were fun, too. One had been 
taped on Daddy’s bedroom wall 
just before he died. 

Many of these ‘art 

works’ are now in the ~ 
Johnson Library.” 
































(I hope my Boppa lives to infinity.” 

. One night last January, my family was watch- 
ng a TV special on the life of President Tru- 
man. My five-year-old son, Lyn, was quite 
disturbed about President Truman’s death. I 
was trying to explain to him that yes, it was 
very sad, but how lucky we were that a man of 
hat caliber had lived and loved this nation. 
| was sitting on the floor, with Lyn, next to my 
father’s chair. Daddy was watching the pro- 
bram, and I could tell that he was halfway 
lavesdropping. 

As the commercial came on, Daddy leaned 
ver and started to explain to Lyn that he was 
the last living ex-President. Lyn was awed and 
nterested, as he always was around his grand- 
ather. Then my father went back to watching 
he special, and Lyn commented, “Boppa has 
had several heart attacks, Mama. I’m real wor- 
ried. President Truman was 86. Boppa’s only 
64, but he’s had all these heart attacks. Do you 
think Boppa is going to die soon?” 

I answered, “Lyn, no one knows. The older 
one grows, the greater is their chance of dying. 
I probably will die before you, and Boppa will 
}probably die before me. We just have to make 
sure that every moment we live with Boppa 
we live to the fullest.” 

Lyn gazed at me and said, “Mama, how long 
lis my Boppa going to live?” 

I winced at the question, mustered a smile, 
and replied, ““Well, Lyn, I hope Boppa lives to 
be a hundred.” I could see out of the corner of 
imy eye that Daddy was listening to the con- 
versation. I hesitated, then queried, ““Don’t you 
hope so, Lyn?” 

Lyn looked at me with Johnson determina- 
} tion and said, ““No, ma’am.” The look on my 











In Lynda’s words: 
“Every year, we 
struggled to geta 

family picture—trying 

to get a time that 

suited both Lyndons and 
my strong-minded 
Lucinda. (Luci’s 
daughter Nicole—‘‘Coco” 
—and my Cathy were more 
easygoing.) Here’s our 
last family picture, 
complete with Yuki and 
the donkeys, Soup and 
Noodles.” 


uci remembers. 


father’s face was one of absolute dejection and 
horror. I didn’t know how to handle it, but felt 
compelled to continue. ‘““Why, Lyn?” 

Lyn’s reply was simple. “I hope my Boppa 
lives to infinity.” (I had no idea the word was 
even in Lyn’s vocabulary! ) 

Well, his Boppa picked him up in his arms 
immediately and hugged him, and then his 
Boppa said, “Never has there been a grand- 
daddy who’s loved a grandson more than I love 


you.” 
“Boy, is that right, Boppa?” responded Lyn 


L.B.J. with his oldest 
grandchild, Luci’s son Patrick 
Lyndon Nugent—“‘Lyn”’—who 
will be six this month. “I hope 

my Boppa lives to infinity,” Lyn 
said as he watched President 
Truman’s funeral on TV. 
President Johnson, overhearing 
the remark, hugged the boy 
tightly. “Never,” L.B.J. said, 
“has there been a granddaddy 
who’s loved a grandson more 
than I love you.” President 
Johnson died a few weeks later. 


tenderly. “I love you with all my heart, too.” 

So when I broke the news to Lyn on the night 
his grandfather died, my son looked at me pierc- 
ingly and said, ““Mama, my Boppa didn’t live to 
infinity, did he?” 

“No, Lyn, he didn’t. But as long as your 
Boppa lives in your heart, and you try to re- 
member everything he said to you about how to 
be a good boy, and how to help other people, 
then your Boppa will always live in you.” 

In the last few months of his life, Daddy be- 
gan to feel that he and Lyn had grown some- 
what apart. Up until then, Lyn had been a bit 
like a wind-up toy, always ready to perform. 
But now Lyn was five, and more than a little 
independent. And Daddy had a sense of 
estrangement. (continued on page 128) 






































We’ve caught them sitting back and 
looking pretty. But when it counts 
they’re on the move. They are the 


women at the top, the women who 
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Californian Patricia Preuss (above), | 


has never let herself be pigeonholed. 
As a college student she modeled. 
Equipping herself with a n r’sde- | 
gree in guidance counsel ame | 
East as Dean of Student 


Sarah Lawrence. Re: 

nation with the business 

her a job at the world’s lar 

tising agency, J. Walter Thom, 
where she handles the 

a major pharmaceutical 

“One can embrace several cz 
lifetime,” says Patricia. “It 


2.6 6% 
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are breaking down barriers in what 
used to be called a man’s world. 
They have worked their way into key | 
positions of power in business, indus- | 
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yn the skills one acquires and a desire 

for self-realization.” Here, Pat re- 

laxes in one of summer’s favorite 

vening looks, the long, sheer shirt- 

dress. Hers is gingham voile with 

dramatic dolman sleeves. By Mor- 

on Myles for Smith and Jones. In 
lyester and cotton, $60. 

Bolen (opposite), N.B.C.’s new 

of daytime TV, is probably 

ghest ranking woman executive 

levision. “I didn’t just 

lk i ik my eyes, and get this 








31-year-old Lin. “TI 


try, and education. And they are 
having a great time while they’re at 
it. Here, in a quiet moment, four 
women at the top talk about their 
lives and work. We’ve photographed 
them in the long, romantic dresses 
every woman will want to wear these 
enchanted summer evenings. By 
Trudy Owett, Fashion Editor. 





Pa 
ej 


wrote, produced, developed, filmed, 
and taped shows for eleven years.” 
She believes that women are reas- 
sessing their place in today’s world 
and predicts that soap operas will be 
portraying women in many new and 
important roles. Lin wears a softly 
flowing shirtdress with a deep border 
of embroidered roses above a full 
ruffled hem. By Rizkallah for Mal- 
colm Starr, cotton and polyester 
gingham, $165. KJL earrings; Mi- 
chael Moraux for Dubaux beads. 
Theresa Ahrens flower. 
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OMEN AT THE TOP J 


fenke Thoman (left), 
| a 27-year-old Wall 
reet whiz. After 
orking as a financial 
alyst for a couple of 
pars, Wenke decided 
he best way to get 
ead in Wall Street 
as to start her own 
rm. Three years ago 
e founded Turnbull 
bay Corporation, 
Hhich does pension 
fonsulting for major 
orporations. Born in 
orway, she is married 
Rick Thoman, an 
ternational financial 
xpert. Eventually the 
wo hope to work to- 
kether. Wenke says she 
s eager to hire other 
Svomen for her com- 
yany. “The only way 
vomen are going to get 
sromoted in this busi- 
ress is by other wom- 
| n. Otherwise it will be 
long wait.” Here 
| enke is wearing a 
Mabulous polka dot hal- 
ter dress with a plung- 
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fan exuberant flounce. 
By Jane Justin for Don 
Sophisticates. In Avril 
rayon and cotton, $55. 
lexis Kirk bracelet. 
Giant poppy by Flow- 
er Modes. 
Juliann Bluitt (right), 
if®a woman dentist 
(less than 1.5 percent of 
the people in her pro- 
fession are). Dr. Bluitt 
thinks dentistry is ideal 
for women. She believes 
their manual dexterity 
gives them an advan- 
tage. Six year ago she 
also started teaching at 
Northwestern Univer- 
sity Dental School 
where she has since be- 
come an Associate 
Dean. In private life, 
she is married to an 
orthodontist, Dr. Ros- 
coe Conkling Foster. “I 
like being Dr. from nine 
to five,” she says, “and 
Mrs. the rest of the 
time.’ She models a 
softly gathered, square- 
necked peasant dress 
scattered with Art Nou- 
Meau flowers. The fab- 
ric is a gossamer cotton 
shantung. By Ole Bor- 
den for Rembrandt, 
$145. KJL Jewelry. 
Camellia by Flower 
Modes. 


Photographs by Hal Davis. Hairstyles 
and makeup by Rick Gillette 


Shopping information on page 122 » a 
all prices are approximate Af " 
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SIDES 
OF THE 
DOOR 


ow, Suppose your son, who is neither engaged 
nor married, advises you that he is bringing home for 
a long weekend the partner of his meaningful rela- 
tionship, a lovely girl who is also neither engaged nor 
married. After you have regained your breath, what do 
you plan to do? A short story by Libbie Block 


t would be easier, of course, if we were married.” 
The girl in the small car had said what she had 
promised herself never to say. So she finished, 

“,.. but nothing is worth marriage.” She ground the 
last word through her teeth like a bad nut. 

She was as warmly voluptuous as a Malaga grape, 
and Jon, driving, felt her furred warmth; he shook his 
head to swim out of the grassy perfume she wore. She 
was marvelously mixed, he thought, like Cleopatra 
heading up N.O.W. Like perfect peace with a whistle 
blowing. Like an angel with a hammer. And all his. 

They had been living together for six months, two 
weeks, and three days. Now, during spring break, like 
a good young bridegroom, Jon was bringing Calypso 
from Swarthmore, Pennsylvania, to Damson, Iowa, to 
meet the folks. Classic behavior except that there had 
been no wedding. s 

Love had brought them together. Love, like the best 
quality glue, kept them coupled, and if love dried up 
and they came unstuck, let there be no license pasting 


them together. They had decided solemnly in many 
middle-of-the-night parlays that marriage brings the 
death of feeling. That their love was th hild to 
nourish and protect. But there | been any tall 
about taking their love to v: he family 

“Will we sleep in the same room ilypso asked 
They were now only about fifty from Damson 
This practical detail had nagg 1er all the way from 
Pennsylvania 

“Mom will proba sive you Susan's om: Sue 
isn’t coming hos or the spring break. But there’: 
door between her room and mine... .’’ A very good 
door, which had permitted Jon, two years O ler, to 
instruct, browbeat, and despotize his younger sister 


who often mistook him for God or the President, ‘J 
oiled that door till it was quiet as ice. And you can go 
through it two ways.” 

She didn’t know why this (continued o1 page 117) 


Illustration by Julia Noonan 
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“Help!” cried 
booklet we 


er was a drawing of asad 


hand-written 
mail. 
face and a happy 


funny 
received in the 


out a Janet Spindler is a slim, soft-spoken wom- 
who helped set up a drug-information 


center in Fort Wayne. Apart from her many 


On the cov- an 


face. “Turn me from this to this, please,”’ community activities, she loves nothing bet- 

read the caption. The plea, from Janet ter than to curl up with a good book. In 1960, 

Spindler, 30, of Fort Wayne, Indiana, sent Janet’s all-American looks won her the title 

us packing. Off we went to Fort Wayne, of Miss Indiana in the Junior Miss Pageant. 
where Janet, at our re- But 13 years later she found herself discour- 
quest, had also lined up aged with her appearance. “When I wrote to 
three of her friends to the Journal, I’d just had my second baby. I 
participate with her in felt drippy; my hair was lifeless. I needed a 
our summer makeover new look.” 


story. With Hairdresser Peter Green sized up Janet’s 


Green, a whiz of a New _ long, fine, limp hair and decided it needed 
York hairdresser, to help some drastic cutting. He promised a slightly 
us make the biggest beau- wary Janet a casual, easy-to-maintain style 
ty point of the season that would fit in with her active life as mother 


the new shorter, no-fuss and community 


By Sally Obre, sid 


volunteer. His choice was a 
blunt cut that would 


Nall. 


m Beauty 


-parted, chin-length 


Editor. give her ha 


ir more body. 


The Great 
New Shorter Hair 
& New Makeup to 
the Rescue 








Then Peter showed her how to blow her haif 
dry with a hand dryer, a technique that 
helps everyone avoid weekly hairdresser ap: 
pointments. A once-every-six-to-eight-week 
appointment to keep up the cut is all that’s 
necessary. 

Next Sally created a simple and natura 
makeup for Janet to show off her delicate 
skin and large, pretty eyes. The first stey 
was to thin and shape Janet’s eyebrows 
Then the sheerest cream-colored foundation 
for her skin. White highlighter was dabbed 
under the brows, then a light beige shadow 
on the lids. Under the bottom lashes went a 
fine line of soft brown pencil, then several 
coats of dark brown mascara on her lashes, 
and a glossy plum color on her lips. At the 
end Janet’s husband Bill, who runs his own 
chemical company, came in to admire the 
spectacular results. 





The basic cut: 

a one-le ngth styl 
snipped just below 
the ch in. The rte ar 
le ngth adde d body 

to Janet’s fine hair 
and p ‘ovide df 


QArOUna er 


the n shampor f d. 
ditione d (1) ] 
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y (By he Td 
checked « Lretrull 


For final shapi gd, 
€ Le ctric 


put into Janet’s 


rolle YS WeTE 


hair TO? ahout 
three minutes. 


Janet Spindler's photographs by John 
Vidol; all others by Arthur Elgort. Hair 
cuts and styles by Peter Green of ‘‘La 

Coupe’’: makeup by Revion 





“You couldn’t have called a better person for 
a makeover,” said Carol Gerster. Carol, 32, is 
the pretty mother of four children. A casual 
outdoor type, Carol usually wore her hair tied 
in bunches. Peter found her hair damaged 
from overbleaching and suggested a short soft 
cut. Sally lightened and thinned Carol’s eye- 
brows, then added a rosy beige to her cheeks 
and lips. For her eyes, pale yellow under the 
brows, aqua in the crease, pale blue on the lid, 
and brown mascara on her lashes. 


Peter lopped off 
Carol’s long 
hair in a short 
graduated cut. 
Carol was 
nervous about 
the change; her 
husband Jon 
was all for it. 


The basic cut— 
short enough to 
expose the ears— 
brought out the 
natural waves 
and body in 
Carol’s hair. 
After sham- 
pooing, Peter 


checked the cut 
again with his 
scissors. To 
maintain, he 
says, simply 
blowdry and run 
your fingers 
through the hair 
to fluff wp. 

















Peter foun 
Carol's ha 
le bya gee) i aelefts 


Peter inspec cts 
Linda’s long, 


















streaked hair and dry. A £00 

that badly Linda Young is a bright, creative cut and shapir 

1D : ; 3 
needed a cut 32-year-old mother of two who loves ; 5 

and general golf, music and crafts. Her husband Tee mgs 

reconditioning. Bob manages a data computer ser- He ye aae | oO 

: vice. Hairdresser Peter Green : 

thought Linda needed a short, soft Tie ages aL ate 

hair style that would do away witha with a centé 

lot of broken ends. Sally thinned her 

eyebrows, applied a misty rose foun- ete to flatter he 


dation to her skin, a pink blusher on 
her cheeks, and a rosy lipstick. To 
highlight her eyes, she used a bright 
blue liner on her lids, beige high- 
lighter under the brow, and dark 
brown mascara, 


ee LS melee 


He begins 
the cut, as he al- 
ways does,ondry 

hair. The 

length: just 
below the ears, 
with a 
graduated line. 
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shampooing. ue 
hair is edie 
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After sham- 
pooing, Peter 
goes over 
Linda’s hair 
thoroughly 

to recheck the 
line and snip 
off stray ends. 


me 

shampoo, Peter | 
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carefully ¢o ly 
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Peter blew 
Linda’s hair 
dry with a 
hand dryer, 
brushing it 


IU eee 
of the cut shows 
a sleek, simple 
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to smooth and 
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To provid 
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Carol’s hair is 
eae e 
straightened, an® 
aA Ue A asic 
under as Peter 
Cha ae mA] 
ei meh ae 


Gil HV Ce 


in using a 
curling iron. 
Her bangs 
were brushed 
back to give 
height in 

our final shot. Ga 
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Cer Bae Cee em 
doors type with a liking for 
the natural, whether it’s her 
environment or her looks. 
She and her husband Randy, 
two young children, and a 
deg live in a modern house 
overlooking a swift stream 
in the woods. Carol, a camp- 
hieeae ee S tee cba 
hair long and straight and 
uses little makeup. Peter and 
Sally decided on an easy, 
natural look that would en- 
hance Carol's pretty appear- 
ance. Peter wanted a softer, 
shorter style for Carol's 
thick blonde hair. Sally 
first thinned and lightened 
Carol's brows to blend with 
her hair color. Then came a 
yellow tint and sheer powder 
to tone down a ruddy skin. 
To dramatize her eyes. white 
shadow went under the 
brows, silver on the lids, and 
beige in the crease. Brown 
mascara and sheer coral lip- . 
stick completed her new look. os 
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Choosing 


traws 


Pick a straw or pick several. It’s a win- 
ning look in interiors that range from 
casual country to slick city. Go for the 
real item woven into almost anything 
from floor coverings to table tops. Com- 
bine it with other straw-colored natural 
materials: wicker, rattan, cane, bamboo. 
Use a touch of straw or let it dominate 
the entire room. The mood can be as 
formal as a bamboo bergére or as guile- 
less as a big market basket drafted to 
hold magazines or fireplace logs. Dis- 
cover how almost any earth-colored or- 
ganics from dried flowers to fresh bread 
sticks take on a great decorative dimen- 
sion in the company of other straw- 
colored furnishings. By Nathan Mandel- 
baum, Director of Interior Design. 


Left: A fantasy of straw that knows no 
limits. Steal ideas for any room in the 
house from this collection of no-color 
naturals. The furniture includes a wicker 
sofa to sit on, a trunk that acts as a cof- 
fee table, a tall stack of wicker drawers, 
a charming bamboo-and-cane chest. Also 
bamboo: the armchair and étagéres. On 
the walls is mock basketry. Elsewhere 
are real baskets filled with dried ? 
eggs, and other earthy staples. 

straw serves as 2 wall hangirig 

floor covering. Looking pé 

setting—a scattering of ear 


Photograph by Charles Gold. Walters W 
fabric and wallpaper. Shopping informatio 


DEBBIE 
REYNOLDS 
TODAY 


The indefatigable Miss Reynolds, 
now making it big in “Irene’—her 
first Broadway show—talks frankly 
about her children and her happy 
life since Eddie. By Gini Kopecky 


The stage curtain rises on a scene in 
a Ninth Avenue piano store where 
neighbors have gathered to await the 
delivery of the first telephone on the 
block (it is New York, 1919). “But 
where’s Irene2?”’ someone asks. ‘Here 
she comes now,” and in strides perky 
little Debbie Reynolds, carrying a 
stack of books. ‘Then—oooops!—she 


slips and falls; the books go flying 


and the Broadway audience breaks 
into relieved laughter. ‘This is what 
they've come for—a good, old-fash 
ioned laugh—and Debbie works 
hard to give it to them. 

“The character of Irene is really 
that of a sweet, simple girl,” she says 
“but I put as much spunk in her as I 
can. It’s the kind of comedy I love 
most—you know, physical, baggy 
pants humor. It’s what I’ve done all 
my life and it’s what, I enjoy—no 
messages, just. fun.” It is three 
o'clock in the afternoon, and Deb- 
bie, tiny and thin and surprisingly 
pale without her stage makeup, is 
curled barefoot on a sofa in the East 
Side townhouse she is renting during 
her stay in New York. She’s been 
awake for a while, but her voice is 
gravelly and she looks tired around 
the mouth and eyes. “No, it’s not 
from last night’s performance. The 
singing and dancing and running 
around keep you in shape—if you're 
in condition. And, of course, I’ve 
studied falls(continwed on page 140) 


THE DEBBIE AND CARRIE 
BLUE GOWNS 


Debbie, relaxing between performances 
with her daughter Carrie Fisher, 16, who 
is making her stage debut in the chorus 
of Irene. Yo celebrate one of the high 
lights of the show—the song 
Sweet Little Alice Blue Gown we've 
designed the gowns shown here. D¢ 
has a crisscross halter top and a | 
gathered empire skirt. Simplicity Patt 
#5364. In Qiana nylon by Loomski 
Carrie’s ribbon-and-organdy dress has 
stretch top (made from elasticize 
bon). Simplicity #5508. Logant 
eandy, C.F. Offray ribbon. Backviews and 
other instructions on page 125. 

Photograph by Otto Stupakoff 
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ixed Fruit with Ruby Sauce presented 
travagantly in an outsize brandy snifter. 
‘imaginative presentations are half the 
fun of serving and eating good food. 





WAYS TO SAVE 


AT THE 
PRODUCE COUNTER 


Inflated meat prices may be stealing all the head- 
lines these days, but they are not the sole villains of 
the piece. Sky-rocketing fruit and vegetable prices 
are also guilty partners in the food bill scandal. Re- 
cent checks at the supermarket suggest that the 2 
for 19¢ cucumber has gone the way of the Model T 
Ford and the 29¢ head of lettuce. 

The question is—what to do. Substituting fish, 
poultry, and eggs for beet, pork, and lamb may take 
pressure off your meat bill, but there are no equally 
satisfactory dietary replacements for fruits and vege- 
tables. When it comes to produce, the solution is not 
to buy less, but to buy better. 

Consumers are in part to blame for their own di- 
lemma. They have come to expect a choice of all 
varieties of produce all year round without regard to 
seasonality. Growers co-operate, but naturally at a 
price. Buyers who demand fresh tomatoes in mid- 
January ought not be surprised at the sorry, mealy 
merchandise for which they pay premium prices. 

Saving money on fruits and vegetables calls for 
clever calculation plus common sense. Here are 78 
tactics we’ve masterminded to help you get more for 
your dollar. By Arlene Wanderman, Food Editor. 


1. Cultivate the head of the produce department 
at a store as you do your butcher. A caring, knowl- 
edgeable expert can steer you to both the best buys 
and the best quality produce. (If he doesn’t want to 
be friendly, find someone else.) And don’t be afraid 
to ask which oranges are the juiciest or whether he 
recommends plums or nectarines that day. 

2. Keep an open mind when you go shopping. A 
shopping list can be useful, (continued on page 112) 





Photographs by Charles Gold 












































=) What would such all-American in- 
stitutions as the barbecue, the base- 
= ball game, or Sunday night supper 
‘be without the hot dog? Shadows of 
their true selves, and probably un- 
= patriotic shadows at that. But re- 
m= lax, the hot dog is in no danger of 
aa disappearing. A bachelor cook 
=) bee ’ named John A. Gould has compiled 
a “The Great Little Hot Dog Cook- 

book’ (Doubleday, $3.95), which 
gm ought to elevate the frankfurter to 
new national status. Gould's extra- 









a P ordinary imaginative collection will 





have you eating America s favorite 


sausage on any occasion from 


1” breakfast time to party time. The 









recipes are on page 105. Hot dog! 





® Divine 
Dogs: “A 


canine ver- 








sion of one of 
fa- 
vorite recipes. 
Hot 


coli, and a creamy 


my mother’s 


dogs, broc- 


cheese sauce, 


Dogs: “You 


need taco shells for 





aco 









this one. They come in 


a package ready to 
cook. The sauce, as the 
ingredients suggest, is 
hot. Very hot.’ Combines hot 
dogs, chili beans, chili powder, 
taco shells, shredded lettuce, and 


grated cheese, topped with a 


+ : etiseaice 
Saal plcy sauce. 


© glad 1- | —-LI— 






















rish Setter Stew: “‘Set 
her in the oven and let 
her go.”’ A hot dog stew 
with onion, potato, car- 
rots, bay leaf, parsley, 
thyme, and 









chicken 
broth. Adda 
bit of op- 
tional white 


want an ex- 









auced Dogs@ 
“Wee cocktailm 
weenies, for 
parties.” Franks 
and onion ina 


tra-special 





touch. 














at Dog Casserole: 


“Unless you can fing | 
a low-calorie cream 
cheese, here is a very fat- 
tening dish. Like all such 
dishes, it is also good.”’ Hot 
dogs cut up, sautéed in a spicy 
tomato sauce, combined with 
noodles, cream cheese, sour 
cream, and Cheddar cheese. 















































tuffed Dogs: “A 
lady I know, asked 
me to give her a rec- 
ipe for a huge party. 
I came up with this. 
The lady was grate- 
ful, but her cook, after preparing 
300 stuffed dogs, was ready to 
sauté me.’ Stuffed hot dogs | Dog in Foxhole: ‘‘Ridiculous- 
ly easy.”’ Dog-stuffed potatoes. 





wrapped in bacon. 


ot Mandarin 
ogs: ‘‘Remi- 
scent of exotic 
isia,’’ with or- 
ges, sour 


feam, ginger. 



















Russian Wolf- 
hounds: ‘‘The 
dish is spicy. The 
sauce? Like Rus- 
sian dressing.’ 








dog rolls with the chili bean 
az 7 ; 
mixture and place a hot dog 


in each one. 


| 
Copyright 1973 by John A. Gould. From his | 
“The Great Little Hot Dog Cookbook,’’ published by 
Doubleday & Company, Inc. Photographs by 

Charles Gold; drawings by Doug Taylor 


99 















































‘I ‘R N ‘How do ee keep your guests happy and the size of your liquor bill down? 
i A ‘Serve delicious and unusual mixed drinks and punches,” says Joe Scialom, 
drink guru of New York’s Four Seasons Restaurant. To rein- 
THE LIQUOR : force his point he proffered the recipes for two of his own special- 
ties, which are included below with some great originals of our own devising. This is 

(BILL 


just the first of many money-saving tips from Joe ‘and other experts. For more ways 
to save at your next party and to check recipes for the seven mixed drinks shown, turn to page 110. 












Mandarin 
Punch, a dry 
gin drink made 
with frozen 
orange juice, 


Bloody Bulldog, 
a great tequila 
Egyptian 75, | drink with 
Scialom’s gin tomato juice, 












Jade Punch, and brandy ; lime juice, and 
, Tins oinlnrte bouillon, sugar, eink aodd 
Kentucky Champagne, Joe Scialom’s favorite y 
: odk 1 ‘ and a touch of spiced with 
a bourbon sparkler vodka anc tempered with aia abe 
with grape juice anda | Early-Morning créme de lime juice, cloves and 
twist of orange Fizz, a vodka menthe drink bitters, and cinnamon. 
eye-opener spthed with ginger ale. 
enhanced by an grapefruit 
egg white, a juice. On top, 






touch of lemon orange half AS aia Re setts 


; 
» lll ‘and lime, orange a en 


extract, sugar, 


>. 
and club soda 7 as  — a as 

















rr 
Cranberry Cooler, ; 
a refreshing blend 
of cranberry and 
orange Juice, lemon 








Juice, sugar, club 






soda, and whiskey. 






Photograph by Arthur Beck 
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SWEET AND SAVORY MEATBALLS 





1 pound ground beef ¥2 cup drained chopped 
Yaecup fine dry bread crumbs canned tomatoes 
4 cup finely chopped onion 2 tablespoons vinegar 
1 small clove garlic, minced 2 teaspoons soy sauce 
Hushroc 1 tablespoon shortening Dash pepper 
#*SOQUP<= 1 can Campbell's Golden Cooked rice 
-— — 


Mushroom Soup 


Mix beef, crumbs, onion, egg, and garlic; shape into 16 meatballs. 

In skillet, brown meatballs in shortening; pour off fat. Add remaining 
ingredients except rice. Cover; cook over low heat 20 minutes or until 
done. Stir now and then. Serve with rice. Makes about 3% cups. 


> 


How to travel first class 
on economy fare. 


Adda can of Campbell’s to budget meats 
or fish and you're ‘ot to a flying start. 





1 egg, slightly beaten 2 tablespoons brown sugar 



















Cream of 
Celery 


= Sour FANCY FLOUNDER ROLL-UPS 
2 packages (10 ounces each) 1 can Campbell’s Cream of 





frozen broccoli spears, Celery Soup 
cooked and drained 4 cup mayonnaise 
8 fillets of flounder (2 Ib.) * 1 tablespoon lemon juice 


Divide broccoli among fillets; roll up. Secure with toothpicks. 
Arrange in 2- quart shallow baking dish (12x8x 2”). Bake 

at 350°F. for 20 minutes. Meanwhile, combine remaining 
ingredients; pour over fish, stirring in liquid around sides. 
Bake 15 to 20 minutes more or until done. Arrange roll-ups on 
platter. Stir sauce; pour over roll-ups. Garnish with lemon 


if desired. Makes 6 to 8 servings. 
*|f using frozen, thaw completely. 


CHICKEN PARMESAN 

4 cup fine dry bread crumbs 

4 tablespoons grated Parmesan cheese 
4 teaspoon oregano leaves, crushed 
Dash garlic powder 

Dash pepper 

2 pounds chicken parts 

1 can Campbell’s Cream of Mushroom Sot 
Y2 cup milk 

Paprika 





Mushroom 
xx S$ OUP ++: 
Sa 


Combine crumbs, 2 tablespoons Parmesan, 
oregano, garlic, and pepper; roll chicker 

in mixture. Arrange | in 2-quart shallc aking: 
dish (12x8x2”). Bake at 400°F. for 20 minutes 
Turn chicken; bake 20 minu re 
Meanwhile, blend soup and milk; pour ove 
chicken. Sprinkle with rika and 
remaining Parmesan. Bake 20 minutes 

more or until chicken is tender. Arrange 
chicken on platter. Stir sauce; pour over 
chicken. Makes 4 servings. 


Anything worth cooking 
is worth Campbell's. 


a 

















= 





Golden California carrots 
are the basis of this unusu- 
ally good vegetable ring 
sent in by Mrs. Sally Mark- 
owitz of Marina Del Rey, 
Calif. Mrs. Markowitz, 
who manages a depart- 
ment at the Beverly Hills 
3onwit Teller, confesses 
to experimenting with new 
foods only when she has company. Other- 
wise, there’s no time. 


CARROT RING 


1 tsp. cinnamon 
1 tsp. baking powder 





1 cup shortening 
% cup light brown 





Meanwhile bake pie shell using a mix, 
a frozen pastry shell, or your own recipe. 
Beat cream cheese, sugar, milk, lemon 
rind and vanilla until smooth. Spread 


Week begins Monday, June 11. After a 
long hot day on the diamond, many a bud- 
ding young baseball star has a Big League 
thirst. Quench it with one of the new 
Welch’s grape juices—no lenger only 
“grape” colored. Now there’s Red Grape 
Juice (a blend of Catawba, Concord, and 
Red Vinifera grapes), and White Grape 
Juice (a blend of Niagara and White 
Vinifera grapes). 

e Give Dad a big hug on Father’s Day 
June 17—and one of Sara Lee’s new frozen 
Decorator Cakes. You’ll find five different 
kinds, packed in 17-o0z. boxes and all set to 
serve when you defrost them. 

e June 14 is a big day in Osaka, Japan. 
It’s the Rice Planting Festival; tiny rice 
seedlings are transplanted to the fields of 
a sacred shrine. Hold your own rice festi- 
val with a bowlful of Campbell’s newest 


sugar ~ 4 tsp. ae soda — “= Chunky Soup—Chicken with Rice. For a 
: eee eee. 908 ae anata orated over bottom of cooled pie shell. Gently stir touch of the Far East, add a drop of soy 


1% cups sifted flour fresh carrots 





Preheat oven to 350°. Cream shortening 
and brown sugar together until light and 


raspberries and lemon juice into Danish 
dessert mixture. Spread over cheese. 

Chill 3 to 4 hours. Top if desired with 
whipped cream. Serves 6. 


Send us your favorite ring mold reci- 
pe. We'll pay $50 for those we use. 
Include with recipe some mention of 
its origin; we reserve the right to 
alter recipes used; recipes submitted 
become the property of Downe Pub- 
lishing, Inc. Entries must be post- 
marked by June 30. Send: Recipe Ex- 
change, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 








sauce and a splash of vinegar. 

e June 14-23 has been designated Na- 
tional Apricot Week, and we’re still try- 
ing to figure out why. But we did feel 
challenged to rise to the occasion—with a 
whipped Apricot Spread that uses Kraft’s 
new liquid Parkay margarine! Peel and 
slice three fresh (or canned) apricots. 
Place in blender container with 14 cup 
liquid margarine and sugar to taste. 
Blend until smooth. Spread on toast or 
crackers. 


ie” 


Snip away at kitchen chores with a pair 





fluffy. Beat in egg : yvater. Resi ur ‘ Z 
ase oe egg and water. Resift flour of sharp stainless steel scissors, Parsley, 
with cinnamon, baking powder, baking for example, is easy to mince with kitchen 
soda, and salt into cream ixture. Bez : & : 
it tl te ed mixture Beat scissors—snip off a scattering for a bowl 
at low speed until just blended. Stir car- 


rots in by hand. Turn into a greased 5™%- 
6 cup ring mold and bake for 30 minutes 
in a 350° oven. 
Unmold and fill center with parsley or 
vegetables. Serve with baked ham or 
sted turkey. Serves 6. 


NEWS OF THE SUPERMARKET 
Beef Quiz of the Month: Is a California 
Pot Roast the same thing as an Arm Pot 
toast? Yes____ __¥§_ No 
For get it, I'll buy chicken 
If you’ve ever stewed over the confusion 
of names for cuts of beef—there are 610 
in all—you’ll be happy to learn that a re- 


= Mayberia 


of clear soup. Chives, the fresh green ones 
in little clay pots, need regular cutting 
back. But there’s lots more to be done with 
scissors beyond kitchen gardening: 

e Trim thin slices of bread into squares 
and diamonds for party canapes. Snip 
triangles of bread for toast points. 

e Scissor through pizza—it’s easier than 

























Danis} yberry n’ Cream Pie is a mar- using a knife. 
velous _ rich dessert. filled with search report from the Department of e Snip fish filets into cooking portions; 
fresh ré berries. Its creator, Mrs. Agriculture is lending weight to the gcissor-mince shellfish or chicken for 
Mabel | Hamburg, Iowa, is growing demand for standardized label- creamed dishes. (continued on next page) 
.ave her recipe ing of beef. Apparently, all those hun- ~ 
he JOURNAL. dreds of fanciful names apply to only Quick onion dice: Peel 
ing all my eight primal cuts: chuck, flank, short loin, onion Gai Raine 
“but it’s round, sirloin, brisket, short plate, and the root bias. Working 
t] anything rib. Rib eye steak, for example, might be one half atswee eee 
like S ¢ hap- called market steak, spencer steak, del- aS “aie ean 
ed u monico steak, center cut steak, regular mais apa 


roll steak, boneless club steak, boneless rib 
; club steak, or beauty steak. Wouldn’t it be 
ae simpler—and save time shopping—if the 
name of the primal cut were specified on 
all beef labels? We think so, and so does 


cal slices, 
but leave 
attached at 






the root 
end. Then 


ae 2 make hori- 
National Livestock and Meat Board, a 


hich has been in favor of voluntary la- “eee eae 

ing for some time. And so do New York teh ine ihdnw -abieened 

| Massachusetts, two states that en- at root: -Siste-.doake 

1 tsp. | ed legislation to avoid all this con- wards from top to bot- 

Stir Danish dessert mix into cold water ij -usion, tom, and the onion will 

a small saucepan. Bring to a boil for one fall woast in even dice. 
minute, stirring constantly. Chill for 30 
Minutes; stir ly 

——$—$———— 














raspb ] 
Danish des the 
J 2. cups co 
Baked 9-in. 7 
2 packages (3 02. ¢ 
cream cheese : 
softened 


New Products: ¢ National Little League 





Drawings by Rainbow Grinder. Food Photographs by Michael O'Neill 
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We think your salad 
should be just as 
much fun as your 
dessert. That’ why 
we created this 
clever combination. 
Avocado Love 
Salad. Lettuce, 
cottage cheese and 
lots of good, fresh 
fruit. With the special 
sparkle of a California 
avocado’s sunny 
flavor. The topping? 
Kraft French Dressing, 
of course. Subtly 
spiced and incredibly 
smooth, it adds a 
taste of fun to 
everything it touches. 
Try an Avocado Love 
Salad soon. You'll see 
. .» Love is Fun! 


jG) 


Division of Kraftco Corporation 





| Love food from California 


California Avocado Advisory Board 


















































e Use scissors to open packages, especial- 
ly those plastic bags in which you cook 
| frozen food. 

i e A really sharp investment would be a 
¥ pair of special poultry shears. Whole 
chickens are pennies less a pound, easy to 
cut up once you get them home from the 
store. You can cut whole chickens into 
halves or smaller, depending on recipe. 








& in 2 . J \ ee a 4 
Chef Richard Nickerson—known to 
friends, admirers, and gastronomes as 
Nick—has presided over some of the most 
prestigious kitchens in the country and is 
now the executive chef of Miami’s distin- 
guished Jockey Club, (Florida is ideal for 
Chef Nick, who’s happiest in a land of sun, 
sand, water and—most important of all 
boats.) Because he’s sure that home cooks 
can achieve professional status in their 
own kitchens, he’s delighted to share some 
of his special cooking tricks with JOURNAL 
readers. Are you ready to “go pro’’? 

e Can you reheat a single portion of meat 
so that it’s still juicy and flavorful? Yes, 
if you use lettuce. Place a leaf of lettuce 
in a pie tin, put meat on top, then another 
lettuce leaf on top of the meat. Add a little 
water to the bottom of 
the pan and place in a 
medium oven until hot. 
e Can you make a sea- 
food salad for four ae- 
tually serve five or even 
six people? If you use 
bread, you can. Expen- 
sive seafood can be ex- 
tended with small cubes 
of bread, trimmed of 
crust and marinated 
with the salad for at 
least an hour. As the 
bread swells, it picks up 
the flavors of seafood 
and dressing. 

e Can you keep your 
cakes and breads from 
sticking to their tins? 
Absolutely. Combine 
equal portions of oil, = e : 
shortening, and flour; & . 

mix until smooth; and use this mixture 
to grease your pal 

® A great way to make professional look- 
ing cake trimming is with colored crumbs. 
Next time you bake a cake, make a little 
extra batter, color it red ereen and bake 
it in any pan. Allow the cake to dry thor- 
“oughly and then crush into crumbs. 












EQUIPMENT NEWS 


New coffee-ma f the great ad- 
vantages of bi vle coffee is its 
wonderfully cle: r. One of 
the big drawba 


{ 


‘ts cold 
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fast. We think 
we’ve found a 
new coffee-mak- 
er that solves 
_the problem. 
It? 8 WSs 
-Bend’s Quik 
Dora pi joo 0 
automatic 
drip-style 
coffee - maker 
that brews 
from two to eight cups in minutes. You 
remove the coffee basket and serve from a 
clear glass carafe, which you then set back 
on the unit’s warming plate to keep your 
brew at perfect serving temperature with- 
out boiling. Quik Drip costs under $30. 








Getting a sleek new coffee-maker? Won- 
derful! But don’t throw out your old pot. 
We've found that metal percolators (with 
stem and basket) make imaginative toys 
for tots. 

Indoors, preschoolers love pouring their 
own “pretend coffee” (milk or juice) into 
paper cups. Out in the sandbox, there’s no 
end to the fun kids can have with this 
“real” toy. 





What does the word “carbohydrate” do to 
you? It makes many people think sadly of 
forbidden things—layers of rich chocolate 
cake, thick slices of bread, mounds of 
mashed potatoes, plates piled high with 
pasta. But amid all the uproar over low-, 
no-, and normal-carbohydrate diets, we 
realized that not only was nothing good 
being said about carbohydrates, but that 
in fact, most people don’t even know what 
they are. 

Carbohydrates, for those of you who are 
technically oriented, are organic com- 
pounds composed of carbon + hydrogen 
-+- oxygen; the laymen among us recog- 
nize these compounds as sugars, starches, 
and cellulose. 

Carbohydrates are fuel. Both sugars and 
starches (which body chemistry breaks 
down into sugars) are sources of energy 
for us, but what we don’t consume as fuel 
gets stored as fat. Cellulose does not—it is 
not broken down or stored; it’s impor- 
tance lies in the fact that it adds neces- 
sary bulk to the diet, helps keep bowels 
regular. 

Where do you find carbohydrates? Almost 
every where—except for meat, fats, and oil. 
Even shellfish have traces of carbohy- 
drate. Fruits, vegetables, all the grains, 
milk and other dairy products contain 
varying amounts of carbohydrates; and 
all these foods have important vitamins 
and minerals as well. Eat them, of course, 
but choose wisely. If you’re avoiding ex- 
tra carbohydrates, you’ll shop carefully. 
Of the fruits, for example, bananas are 
much starchier than strawberries. Apples 
and grapes are relatively high in carbo- 
hydrate content. Melons are low. Revel in 
a variety of summer melons and forget 
about counting carbohydrates. 


Actually, it’s the “empty” carbohydrate 
foods—foods that are all sugar and no 
vitamins or protein—that pose a problem 
for most people. Swimmers and hikers 
nibble candy bars for quick energy; but if 
you’re not active, all those delightfully 
sweet things you love tend to accumulate 
around the waist. 


Ripe cherries in June—a sweet harvest 
to discover one warm day at the fruit 
stand. Buy too many—there won’t be 
enough—and serve them piled high in 
a frosted silver bowl. What luxury! 
When it comes to cooking with cherries, 
is there anything different to do be- 
yond the however delicious but clichéd 
cherry pie and cherries jubilee? 

Our first “different” recipe is one 
our food editor created one day after 
stuffing cherry tomatoes. Consider 
stuffing cherries with an orange-scent- 
ed cream cheese. Unusual with a glass 
of wine, and if you have a cherry pitter 
to take out the stones, you won’t mind 
the extra trouble. Save some to garnish 
a fruit salad, or fold some into a 
cherry-flavored gelatin mold. 


STUFFED CHERRIES 

Remove stems and pits from 1 pound 
Bing cherries. Blend 1 package (3 oz.) 
softened cream cheese with 14 cup fine- 
ly chopped toasted almonds, and 1 ta- 
blespoon each light cream and grated 
orange rind. Stuff cherries, using a #4 
plain tube and pastry bag. 


While you’re nibbling a stuffed cherry 
or two, take time to put away some of 
the current crop, layered in sugar 
and soaked in spirits. Brandied cher- 
ries are easy to make, great to serve as 
an accompaniment to roast pork or 
duck—or as a dessert topping for 
mounds of vanilla ice cream. They 
might very well become your specialty 
of the house. 


BING CHERRIES IN BRANDY 
Remove stems and pits from 4 cups 
Bing cherries. Layer cherries with 1 
pound superfine sugar in a_wide- 
mouthed, 2-quart jar or crock. Pour 
1% cups brandy over all. Enclose 
1 tablespoon each grated orange 
peel, whole allspice, whole cloves in a 
cheese-cloth bag and add to jar. Let 
stand at room temperature, covered, 

poet. eve 
least six 
weeks— 
but the 
longer 
it stands 
the better 
it tastes. 
Remove 
bag when 
ready 
to use. 




































‘DOG COOKBOOK 
ued from page 98 


's pictured on pages 98-99. 


DIVINE DOGS 


ogs 

See frozen broccoli (thawed) 

espoons butter 

espoons flour 

chicken broth 

p heavy cream 

spoon Worcestershire sauce 

p grated Cheddar cheese 

poon prepared mustard 

espoon sherry 

spoon salt 

spoon pepper 

» the hot dogs lengthwise in 

| Place the broccoli in a cas- 

le and cover it with the hot 

halves. 

elt the butter in a saucepan. 

ually add the flour, blending 

»thly. Slowly add the chicken 

1. Add the remaining ingre- 

ts. Stir until the cheese 

s. Pour the sauce over the 

. Bake at 400° for 20-25 min- 
Before serving, slosh a bit 

» sherry over the top. Serves 4. 


TACO DOGS 


‘dogs 

z. can chili beans or a 16-0z. can 
iney beans with 2 tablespoons 
ili powder 

co shells 

9 shredded lettuce 

ds grated cheese 


the hot dogs and mash 
o together with the beans. 
t this mixture thoroughly in 
ying pan. Prepare the taco 
ls according to the directions 
the package. Put shredded 
ice at the bottom of the shell, | 
ot dog-bean mixture in the 
dle, and sprinkle the grated 
se on the top. 

erve with hot sauce: 


fpnned tomato sauce 
poon chili powder 

aspoons dry mustard or 
orseradish 

spoon onion juice or 14 small 
rion, diced 
2aspoon sugar 
e@aspoon salt oa 
®aspoon pepper 


feat and stir these ingredients 
a saucepan. Pour the sauce 
y carefully over the tacos. 
ives 4. 








Ruth Lauman, Manager 
Jean Aultman 
Claudia T. Kinsey 










IRISH SETTER STEW 


me 
tand pepper 


it hot dogs into 1-inch chunks. 


ce the potato, the onion, 
. (continued on page 109) 











Flavor: 





Nature gives it. Nature takes it away. 
Accent, helps restore it. 






Who puts the good, natural flavor in 


food? Nature. 
But, who takes away some of 
flavor on the trip to your kitchen? 
Nature again. And Time. 





After creating a dilemma like that, 


you’d think Nature would be 


enough to help provide an answer to 


the problem. 
She has. It’s called Accent. 


Accent is Nature’s own flavor en- 
hancer and helps restore the flavor in 


dozens of foods. 
Most foods lose some natural 


ments that heighten flavor during the 


trip to your kitchen. 


the most important of those elements. 
In fact, this flavor enhancer, Accent, is 
actually derived from natural food 
sources. 


Accent works flavorful wonders on 
many foods—meats, poultry, vege- 
tables, salads, fish—frozen, fresh, 
canned. Use Accent to help restore the 
good flavor that Nature and Time took 
away. 

Try it on many of the foods you pre- 
pare (see suggestions below)—and taste 
the flavorful difference. 


that 





Let Accent do its job in new ways for | 
you, as suggested below: ; 


Meats. Before cooking, sprinkle 
Accent generously on all sides of meat. 
Use on roasts, chops, steaks, ham- | 
| burger—use on beef, pork, veal. Mix 
into ground meat. 


Poultry and fish. Before cooking, 
sprinkle generously on all sides and in 
the cavity. Or, mix Accent into coating 
or breading. 

Vegetables and salads. Sprinkle 
Accent over cooked vegetables (fresh, 
frozen or canned) after draining; over 
salads before adding dressing. 
Casseroles, gravies, soups, stews, 
and sauces. Mix in Accent during 
preparation. 

| Table usage: Keep Accent with the salt | 
| and pepper. Individual preferences 


may call for a few sprinkles more. Sa 
Bp ve 


kind 


ele- 





Accent actually helps restore one of 














Remember to keep your Accent with- 
in easy reach when preparing meals 
(right next to the salt and pepper is a 
good idea). 











And remember to use enough to 
bring out the good, natural flavor of 
the food you cook. 
Measure according to the directions 
on the package for best results. Use a 
measured amount of Accent and watch 
what happens. 






Better flavor happens. 
And other nice things. 
Like compliments. 


And people saying, ““Hey! This is 
really good!” 
And xOu fec ling prou d. 
Nature’s own flavor en- 


Accent. It’s 
hancer. #. 
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1. Lettuce, iceberg 
wedges. 


2. Tomatoes, fresh sliced. 


\\ 3. Cucumbers, crisp cartwheels. 









































1: Lettuce, iceberg 

wedges. Serve ‘em with 
your own fresh 

- dressing. Combine 

Teup mayonnaise, ¥% t. 

curry powder, Y% t. grated 

Serion peel, 3 Tb. fresh lemon 

* juice, and | beaten egg yolk. 

Stir over low heat until thick. 


2. Tomatoes, fresh sliced. Go 
from plain to fancy. Quick. 
. Combine %% cup salad oil, 

¥ cup fresh lemon juice, 
1 Tb. dried basil, 2 Tb. 
fresh chopped parsley, 
| 2 t. fresh grated lemon 
E peel and 1% t. pepper. 


Drizzle over tomatoes. 


3. Cucumbers, crisp cartwheels. ‘a 
Combine | cup sour cream, Said 
V% t. salt, Ye t. pepper, ¥ t. oo 4 
grated eng peel, 114 Tb. ae 
fresh lemon juice and 44 -— | 
cup snipped chives. ae 
That's cool. ay 
fd 


4. Avocado, creamy 
ripe slices. All 
they need is a. 
sprinkle of sali 
and a squeeze a a 
of fresh lemggt” xt . 
fantastic, yy 
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Teen-agers’ Party: Bael 
to the Fifties for a rock’n 
roll session complete with 
Elvis posters, “You Ain’ 
Nothine But a Hound 
Dog,” and Davy Crockett 
buttons—euaranteed to 
make a hit with kids of 
any decade. Serves 6 to & 
@ Set 2 (5-quart) pots on 
the stove with 3 quarts ol 
water and a tablespoon of 
salt each. Place a large 
heat-proof platter or howl 
in a ZOO” oven 
® Prepare the Mexican 
Bean Dip next. Place 
Cans (1514 ounces each 
of Mexiean ehili con earme 
vith beans, an &-ounce 
package of cream chees 
2 tablespoons lemon juice, 
lf, to 1 teaspoon cayentn 
pepper, and 2 eloves of 
erushed garhe in a heavy 
saucepan. Whip  briefh 
Place over low heat, stir 
rine frequently. Arrange 
3 bags of taco-flavored tor 
tilla chips on a_ platter 
with a series of ewarnishe 
in small bowls, ineludine 
a 314-ounee ean of sliced 
pitted blaek olives, buneh 
sliced seallions, a 4-oune 
package of erated Ched 
dar cheese, and 14 head ol 
shredded lettuce 

‘he pasta: pour 2 pae 
ages (12 ounces each 
bow-tie noodles into the 
hoiline water and cook ae 
eordine to directions 

lit and seed 2 ereen and 

peppers, Cul LntO 


Ds and 


and ? ) ow 


each ( | toppn 
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REMEMBER THE FIFTIES: 
JUKEBOX JAMBOREE 


TORTILLA CHIPS 
temo Bia Be) 


PIZZA PASTA 
BELGIAN WAFFLES 
SOFT DRINKS 


Lett ite 


| 
{ 


" 
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Photograph by Michael O'Neill 

























































‘T DOG COOKBOOK 
utinued from page 105 


the carrots. Place these ingredi- 
s in a casserole and cover them 
th the chicken broth. Add the 
sonings. Bake at 350° for about 
our. Serves 4. 
riations: This can also be stewed 
top of the stove about the same 
eth of time. Add some white 
after stew has been cooking 
» three-quarters of an hour for a 
pasant surprise. 


SAUCED DOGS 


Bos. cocktail franks 
mall onion, diced 
ablespoon butter 
cup water 
ablespoons cider vinegar 
blespoon Worcestershire sauce 
ablespoons brown sugar 
sup ketchup 
teaspoon salt 
teaspoon pepper 


i1uté the franks and the onions in 
e butter. Add the remaining in- 
edients and heat for 15 minutes. 
ve with toothpicks, hot, in a 
afing dish if possible. 

mriation: If you don’t have any 
cktail franks, use 1-inch chunks of 
andard dogs. 


FAT DOG CASSEROLE 


0z. can tomato sauce 

, teaspoon garlic powder 
teaspoon sugar 

, teaspoon salt 

cups cooked noodles 

0z. package cream cheese 


ut the hot dogs in_ half-inch 
wunks. In a skillet, heat them 
ong with the butter, the tomato 
tuce, the garlic powder, the sugar, 
ad the salt over a medium fire. 

ce the noodles in a greased 
role dish. Mix the cream 
aeese and the sour cream together 
ith a fork, and spoon the mixture 
ver the noodles. Add the hot dogs 
nd the tomato sauce. Finally, 





RECIPE INDEX 


Here is a listing of recipes appearing in this is- 
sue including those from the Journal kitchens 
and advertisements. All have been tested by our 
home economists. 


APPETIZERS 
Mexican Bean Dip. p 
Vegetable California pir “p. 118. 


BEVERAGES 
Bloody Bulldog, p. 111. 
Cranberry Cooler. p. 111, 


Jade Punch, p. 111. 
Kentucky ene ie lll. 
Mandarin Punch. 

Pineapple Daiquirt, i Mi. 


DESSERTS 

Belgian Wafiles. 108. 

Bing Cherries In fjrandy, p. 104. 

Danish Raspberry "N Cream Pie. p. 102. 


MAIN ay nage 
Chicken Kiev, 110. 
Chicken Parmesan, p. 101. 
Chili Dogs. p. 110. | 
Divine Dogs, p. 105. 

Dog ina Poshale, a 109. 
Fat Dog Casserole. 109. 
Fancy Flounder Roll ‘Ups, p. 101. i 
Hot Mandarin Ginger Dogs, p. 110. 
Irish Setter, Stew. p. 105. 

izza Pasta. p. 108. 

issian Wolfhounds, p. 110. | 
uced Dogs, p. 109. 

Skinny Dip Sandwich, p. 26. | 
Stuffed Dogs. p. 109. | 
Sweet & ey aa Balls, p. 101. 
Taco Dogs, p 

Tuna Stuffed iematocs: p. 43. 


MISCELLANEOUS 





sprinkle the top with the grated 
cheese, and bake for 30 minutes at 
350°. Serves 4. 


STUFFED DOGS 


1 small onion 

14 green pepper 

1 tablespoon butter or margarine 
5 stuffed olives 

4 hot dogs 

1/4 cup grated Cheddar cheese 

4 strips bacon 


Dice fine the onion and the green 
pepper, and sauté in butter or mar- 
garine for 5 minutes. Chop up and 
add the olives to the sautéed vege- 
tables. Gash hot dogs lengthwise 
and fill them with the mixture. Then 
cover stuffing with the grated ched- 
dar cheese. 

Wrap each dog with a strip of 
bacon, securing the ends with a 
toothpick. Broil the dogs until the 
bacon is brown and crisp. Serves 2. 


DOG IN A FOXHOLE 


2 large potatoes 
2 hot dogs 
Sour cream 


With an apple corer or a paring 
knife, cut a “foxhole” into each po- 
tato. Stick the hot dogs into the 
foxholes and bake for 50-60 minutes 
at 350° until a fork enters the po- 
tatoes easily. Serve with sour cream. 
Serves 2. 

Variations: 


You can (continued) 








Mandarin Mold, p. 43. 
Mixed Fruit with Ruby Sauce, p. 115. 
Pineapple Jubilee, p. 117. 


| VEGETABLE ENTREES 
Carrot Ring. p. 102. 
Make-Your-Own Salad. ws 116, | 
Spinach a la Ritz. p. 116 | 
| Stir-Fry Vegetable Medley, p. 11 





| Vegetables Medley with Confetti Op, p. 115. } 


| Vegetable Fantasy, p. 117. 
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FLEE BAG, WATER-RESiST DENIM. 


HAWAIIAN PUNCH + PUNCH THE ONE PRIZE YOU WANT TO WIN 


THE ONE YOU PUNCH PLUS ALL THE OTHERS TOO! 


41 WINNERS—HOHNER CONTESSA ALL 
WOOD CLASSICAL GUITAR, 6-STRING. 


SAMSONITE “BONGO” 


PUNGI INS PRES 
YOU Walt lO Wik. 


HAWAIIAN PUNCH + PUNCH THE ONE PRIZE YOU WANT TO WIN 






31 WINNERS—300-PIECE 
HEDDON FISHING OUTFIT. 


OFFICIAL RULES. 
NO PURCHASE REQUIRED. 


write the letter of the prize you punched. 


paper. 


separately to: SWEEPSTAKES, P.O. Box 31, 
July 17, 1973 and received by July 24, 1973. 


in the lower left-hand corner. 


Js ay 
ae P2US WINNERS 
351 WINNERS—BING BANG JeSPUNCHY 

| BOING’ GAME SET BY IDEAL. BWATCH: 


HAWAIIAN PUNCH SWEEPSTAHES | tan 


© 1973 RJR FOODS, INC., Winston-Salem, N. ©. 27102 







31 WINNERS—AMF ROADMAS 
10-SPEED SCORCHER BICYCLE. 





HAWAIIAN PUNCH SWEEPSTAKES 


1. Punch the prize you want to win. Then on the 
official entry blank below, or on plain 3x5 paper, 


2. Hand-print or type your name, address and zip 
code on entry and include picture of ‘‘Punchy’’ cut 
from label of any 46 oz. can of Hawaiian Punch, or 
print ‘‘Hawaiian Punch—True Fruit Punch”’ on plain 


3. Enter as often as you wish, but designate only 
One prize per entry. Each entry must be mailed 
New 
York, N.Y. 10046. Entries must be postmarked by 


4. IMPORTANT: You must write the code letter of 
the prize you punch on the outside of the envelope, 











2001 
PRIZES 
20 


Ol 


WINNERS 


ZENITH PORTAB! 
V SET, 14”, SOLID STATE. 


ne ‘| 






26 WINNERS—WENZEL COOL 
CAMPER CABIN TENT, SLEEPS 4. 


5. Winners will be selected in random drawings by 
an independent judging ciganization, whose deci- 
sions are final. First qualified entry drawn will re- 
ceive the Grand Prize: one of each of the twelve 
prizes. 

6. A total of 2000 additional prizes will be awarded 
as follows: 2 cars, 4 TV’s =D2905C, 15 book sets, 
25 tents #02711, 30 bikes =T-1610/20, 30 fishing 
kits, 40 guitars =HG- 14, 50 radios =RWD-90, 125 
bags +448208, 125 cameras =X50MK, 350 nes 
= 4863-7, 1204 watches 













7. Prizes may not be tra One 

prize per family. Winne r any taxes 

8. Sweepstakes open to , except 

employees and their f: RIR F Ss, Inc., its 

subsidiaties and affil companies, and its ad 
chee and jude gencies. ‘ Wash., !da., 

Nio 3 , Flas é | stricted by jaw. 

Subject te al! } local laws. 

9. For winr d self-addresse 

envelope tc SWck List, P.O Ses 

68, New i, N.¥. 10046 

10. Odds winning wiltt rmined by the num 

ber En eived 

-_ sree wo (1F Y BLANi 








Address ~~ 


City State Zip Code 
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ow serve your family delicious meals significantly lower 
n saturated fat and cholesterol, simply by using 
eischmannss Margarine instead of butter. Fleischmanns 
high in liquid corn oil, and low in saturated fat. 
And it contains no CN Sacberielad none. 


HOT DOG COOKBOOK continued 
and either 


more 


make more than one hole 
cut the 
than 


sculpture. 


hot dog in hal 


Make a 


Or. use 


one potato-hot dog 


HOT MANDARIN GINGER DOGS 
6—8 hot dogs 
14 cup orange juice 
Y/4, teaspoon salt 
1 ‘teaspoon g ground ginger 
1 can mandarin orange sections 
3/4, cup sour cream 
Slice the hot dogs in half length- 
wise, and lay them in a frying pan 
Pour in the orange juice, and sprin- 
kle the dogs with the salt and the 
ginger. Then cover them with the 
orange sections. Simmer for 15 min- 
utes. Remove the pan from the heat: 
pour the sour cream over the top; 
and broil for a couple of minutes. 
Serves 4 


Variations: Try using pineapple in- 
stead of or in addition to the orang 
Great without the sour crean mn 
rice. 


RUSSIAN WOLFHOUNDS 
14, small onion 

14 green pepper 

Butter 

4 hot dogs 

2 tablespoons sour cream 

1 tablespoon mayonnaiss 

L tablespoon cocktail sa 

L teaspoon water 


Dice the onion and the 
er, and sauté them in bu 


he onion starts to brown. Sli 
10t dogs in half lengthwise d 


hen in half across their short axe 


red 
yea rd 





enmepnnnr are 
Mix the sour cream, the mayon 
naise, the cocktail auce, and the 
water. 

Lay the dogs in a baking dish 
cover them with the onion and green 
pepper, and pour the sauce over 
them. Bake for 15 minutes at 300°. 
Serves 2. 

Variations: The main variations oc- 

cur in the sauce. Ketchup and horse- 

radish can be substituted for the 

cocktail sauce. Or you can leave the | 

sauce out altogether, for a milder | 

dish. 
CHIL! DOGS 


V4, small onion 

lZ Ib. ground beef 

: s poeepoet ns butte 
6 hot dogs 

8-oz. can tomatoes 

Small can (10-0z.) k 

1% teaspoon salt 

1 tablespoon (n 

4—6 hot dog buns 


Dice the onion. 
sether with the g 
putter 


ore 


\dd the h 
the beans, 
chili powder. Cov 


) — . 
mutes. 


ing proces 


5 


to see if you ha 


chili vder. 

i ve, parti 
with chili be 
place t dog i 
2-4 

riati uC 

*hunl na se 


V1 K€ 


I 


a ne 


r 


kidney beans 


or less) chili powder 
and sauté it, to- | 
round beef, in the 
ot dogs, ae toma- 
the salt, and the 
er and simmer for 
Sometime during 
s, taste the mix- 
ve used enough 


lly fill each bun 
in mixture. Then 
n the bun. Serves 
in cut the hot dogs 
srve the chili in a 





rs over rice. Inci- 
epper is good in 
END 


LOWERING THE LIQUOR BILL 


continued from page 100 


More from Michael Aaron, 
nephew famous liquor mavin 
Sam Aaron, both of Sherry-Lehmann, 
in New York. 

1. If you are having a large party, 40 
people a bartender is worth 
gold. 


tips 
of the 


or more, 
his weight in He can control size 
of drinks, 


etc. Instruct your bartender carefully. 


spillage, ice, clean glasses, 
If liquor can be returned, make certain 


that new bottles aren’t opened before 


the others are used up 

2. Don’t be over-generous when pour- 
The ice melts, the drink be- 
watery, put 
and return for 


ing drinks. 


comes and guests down 
their unfinished drinks 
fresh ones. 

3. Order liquor by the case for a 5-10 
percent savings 
4. Plan ahead. Buy quantities of liquor 
at sale 


March, 


states allow cut-rate prices.) 


times, usually during February, 


July, and August. (Not all 


5. Know your guests’ likes and dislikes. 


Don’t overbuy on liquors that aren’t 


popular. Generally speaking, Canadi- 
an and blended whiskeys are more pop- 
New 
Scotches 
are particularly popular in the Eastern 


states, ( 


ular than Scotch or bourbon in 


England and Pennsylvania: 
and 


largely 


‘alifornia, Colorado, Texas, 


Louisiana; bourbons are sold 
in the Southern states, California, Kan- 
sas, Missouri, and Illinois: cordials and 
liqueurs are most popular in Massa- 
New York, New 
Michigan: 


all distilled spirits sold in Wisconsin 


chusetts, Jersey, and 


brandy accounts for \4th of 


ind is also popular in New York; gin 











sells more than vodka in New 
New Jersey, Pennsylvania, and 
Eastern North-Central states. 
ever, vodka sells more than gin i 
Western North-Central and South 
lantic states. 
6. More from Joe Scialom of the F 
Seasons: Use less expensive brand 
liquor and pour them into decani 
7. Here is an economical way to sé 
a self-service bar: 1 bottle each 
Scotch, bourbon, gin, vodka, sweet 
mouth, dry vermouth, 2 bowls or pij 
ers of punch, 2 containers of ice, a 
pyramid of glasses; a small table n 
by for dirty glasses. Keep a bottle 
dry sherry and dry white wine 
wraps in case it should be needed. 
place bottles as necessary. 

8. Buy soda mixes, ginger ale, é@ 
soda, etc., in the large sizes. 

9. A few guests may prefer a daiqu 
Margarita, stinger, or mai-tai, so ra 
than buy a fifth each of rum, teq 
Triple Sec, white créme de ment 
brandy, etc., plus all the mixers a 
garnishes, you can cut down on yé 
initial expenditure by buying a sel 
tion of 44 pint (6-8 drinks at abr 
$2.09) or %4 quart (12-16 drinks 
about $3.83) bottled cocktails. You ¢ 
8-oz. canned cocktails 








also buy 
about .93¢. 
10. Premix the most popular cockta#ge 
martinis, Manhattans, ag 
sours. You will not have to display | 
expensive brand name bottles in fre cer 
of the guests. There are several less@ 
known brands of vodka available tk 
cost about $3.50 per fifth as compar 
to about $4.65 per fifth for more expé 
sive brands. 


such as 



















fe 


he Chicken Kiev on ther | 
made with Fleischmann's Margera: “2 
instead of butter, is 





x 
Re ring 


53% lower in saturated fat. 


CHICKEN KIEV Pound 8 large pieces boned chicken breasts very thin. PI t 
1-1/2 tbsp. Fleischmann's Margarine in center of each breast. Combine 4 tk 


chives, | tsp. salt and 1/8 tsp. pepper; sprinkle over margarine. Roll eac 


Dri} 


breast and overlap sides so that margarine mixture is completely enclosi}: 
the flesh will adhere. Beat 4 egg whites and 2 tbsp. milk together. Rolf? 
chicken in bread crumbs, then in egg white mixture and again in breac|: he 
crumbs; coat well. Refrigerate at least 20-minutes. Deep fry in hot (370° = 
corn oil until well browned, 8 to 10 minutes. Drain well. Serve hot. — |.. 
Makes 8 servings. ut 


Biatenhmann’c Mardarina 


2 






















100 proof vodka can be obtained 
ghtly more than 80 proof vodka, 
t; add 20 percent tap water and 
y@Q proof will be 80 proof. 

Wehose miniature bottles of liqueurs 
le a good buy if you are not likely 
» up the balance of a large bottle 
1a reasonable length of time. END 


CRANBERRY COOLER 
(pictured on page 100) 


(6 oz.) frozen cranberry-orange 
se, thawed 

biended light whiskey 

espoons lemon juice 

espoon superfine sugar 


es 
(12 0z.) club soda 


/,cranberry-orange juice, whis- 
#lemon juice, and sugar with ice 
5 in a glass pitcher. Add club 

Serve in all-purpose wine 
es. Makes 5 drinks. 


KENTUCKY CHAMPAGNE 
(pictured on page 100) 


ce (2 Tb.) bourbon, chilled 
} nces sparkling grape juice, chilled 
ge rind 


r bourbon into a chilled cham- 
ne glass. Add sparkling grape 


nd a twist of orange rind. 
EARLY-MORNING FIZZ 

; (pictured on page 100) 

riation of the milk punch theme. 


ce (2 Tb.) vodka 
p light cream or milk 
Nz white 
lespoon lemon juice 
‘plespoon lime juice 
‘spoons superfine sugar 
taspoon orange extract 
-ubes 
) soda 


The broccoli on the right, 
rved with Fleischmann'’s Margarine 
instead of butter, is 
69% lower in saturated fat. 


PCCOLI Buy 1 bunch dark green, firm broccoli, with no trace of yellow. 
2 well in cool water and cut off stalk bottoms and leaves. Separate into 
erettes. If stems are thick, quarter lengthwise up to flowerettes. Stand 
erettes up in small saucepan. Cover stems with water. Add 1 tsp. salt. 
g to boil and cook about 10 min. or until tender crisp. Drain well and 

| serve topped with 2 tbsp. Fleischmann’s Margarine. 4 servings. 


Fleischmann’s Margarine 


It makes sensible eating delicious. 


Shake vodka, cream or milk, egg 
white, lemon and lime juices, sugar 
or rock candy, and orange extract 
well with ice cubes. Strain into a 
chilled glass. Fill glass with club 
soda. 


JADE PUNCH 
(pictured on page 100) 
At last, a punch men will like. 


1 can (46 oz.) grapefruit juice, chilled 

1 quart vodka, chilled 

4 ounces (14 cup) green creme de 
menthe 

1 bottle (30 oz.) non-carbonated 
mineral water, chilled 

Fresh mint leaves 

Ice ring 

2 oranges, cut into half cartwheels 


Pour grapefruit juice, vodka, and 
creme de menthe into a punchbowl. 
Stir until mixed. Add mineral water. 
Before serving add ice ring to punch 
bowl. Float cut mint leaves on top 
of punch. 

Serve in 7-ounce old-fashioned 
glasses with crushed ice. Put half 
an orange slice horseback on glass 
rim. Makes about 20 drinks. 


EGYPTIAN 75 
(pictured on page 100) Ay 
A gin variation of the French 75, 
which is champagne and brandy. 


1 ounce (2 Tb.) gin 

1 ounce (2 Tb.) brandy 

1 teaspoon Rose’s lime juice 
Dash aromatic bitters 

Ice cubes 

Chilled ginger ale 


Pour gin, brandy, lime juice, and 
bitters over ice cubes in a highball 
glass. Stir. Add ginger ale. 


| 
| 





; BLOODY BULLDOG 
Half bloody Mary, half bullshot. 


1 cup tomato juice 

1 beef bouillon cube 

1 teaspoon light brown sugar 
14, teaspoon curry powder 
Ice cubes 

1 ounce (2 Tb.) tequila 

Lime wedge 


In a small saucepan, heat tomato 
juice, bouillon cube, brown sugar, 
and curry powder to the boiling 
point. Cool. 

Pour tomato juice mixture over 
ice cubes. Stir in tequila. Add a 
lime wedge. 


MANDARIN PUNCH 
(pictured on page 100) 
Patio or picnic, this punch some- 
how says “outdoor party” to us. 


2 cups superfine sugar 

114 cups water 

24 whole cloves 

2 cinnamon sticks 

1 can (6 oz.) frozen orange juice, thawed 
3/, cup lime juice 

3 drops peppermint extract 
1 cup dry gin 

Ice ring 

1 can (12 0z.) club soda 
Mint 

Flowers (optional) 


Combine sugar, water, cloves, and 
cinnamon in a saucepan. Bring to 


a boil: simmer for 10 minutes. 
Strain and cool. 
Pour syrup, orange and lime 


juices, peppermint extract, and gin 
over an ice ring in a punch bowl. 
Add club soda. Decorate with mint 
leaves or flowers. Ladle into all- 
purpose wine glasses. Makes 8 
drinks. 


Pigs te: 


_ PINEAPPLE DAIQUIRI 

This refreshing drink is about as 

close to a frozen daiquiri as youre 

likely to get. 

1 package (12 oz.) frozen pineapple 
cubes 

2 cups crushed ice 

1 cup light Puerto Rican rum 

2 tablespoons lime juice 

1 tablespoon superfine sugar 

Strawberries 

Mint 

Blend pineapple cubes, ice, rum, 

lime juice, and sugar in an electric 

blender for 10 to 20 seconds. After 

ingredients are thoroughly blended 

pour frappé into chilled cocktail or 

champagne glasses. Before serving 

garnish with fresh strawberries and 

mint. Makes 6 drinks. 


CREME DE MOCHA 

A delicious make-your-own liqueur. 
Use it as you would any coffee 
liqueur—in a Black Russian, as a 
topping for ice cream, or served 
straight with a thin layer of heavy 
cream on top. 
14, cup freeze-dried espresso coffee or 

14, cup instant coffee 
1 cup boiling water 
2 cups superfine sugar 
2 cups brandy 
1 vanilla bean 
Stir instant coffee into boiling wa- 
ter. Add sugar, stirring until dis- 
solved. Cool thoroughly before com- 
bining with other ingredients. In a 
large pitcher, combine syrup with 
brandy and vanilla bean. Cover 
loosely with plastic wrap; let mix- 
ture stand undisturbed for several 
weeks before storing in a tightly 
covered bottle. Makes 1 quart. 





The apple pie on f= «-.;:27 


made with Fleischmar:...  <rme 


instead of buite | 


69% lower in ser? ce fe%. 


APPLE PIE Combine 2 C. unsifted fic 
Margarine in a bowl. Add 6 tbsp. ics 
fit 9° pie pan. Put in pan. Combine 
1/4 C. flour and 1 tsp. cnnamon. Turn into pan, Dot with 2 tbsp. margarine. 
Roll out remaining pastry. Place over apples. Seal to bottom pastry, shape 


ad 2/3. C. Fleischmanns 
ix thoroughly. Chill. Rolk 1/2 to 


sliced, fresh.apples, 3/4 C sugar, 


edge. Cut 6 slits. Bake at 400° F. about 50 min. or till done. 8 servings. 
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continued from page 
but don’t let it box you into an expen- 
sive corner. When making up your list 
“sreen beans”; 


avoid specifics like 


make instead a notation for “vegeta- 
bles,’ and buy whatever is most rea 
sonable that day. 

3. Implicit in the above is the recom- 
mendation that you never shop for 
produce in a hurry—in fact, don’t do 
any shopping in a hurry. 

You need time to find the —— 
best bargains. 
1. Absolute cost 


per pound may be an indi- 


apiece or 


cation of value, but the true 
test is to figure cost per ser\ 

ing. This way, a Persian 
melon at $1.29 may actually 
be a better buy to feed four 
than would a quart of straw 
berries at 79¢ (lasting one 
meal) 


5. Avoid 


further consideration a pro 


almost without 
duce counter that looks wilt 
ed and sad. This bespeaks a 
lack of caring, and probably 
poor quality 

6. Always buy produce in 


person; never order by 
phone. It’s not really safe to 


let others in the family buy, 


unless they really know 
what and how 
7. Buy locally produce — | 


grown in the area and sold 
through supermarkets, or at 





farm-fresh roadside stands 
8. If possible, always buy in 
season. To learn what’s in 
season when, follow Govern 
ment information in your lo 
cal paper, or send for any of 
“Selection 
Fruits 


these booklets 


and Care of Fresh 
A Consum 
ers Guide”, $1, from United 
Fresh Fruit & Vegetable As 
sociation, 777 14th Street, 
N.W Washington, D.C. | 
20005. “How to Buy Fresh | 

| 


and Vegetables, 


Vegetables” Home and Gar 
den Bulletin No. 148, 15 
“How to Buy 
Fruits’ Home and Garden 
Bulletin No. 141, 15 cents 
The last two from the Su 
perintendent of Documents, 


cents Fresh 


U.S. Government Printing 
Office, Washington, D.C 
20402. 


9. Plan menus with an eye 
to seasonality; limit out-of 
season luxuries. 

10. Make a point of trying 
produce: 
role, ugli fruit 


unfamiliar esca- 
Everything : 
has its season and these un- =— 
knowns may be the best buys 

11. Convenience frozen and 


canned fruits and vegetables are some- 


aside, 


times better buys than fresh—especiall) 
when it’s out of season. Foods 
canned at peak seasons, and the pri 
generally fixed accordingly. Don’t for- 
get, when you’re making your unit 
price comparison, there is no waste 
with frozen or canned: no pea pods, no 
peach pits—both of which you pay for 
when buying fresh. 
12. Every produce 
marked-down 


counter has a 
section of day-old or 
blemished goods. While poor quality is 
generally no bargain, you may find 
ome big bargains at the mark-down 
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rack; bananas for banana cake don’t 
need to be in top shape; mushrooms for 
a stuffing don’t have to be lily white. 
13. In general, buy only what you 
need for a day or two (with the ex- 
ception of potatoes, onions, etc.—things 
that store well). Spoiled produce in 
your refrigerator is the worst extrava- 
gance. 

14. Don’t pinch produce. Eventually, 
it’s you who will pay for bruising and 


damage. 


bell peppers. When these things are 
expensive (as they often are), use 
something else: radishes for red, scal- 
lion tops for green. 

19. Pre-packaged produce is a mixed 
blessing. One way it almost always 
saves money is with staples such as 
potatoes and onions. For most families, 
it makes little sense to buy any other 
way. 

20. Pre-packaging makes no sense if 
it makes you feel obliged to take the 


ets 


(oR ea Reali) 


Plain vanilla tastes better when you pour on the Kraft. 
Like smooth, rich chocolate topping. Instantly, a bowl of 
ordinary ice cream becomes a delicious chocolate sundae! 
Kraft Chocolate Topping. Because it’s Kraft, you know it’s 


good. 


Kraft Toppings. Another one of the extra things 
USER CUPRA 


LU m eles 


15. No list such as this is complete 
without the warning to watch the scale 
it may only be an accident that the 
; thumb is the scale, but you 

ne r IW. 
16. If you buy pre-packaged produce, 
always have weight rechecked, or do it 
uurself before buying. 
Make certain that prices marked 
so that the check- 
out person can read them. If the price 
is an advertised one—carrots 19¢ a bag 
—keep that figure in mind to check at 

the checkout counter. 

18. Some produce is bought to add 


color—the red of tomatoes, the green of 


on bags are clear, 


OTE yf 
beri eae tly 





quantity packaged. If you only want 
one pound of green beans or two to- 
matoes, feel no obligation to take a 
package that holds more. If the clerk 
won’t break the package. take your 
business elsewhere. 

21. If there is any doubt in your mind 
about pre-packaged produce being 
fresh, ask to have it unwrapped so you 
can Inspect it. 

22. In many areas, it pays to watch 
your local paper for ads from or- 
chards and truck farmers suggesting 
you come pick things yourself—straw- 
berries, apples, string teans. It’s not 
only cheap (especially for people who 
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can or freeze), it’s a nice family ¢ 
23. Never let leftovers go to wa 
you don’t want to serve them 
meal, purée them for soup, sa 
baby food. 

24. Always plan menus with 
paper at your elbow, so as to 
vantage of sales. 3 
25. Follow the papers and TV fo: 
of unexpected freezes or other 
disasters in such places as Florid | 
California, sources of so much @ff 
produce. This is boui 
mean future price incre 
so buy now and get you 
of things that come 
these areas. You won 
able to afford them late 


26. Look for crisp, 
greens, free from blen 
No need to be put 
sand or dirt (this 
right off) if they are o 
wise fresh looking. 

27. It’s the accommodée} 
produce man who will } 
large bunches of greens 
which you have limited) 
—escarole, parsley, etc. 
28. When you get the g 1 
home, wash and store 
you'll ke using the same 
do not wash any you 
be using right away— 
keep longer. Store in 
crisper section of the re 
erator or wrap loosel 
plastic wrap. Handle 
fully to prevent bruising 
29. Always tear greens 
er than cut them wit 
knife. Cutting darkens] 


pealing—and uneaten. 
30. Don’t be too quick 
throw away outer leaves 
greens—they are the mj 
nutritious and with $3} 4 
trimming are fine. | 
31. Get to know all the sa 
greens, leaving yourself fi 
ible to make a salad of wh 
ever is the best buy. Jus! 
a starter, do you know 
romaine, bibb lettuce, c 
ory, endive, escarole, i 
dandelion greens all té 
like, and how to use them 
combination? 

32. Check iceberg letti} 
for brown streaks at the b 
—this probably won’t h 
the taste, but your f 
won’t like the looks of it 2 
it will go to waste. Best bi 
are firm heads. 
33. Boston or bibb lettt 
should be used as soon } 
possible—the same day if y 
can. If you do keep it ov 
don’t refrigerate; just wrap in dal 
paper towels and put in a bag. Refr 
erators are too cold. 
34. Parsley is not a garnish alone. f: 
can be an integral part of saladggy 

casseroles and is a bargain source fii 
vitamin A. 
35. Parsley keeps well in a covered }}, 





an hour. If parsley is a good buy, b 
extra and freeze it. Store in plas 
bags and snip off when needed. I 
36. Tops of radishes, beets, celery, a) 

carrots are delicious in salads /* 
don’t throw them out. (continue, 










Fried chicken dinner. Banquet makes it good and Banquet makes 
fast and if you want it fancier, Banquet can help out there too with 
s easy, delicious recipe : 

Take one Banquet Fried Chicken Dinner font your freezer. Sprinkle 
cken with paprika, thyme, grated Parmesan. Heat for 25 minutes 

aving foil sealed. Then combine peas with fresh sauteed mushrooms and 
ions. Add butter and parsley to potatoes. Remove foil, heat additional 
minutes, then serve with fresh fruit. Banquet. Great food, plain or fancy. 


quet Foods Corporation, St. Louis, Missouri 63101 





or people who can’t leave well enough alone. 
ok what you can do with a Banquet Fried Chick en Dinner. 








} 
| 
| 





















































ofa ts 


oric mp 


Pour 2 cans of Eagle Brand® Sweetened 
Condensed Milk* and two 28 oz. bottles 
for four 12 oz. cans) of any flavor of 


| soda pop into freezer drum and let the 
| ?roctor-Silex® Ice Cream Maker do the 


One 6-QT. ELECTRIC ICE CREAM MAKER 
oY a 95 plus 2 Borden Condensed Milk labels 


$23.95 Comparable Value 


1973 Model with “‘See-Thru” and “Lock-Tight”’ Lid. 
Lets you watch freezing and protects ingredients. 
Rugged polypropylene. UL listed. Mail order with 
check or money order, payable to: 


SAVE *10 





Please allow 4 weeks for delivery. Offer valid only with Borden 
Sweetened Condensed Milk labels. Continental U.S. only. Void 
where prohibited or otherwise restricted by law. Offer expires 
December 31, 1973. 
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Recipe and Proctor-Silex turn 
| your favorite soda pop into a creamy ice dessert 


Proctor-Silex Freezer Offer 
Box 2739, Philadelphia, Pennsylvania 19120 


Enclosed are 2 Borden Eagle (or Magnolia or Dime) 
Brand Sweetened Condensed Milk labels with check 
or money order for $13.95, plus pppplicagte sales 
taxes in Calif., Ui. 





Send Ice Cream Maker to: 


NAME (PLEASE PRINTI 


ADDRESS 


city 


FROZEN PASSIO 


& 





rest, according to the freezer operating 
instructions. Makes 2 quarts. 

To make Frozen Passion in your refriger- 
ator, pick up recipe in your supermarket. 
*Magnolia® or Dime® Brands may be used. 


C. or Pa. 
. (No cash, please.) 


Mass., Md., 
, making a total of SS 


STATE zIP COOE 


LHJ-6 
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37. All parts of scallions are good. Tops 
are perfectly fine in salads, stuffings, 
stews. 

38. Try spinach salad next time lettuce 
is too expensive. 

39. More fun than money saving, but 
still .. . grow your own chives in a pot 
on the kitchen window sill. The more 
you cut, the more they grow. 

40. If you don’t know it, try Chinese 
cabbage—it’s one of our favorites, and 
it’s often reasonable. Makes great 
salads. 

41. We love watercress, but it’s often 
too costly. Try substituting dandelion 
greens; they’re much cheaper and have 
a similar zippy taste. 

12. Cabbage—salad green or vegetable? 
Both, of course. As a salad green, don’t 
limit its use to slaw. Cabbage is usually 
a good buy and mixes in nicely with 
other greens, making them go farther. 
13. We don’t feel pre-shredded cabbage 
a good buy. Most of the 
nutrients are lost in the process. 

14. With greens such as lettuce or 
cabbage always pick the biggest and 
heaviest if they’re being sold by the 


(for slaw) is 


piece and not the pound. 

15. Save all vegetable and green trim- 
celery stalks, potato 
peelings, etc. Wash and store them in 
a plastic bag in the refrigerator till 
accumulated enough to start a 


mings—ends of 


you've 


soup pot 


VEGETABLES 
16. When buying vegetables, it’s often 
how much to buy. We 
find that 14 to % pound per person 
depending on amount of pods, husks, 
etc., is about right. 
47. Follow these storage tips to keep 
keep hard- 
skinned ones in a dry, dark, cool place. 
Wash others gently and quickly and 
store in plastic bags in the refrigerator. 
48. Fresh vegetables are worth what 
you pay for them only if you cook them 
properly, and that means just until 
in very little water. This 
saves vitamins, etc. And if you’re into 
soup-making (and we think everyone 
should be), save those dibs and dabs of 
cooking water for soup stock. 
49. Mushrooms keep longer if you 
store them in a shallow pan covered 
with a damp towel so the air can cir- 
culate. Use the complete mushroom— 
if your recipe doesn’t call for 
them, are fine in soups and gravies. 
50. Tomatoes are one of life’s great 
pleasures—in season. We have little use 
for the hothouse variety out of season 
—they are usually tough and tasteless. 
If it's a spot of color you want, try 
the tastier, more economical cherry 
tomatoes. 
51. You’re throwing away the most 
nutritious part of the cucumber when 
you peel it. Just scrub it well. 
52. Artichokes—buy the biggest you 
can (they’re usually sold by the unit). 
And don’t discard the stem—boil till 
tender and use in stuffings or salads. 
53. Asparagus stems are delicious; 
cook separately if you wish or slice and 
stir-fry as the Chinese do. 
54. Fresh peas—in season, nectar of the 
gods. Out of season—forget it. They are 
rarely a bargain, so indulge yourself. 
Purée pea pods for soups or gravies. 
55. Large beets may not be quite as 
tender as smaller ones, but they’re 
usually cheaper. Bake them for best 
flavor. 


hard to know 


vegetables in best shape: 


done and 


stems, 


crunchy, but in nice contrast to t 
tops. “ 
57. Carrots are one of the great unde” 


ro! 


used fresh-vegetable bargains. Che 
your favorite cookbook for such thinf’  . 
as carrot pudding, carrot pie, carr 
salad, etc. Get your nutritional moneyf 
worth from carrots and peel only if ye 
must. A good washing is all they rea 
need. = 
58. Potatoes are almost always chea’ 
er in 5- or 10-pound bags. They kee 
well; don’t be afraid if some growtha a p 
pears—just pinch it off. Don’t ew’ 
throw out cooked potatoes—mashep 
baked, whatever. All have second use} “” 
59. Fresh corn is worth money or. BY 
when reasonably farm-fresh, whic 





56. Broccoli stalks are uo. savus;~ 

fore cooking, make several lengthw i e 
slits at the bottom so stalks will co r. 
along with tops, They'll still | 


pact » * 


Ata 
ia 
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mw sf 
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means within a day of picking. Keep 7} 
husks until cooking time. 
60. Canning and freezing fresh vegee™ 
tables can be a money-saver, if you ¢4@™ 
it in season; but the principal value ¥®” 
in your own accomplishment. ge 
61. All-purpose onions. . . the cheape #® “ 
can be mild enough to eat raw if yoR™ 
soak in cold water for 15 minutes. ooh 
gee 
FRUITS fic: 
62. Learn the difference between supp!” 
face blemishes and real bruises#™ 
“rusty” patches on oranges, for m#® 


stance, mean nothing; apple blemishe} Ne 


are often just on the surface. Knowin}®™ 
this lets you pick up some bargains. Pi! 
63. Choose citrus fruits that are hear or 
for their size—they’re juicier. pee | 
64. Apples will keep for several wee { 
in the refrigerator, so buy when th Nii 
price is right. Look most carefully a 

tpn), | 
en 
po 


| Here’s Janet Bell’s s Jell-O: 0 is 
Fruit Parfait Recipe. |. 


If you follow the speed-set directions be} 5, 
low, you can serve great parfaits in about}, 
an hour. Just pick your favorite flavor ol! ea 
Jell-O"Brand Gelatin and your favorite tt! 
fruits or other ingredients. Then use thisit-0 
recipe as your basic guide. 
Ingredients : D 
1 pkg. (3 0z.) Jell-O 1/2 cup chopped 

Orange Gelatin 
1 cup boiling water 
2 cups ice cubes 
1/2 cup orange 

sections 
1. First dissolve gelatin completely in boil-§ 
ing water. 


2. Then to speed set, add ice cubes and stir 
constantly until gelatin starts to thicken — 
3to5 minutes. Remove any unmelted ice. 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 3. Start witha layer of gelatin. Then adda 
| layer of fruit. Next, add a layer of gelatin. fy) 
| 
| 
| 
| 
I 
| 
| 
| 
| 
I 
l 
I 
I 
| 


apples pth 
1/2 cup prepared ot 

Dream Whip’ 

Whipped Topping la 
Makes 5 servings. as 


4. Add whipped topping. Then another for 
layer of gelatin. And a final layer of fruit. jp, 
Chill 1 hour. Why not make this exciting 
dessert for your family tonight? It’s not 
only fast. You know you'll end up with Ff 
something great. Because you started i) 
with Jell-O Gelatin. Ns 
To prepare Jell-O Fruit Parfaits with straw- 
berries or miniature marshmallows or any of fe 
your favorite ingredients, simply substitute 
equal quantities for the fruits in the abet}; 
recipe. 





Start with Jell-0. |: 


ENR ne | Jell-O and Dream Whip are registered t 


trademarks of General Foods Corp. 


rc 
| 
























































pound bags of apples, rather 
t those shiny, red beauties . . 


Wocados often vary in price so 
fe afraid to buy green ones when 
ice is right—they ripen at home 
ully. 

iy bananas only as you can use 
If you break a bunch, be sure to 
T part of the main stalk. No need 
r throw out a banana—use in 
, cooking, etc. 

srries of all kinds tend to be lux- 
od, so get your money’s worth by 


ley 


yat whatever the berry—a few go 
way. 
erries with stems on keep better, 
e@ more expensive if you buy by 
. Small cherries are just as good 
ones and usually cost less. 
anberries require no processing 
to freezing. Buy extra when in 
1 (late September through De- 
xr) and freeze in unopened bag. 
rapes in wide variety are often 
tble year-round and can be a good 
‘specially if you try to remember 
aard) that a few go a long way. 
, you have a thing about pink 
fruit and it’s more expensive, just 
kle some grenadine syrup on the 
. Never throw out grapefruit peel 
wigso simple to candy it, and so good. 
“memons—use the complete fruit. 
e or after using the juice, grate 
reel for various uses. Freeze it if 
ave no immediate need. 
elons—with the larger, more ex- 
ve varieties (including water- 
), telling quality and ripeness is 
ficult that we recommend buying 
Ps or quarters—if they’ve been 
cut. It’s eventually cheaper. 
Jon’t be afraid of small oranges. 
‘mre often cheaper and are juicy. 
only ripe peaches—they don’t 
well at home. It’s also cheaper 
he long run to buy them individu- 
® not pre-packaged. 
Pears are surprising—there are 
Bdable varieties available almost 
§-round. Look for them? 
f pineapple is being sold by the 
, pick the biggest, but try to pick 
that will be ripe within a day or 
otherwise it will spoil quickly. 
Large strawberries are generally 
‘as good a buy as smaller ones— 
sweet. Wash just before using. 


VEGETABLE MEDLEY WITH 
CONFETTI DIP 
(pictured on page 96) 

nchy fresh vegetables and a 
prful dip. Elegant and low in cal- 
bs for guests at cocktail or salad 
e. The symmetrical arrangement 
es just minutes. Vary the in- 
dients to take advantage of “best 
'S.”” 


een pepper, finely chopped 
mato, finely chopped 

‘sth scallions, thinly sliced 
ackage (8 oz.) cream cheese, 
ftened 
up sour cream 
aspoon dry mustard 
aspoon salt 
easpoon black pepper 
head cauliflower 

head broccoli 
ucumber, cut into 10 slices 
talks celery, cut into 2-inch pieces 
int cherry tomatoes 

reen peppers, seeded and cut 
vertically into 5 slices each 





Rubbermaid Food Keepers. 


They keep things fresh. ‘And more. 


Rubbermaid Food Keepers have 
a unique lock-fresh seal that does just that. 
Locks in freshness, 


en 



















ao 


me) 


ai 


on 


And more. 

As you can see, 
Rubbermaid 
Food Keepers 
have see-through 
sides. So you can 


=~ 


© 1973 by Rubbermaid Incorporated, Wooster, Ohio 44691 





In a small bowl combine chopped 
green pepper, tomato, scallions, 
cream cheese, sour cream, mustard, 
salt, and pepper. Blend well. Place 
in serving bowl and chill for a while 
in refrigerator. 

Cut off tough stems of cauliflow- 
er and broccoli. Separate into 10 
flowerettes each. Arrange flowerettes 
with remaining vegetables on wood- 
en skewers and serve with dip. 
Serves 10. 


MIXED FRUIT WITH RUBY SAUCE 
(pictured on page 97) 

The secret of so many recipes is in 
the presentation—in this case a 
handsome brandy snifter .. . a dra- 
matic and practical notion. Vary 
the fruits, of course, according to 
price. 
Currant-Port Wine Sauce: 
1 jar (10 oz.) currant jelly 
14 teaspoon ground ginger 
14, cup port wine (or water) 
Red food color (optional) 





tell the olives from the onions at a glance. 
They even look nice enough for the table. 
What’s more, they come in 
a variety of shapes and sizes, so you 

can keep just about anything you 
want to keep. 

And another thing you'll like 
about Rubbermaid Food Keepers. 

In the refrigerator, they stack 
to save space. 






Rubbermaid 





We help around the home, 


Fruit Bowl: 

1 papaya, peeled and seeded 

5 A ge strawberries, cut in half 

1 pound seedless white grapes, stemmed 
2 bananas, peeled and sliced 


pint blueberries 
1ectarines, pitted and sliced into 
sixths 
1 canteloupe, cut in half and seeded 
1 honeydew, cut in half and seeded 

mint 

To make 
ginger in 4 
heat. Stir until jelly 





sauce: Place jelly and 
a small saucepan over low 


is melted: do 
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continued 


In pol 


not allow to boil. Stir 
or water and remove from hea 
a few drops red food 


sired. Chill. Makes 11 cup: 

To prepare fruit bowl: 
paya into lengthwise slices. Arrang 
in bottom of a large glass bowl 
brandy snifter. Place a strawber 
half between each papaya slice. 
grapes, banana slices, blueberri 











has to tell you how great 
». Especially when you make 
2f Boy-ar-dee® the world’s 
r ar pizza mix. 
Hl eae ‘ing about the freshly 


lI" baked _ the rich pizza sauce and 
tangy chec. “senough to make 
anyone hung: y And you can vary Chef 
Boy cese Pizza Mix in so 


ist make it according to 


olor, if de 


Add houses. 
es, economical, too. 


and nectarines in succeeding layers. 


Scoop out cantaloupe and honey- 
dew halves into balls. Add to fruit 
dd bowl and garnish with mint. Pour 


sauce over fruit or serve separately. 
Serves 8-10. 


a MAKE-YOUR-OWN SALAD 


yr The do-it-yourself salad bar is the 
ry thing in some of America’s steak 


Ths 


Guests seem to love it. 





ast five minutes 

of baking, vary the toppings. 

You can make Chinese Pizza 
with cooked Chinese snow 
peas (available frozen), cooked 
shrimp, ben s sliced 
water chest: hopped chive: 
and a dash « 

‘Spanish P. 
sliced cooked |: 


§reen pepper strips (browned lightly 





1 head chicory 

1 head Chinese cabbage 

1 head escarole 

1-2 bunches leaf lettuce (depending on 
size) 

2 bunches radishes with tops 

2 cucumbers, scored 
and sliced 

2 bunches scallions, sliced 

14 |b. fresh mushrooms, 
washed and sliced 

3 cans (2 oz. each) rolled anchovies 
with capers 

2 cups seasoned croutons 

1 pint cherry tomatoes 





with sausage), canned 


minced clams, sliced stuffed 
olives and a sprinkle of crushed 
red pepper spice. 

American Pizza: Add ¥ |b. 
ground beef and 1 chopped 
onion to the pizza sauce and top 
in the last five minutes of bak- 
“ing with suned cheddar — 


ee gs 
Die Baad le 








fae 


ws 





Thoroughly wash and trim the cl. 
ory, Chinese cabbage, escarole, ] 
lettuce, and radish tops. Shake q » 
in a salad basket or dry thorougl], ; 
on paper towels. Make radish ros} 
To arrange the salad for serviz 
tear the greens and place each ty § 
in a separate group in the salgy 
bowl, arranging the radish tops }, 
the center of the bowl. Arran} 
cucumbers, scallions, mushroon}y 
anchovies, croutons, and cherry if) 
matoes in small separate boy 
around the greens. Serve with choi}ey: 
of dressings—vinaigrette, thousai 
island, blue cheese, etc. Serves 10] 


SPINACH A LA RITZ 


This can serve four as an entrée pel 
six as a salad course. 





1 bag (10 oz.) fresh spinach, washed, — 
trimmed, and dried : 

1 head Boston lettuce, washed EM 

8 slices bacon 

14, cup chopped shallots 

1/4, cup red wine vinegar 

2 tablespoons sugar 

1/4, teaspoon salt 

2 hard cooked eggs, quartered 

1 cup grated Cheddar cheese 


Trim and clean the spinach and let}, 
tuce under cold running wate 
Shake dry in a salad basket. Placth, 
spinach and lettuce in serving dish}y 

Fry bacon in a large skillet until} 














not quite crisp. Drain on pape! 
towels. Reserve 4 cup bacon gfxt-jmy 
When cool, wrap bacon arounil 


finger to form bacon curls. Set aside. ij 

Sauté shallots in 44 cup bacon} 
fat until lightly browned. Add the; 
vinegar, sugar, and salt. Bring to ai} 
boil. Pour over greens and toss light-}y 
ly to coat. Garnish with quartered fx: 
eggs and bacon curls and sprinkle}, 
with Cheddar cheese. 





STIR-FRY VEGETABLE MEDLEY 
All the work with this Chinese-style We 
recipe is in the cutting, which can te 
be done well in advance. This is a hh 
good “‘go-with” for barbecue. hs 
1 bu 





14 cup cider vinegar 

14 cup peanut oil 

4 cloves garlic, crushed 80 

2 tablespoons soy sauce af 

1 teaspoon salt 

14 teaspoon cayenne pepper 

4 ears corn, cut into 14-inch pieces with 
heavy knife or cleaver 

3 small zucchini, cut into fans* 

3 small yellow summer squash, cut into 
14-inch slices 

14 pound mushrooms, quartered 

1 bunch scallions, sliced 


mip A@ large skillet heat over high 
mle | he, vinegar, oil, garlic, soy sauce, 
% f» and cayenne pepper. Add vege- 
~ “Be and fry for 5-7 minutes, stir- 
fF gently and constantly. Serve 
zi hediately. Don’t worry about 
P to eat the corn; this is finger 
,. BL Serves 6. 
-BNote: To make zucchini fans, 
Beach. zucchini in half vertically, 
“'@) cut each in half horizontally. 
“ke each piece and cut 3 or 4 ver- 
“YL slices about three-quarters of 
|B way up to the rounded end, 
_ "ving the end intact. They will 
“@ead like a fan when pressed gent- 
“"Jafter being cooked. 





sh 


SOY 


| VEGETABLE FANTASY 
"l) elegant first course or a vege- 
le accompaniment for a cold 
»per. We consider the dressing 
> of our more inspired creations 
| the month. 












E TWO SIDES OF THE DOOR 


tinued from page 87 


s not an answer to her uneasiness. 
Please don’t leave me alone with 
iople,” she said like any bride. 
‘Relax! Everyone’s going to think 
\u’re the greatest.” 
|The wipers conducted the orches- 
u@Ation of rain, the tires hissed, and 
e cement ribbon guided them 
N®rough green-breaking fields. “As 
leaving you alone,” Jon said, 


} Mproblem is—I can’t.” 


, 


row will this house look to her?” 
leanor Abbe stood like a stranger 
(@ the wood and leather living room 
0® her home on one of Damson, 
hifwa’s good streets. Heré she would 
bceive the daughter-in-law who was 
‘fot married to her son. She paused 
efore the open fire housed in red 
one. When they come I must try to 
nake them feel happy and comfort- 

@ble, Jon as well as Calypso. I must 
ever, never ask why Calypso, said 
> be so beautiful, is willing to tend 
ny man—even my own Jon—in and 
ut of bed without the security of a 
arriage license. 

And how am I to introduce her? 
S my son’s—what? Girl friend? 
irl? Or, plainly, friend? Not fiancée 
that indicates they intend to mar- 
—they’d hate that. Sweetheart? 
Roommate? 

She laughed at her own scene. 
leanor Abbe was a pretty woman, 
er forehead white and unlined, her 
9se a chisled scoop. An unworn 
an with a husband out gleaning 
er living. With two good children 
ho had grown like good fruit on a 
good tree planted solidly in the soil 
of Iowa. 

I'm not going to worry about 
hem, she thought. The generation 
is spaced out, freaked. Lovable but 
tightening. Bananas. She stood, 
waiting, looking out the window at 
he short tidy drive. 
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1 medium-sized eggplant 

14 pounds string beans, ends removed 
lZ head cabbage, thinly sliced 

1 onion, sliced 

1 tomato, sliced 

Dressing: 

l4 cup Olive oil 

14 cup lemon juice 

14 cup wine vinegar 

114 teaspoons salt 

YZ teaspoon ground fennel seed 
lf, teaspoon celery seed 

YZ, teaspoon ground coriander 
lf, teaspoon crushed thyme 

YZ cup pine nuts 

V4 cup light raisins 


Cut eggplant into halves lengthwise; 
then cut it crosswise into slices 1/4- 
inch thick. 

In a large saucepan bring 2 cups 
of water to a boil. Simmer the egg- 
plant, string beans, cabbage, and 
onion with cover on tightly for 8-12 
minutes or until just tender. Re- 
move to serving platter with slotted 
spoon. 

Arrange eggplant around edge of 
platter, then mound green beans on 
top of eggplant, and cabbage and 
onion in the center. Cook tomato in 
same liquid for 2 minutes. Drain off 
liquid (reserving for soups and 
gravies). Arrange tomato in center 
of vegetable platter. 

While the vegetables are cooking, 
prepare dressing by combining oil, 


At Christmas Jon had told Elea- 
nor Abbe, “I might bring Cal out 
this spring. Calypso. Told her so 
much about you. OK?” Casual, 
watchful as a plainclothes detective. 

Eleanor’s sharp and pretty nose 
caught the scent of smoke while the 
fire was still miles away. “Who is 
Calypso?” 

“Cal and I are—sort of—together.” 

‘“‘Well, bring your friend of 
course,” she said. Together? In a 
Glee Club? Protest group? Sensitiv- 
ity setup? ““How are you together?” 
She pursued the clue as it traveled 
downstream in the conversation. 

“We live together,” Jon said with 
a kind of relief. ““We have an apart- 
ment—off-campus.” 

Warren Abbe came in, just then. 
He carried garlands of Christmas 
lights, but he stood still and said, 
“Who do you live with, Jon?” He 
was a man of few words but usually 
had the last one. 

“With a girl named Calypso.” 

“T don’t suppose you live together 
to save rent?” 

The younger man seemed a sou- | 
venir of the father, Warren Abbe a_ | 
promise of the boy. They had long, | 
well-shaped heads, shy smiles, in- 
decently curling eyelashes, and bod- 
ies on which clothes hung well. “I 
really love her, Dad,” Jon said, 
furiously blushing. 

“Not enough to marry?” 

“Enough to die for. I love her too 
much to marry her.” 

“Are you engaged?” Eleanor 
asked. 

“No futures,” Jon said cheerfully. 
“Love, from day to day.” 

Later he risked detailing some of 
his life with Calypso. ““We share ev- 
erything,” he said. 

Everything, as they heard him de- 
scribe it, was what he meant: from | 
colds to nail-clippers; all expenses— 
rent, gas, phone, food, and lights; 
and indigestion. They were fasci- 
nated by (continued) 
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lemon juice, wine vinegar, salt, fen- Salad: 
nel seed, celery seed, coriander, and 1 medium pineapple 
thyme. 14 cup sugar 
’ : Boston lettuce 
Pour dressing over vegetables. 1 pound Bing cherries, washed and 
Sprinkle with pine nuts and raisins. pitted 
This may be served warm or mari- Preheat oven to 350°. 
nated for at least 2-3 hours in the To make dressing: Toast sesame 
refrigerator and served cold. It is seeds for 5 to 7 minutes. Meanwhile 
absolutely delicious with roasted combine the sugar, vinegar, onion 
lamb. Serves 8-10. juice, salt, and dry mustard. Slow- 
ly add salad oil, beating well with 
PINEAPPLE JUBILEE an electric mixer until thick. Stir 


Looking for a show-off fruit salad? 
This is it! 


in sesame seeds. Use at room tem- 
perature. (Refrigerate leftover dress- 
ing. This will cause the dressing to 
become thick. Bring to room tem- 
perature.) Makes 134 cups. 

To prepare fruit: Cut whole pine- 
apple, leaves and all, lengthwise 
into quarters. Trim leaves slightly 
to make a neat appearance. Care- 
fully cut the fruit out, leaving a 
wall of fruit about 14-inch thick in- 
side the shell so that it will hold its 
shape. Remove core and cut fruit 
into 34-inch wedges (yield about 4 
cups). Toss pineapple chunks in a 
bowl with sugar; chill. 






















Dressing: : : : 

a etiarpate sesame seeds At serving time, arrange pine- 
3/4, cup superfine sugar apple shells on crisp lettuce on a 
Y3cupvinegar platter. Heap the pineapple chunks 
1 tablespoon onion juice and cherries pyramid style in shells. 


1 teaspoon salt : 
3/, feienaon dry mustard Pour about 14 cup dressing over all. 


1 cup salad oil Serves 4. END 
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_ IT'S HIGH TIME © 
FOR HIRES! 


¥ 


THE HONEST ROOT BEER. 


HIRES is a registered trademark of Beverages International Inc. Evanston, Illinois 






































TWO SIDES continued 

the revelation of their son’s life. “I 
vacuum, she dusts and makes the bed.’ 
The bed. Singular. 

He expected them to understand 
how it was. But Eleanor did not under- 
stand at all. She considered what she 
had heard; they lived together. They 
slept together. They loved, flamed, and 
subsided, and made glorious explora- 
tions of each other. This was the fabric 
of living together, but was 


siderably worried by Susan’s enthusi- 
asm. For she knew that down at South- 
eastern College there was a boy named 
3art. Susan, wildly admiring her 
brother, might decide to try living with 
Bart. Would the college permit it? 
Eleanor longed for the old days when 
schools permitted nothing to interfere 
with studies, not even sex 

Two days after Christmas, Jon went 
back to Pennsylvania to join Calypso. 


Much as she loved him Eleanor was 


Maybe that was when Warren had 
started to drink. Their marriage had 
begun to crumble and sink like a 
broken cracker in soup. They had hung 
on, fished their relationship out of the 
broth; they had learned to be careful 
and feeling of each other. Eleanor put 
her cheek on her husband’s arm, “We 
are ideally happy because we stuck it 
out. And we wouldn’t have stuck it out 
if we hadn't been married.” 

unimpressed. “TI 


Susan remained 





it love? = 

Gently, thinking of the 
girl who “dusted” and the 
boy who ‘vacuumed,” El- 
eanor said, “We'll enjoy hav- 
ing Calypso visit at spring 
break; I'll write and tell her 


so, 


Neither of the Abbe par- 
ents dared ask Jon not to 
tell Susan about his new 
life-style. But they 
fearful. Because what Jon 


were 


did, Susan would do. 

Susan didn’t come home 
from Southeastern until 
three days before Christmas. 
She and Jon talked half the 
night, and the next morning 
she showed up in her par- 
ents’ room carrying a cup of 
coffee. “Isn't it just great 
about Jon and Calypso?” 

“T hope so,” Eleanor said. 

“Well ve heard all about 
it and it’s wonderful.” Susan 
had hair like Eleanor’s, she 
wore it long and free, a cur- 
tain of amber. Susan was 
eighteen, a freshman at a 
small private college. She 
had yearned to go east to a 
man’s school newly turned 
coeducational. But Warren 
and Eleanor had wanted her 
close to home; they did not 
like what they heard about 
the atmosphere of colleges 
on either coast. Susan had 
agreed to Southeastern. 

The girl stretched out on 
the flowered bedroom car- 
pet, coffee cup on her chest. 
“Imagine the freedom of lov- 
ing each other, living to- 
gether—and no permit!” 

Eleanor said _ seriously, 
“But Jon didn’t say much 
about love.” 

“It’s love all right. Jon’s 
stopped blinking and I think 
he’s gained a 
pounds.” 

That was love? An end to 
nervous habits and a weight 
gain? Eleanor asked no oth- 
er questions; to ask too 
many times “Yes, but is it 
love?” is to sound as if you belong 
in an old candy box. 

How distant from each other were 
their trains of thought. Susan said, “I 
hope Calypso and Jon don’t louse it 


couple of 





up by getting married.” 

“Just what do you have against mar- 
riage? The marriage 
around here is good as most peoples’.” 

With the tenderness due adults 
whose feelings are hurt, Susan said, 
“Marriage is lovely for you and Dad— 
companionship and all. But young peo- 
ple have to face each other in freedom, 
in love without chains.” 


you've seen 


“Wow,” said Eleanor. She was con- 


8 


Fresh vegetables put a brand new crunch into 
Lipton California Dip. 


Serve your guests a dif- 
ferent kind of dip. Start 
with Lipton California 
Dip. Then add something 
else good to it. Lots of 
things are good with it. 
Like seafood. Or cheese. 
Or fresh vegetables, as 
in this recipe. 


relieved that Susan would not be sub- 
jected to more descriptions of his great, 
free relationship 


Perhaps she could 


use the remainder of the vacation pe- 
riod to convince her daughter that the 
old square ways were best. “Let’s not 
even argue in front of Susan,” she said 


Warren 


Let’s not. honey.’ 


vant Susan to realize we are 
id happy because we are married.” 

ir, hear Varren said, grinning. 
Elea nembered all the times they 
had een ideally happy. The winter 
she’d | ritable hag and stayed 
too long her parents’ in Chicago. 


Lipton. 


Onion Soup 
AND FOR CALIFORNIA DIP 





Vegetable California Dip 

2 cups Lipton California Dip: 
Blend | envelope Lipton. 
Onion Soup Mix with 1 pint 
dairy sour cream. 

1 small green pepper, chopped 

| medium tomato, choppe 

44 cup of chopped celery 

2 teaspoons chili powder 

In medium bowl, blend Lipton, 


tomato, celery and chili powder. 
Chill. Makes about 3 cups dip. 





don’t feel the way you do about things,” 
she said to Eleanor. This warm win- 
ters day they were returning from an 
errand. Susan drove. 

“I think it’s a crime for a girl to be 
any man’s old woman—doing the dirty 
work, without any of the advantages,” 
Eleanor said. 

“You don’t consider it an advantage 
to live with the man of your choice 
without being hog-tied to him? Only a 
piece of paper makes it worthwhile? A 
piece of paper like a check? Well, 
Mother dear, that era is over. We are 
not afraid.” She sped through the 
slush, she tossed her head, she was 


, 


California Dip with green pepper, 















Joan of Arc at the wheel of the fz 
back. She was the Brave New World 
jeans. > 
That was after Christmas. Throx 
the late winter Susan’s letters arri 
as rarely and randomly as messages 
bottles. She was busy. She was so 
but she would not be coming home 
spring break. She stopped writing @ 
tirely after a note that said, “I'll sew 
you my new address in my next lette 
Early in March Eleanor phon} 
the dormitory at Southeg 
ern, where someone 
swered the phone and, i 
a pup fetching a ball, e 
tually brought Susan ba 
to the hall phone. She Wr” 
firm and sweet as rock 
dy, “I can’t talk now, Mon | 
she said. a 
“What’s this about a n@ 
address? - 





i: 








When are ye” 
moving? Where? Are th} 
allowing you to move out po 
the dorm? Has all this a 
thing to do with Bart? WI* 
can’t you talk about it?” 

In Susan’s voice was t 
sound of a key turning 
the lock of a drawer. “:?* 
this will have to wait til) 
see you.” 

“But if you’re not comis 
home for spring brea 
when, Susan?” 

“Maybe summer.” 

What it meant to Eleano® “ 
fearful and dispirited, wi" 
that Miss Susan Abbe - 
embarking on a life of sf 
and didn’t want to answef® 
any questions whatsoeve= ‘ 
about it from anyone. 

































Free 
Naw while she regaré# - 
her pleasant street throug} "' 





her clean window, a_ cz} * 
came up the drive an#®® 
stopped. Eleanor’s heaif}t 






racketed in its cage, sh@flefis 
into complete unreadiness t} © 
meet the moment. vs 
It was Warren. “I though?! 
I'd come home and lend m#*# 
support,” he said. ‘T 
“You're really a wonderpt 
ful man,” she said happily 
and clung to him. 
“OK, maybe not so wonfiie 
derful. Just curious.” putt 
In the drive a horn sound}! 
ed, brakes grunted. Eleano/@ 
reached for Warren’s han): 
and they stood welded, ye’ 
slightly apart, like a coupl} Ha 
on a wedding cake. iS 
The younger couple hel«m 
hands, too, on the other sid«{ihe 
of the arch. With the fred 
hand, each carried a_ bag)! 
They stood blinking in the 
shady house, as attractive a pair as 
ever came home to meet the folks. 
“Mom, Dad, this is Calypso.” He 
held up her hand as the referee mighi 
display the winner in the ring. 
Winner she is, Eleanor thought, ¢° 
ceiving—as from a painting—a total im-}? 
pression of beauty, dark, glowing and 
fine. The girl was smiling slightly—a 
social smile Eleanor guessed—scared te 
death. The true self of such a girl, like 
a pearl in a pond, escapes capture. 
Calypso might be anything, a saint, a} 
witch, a genius, a treasure, a bitch. 'm 
staring, Eleanor thought and she said 
warmly, quickly, “Calypso, we're glad}! 





































































*re here. Let me take you to your 
in case you want to freshen up.” 
leanor carried Calypso’s small bag 
made talk up the stairs to Susan’s 
. A nice room, beige, white, and 
ock blue. Susan’s taste. There 
e twin cane-backed beds, a dressing 
e set out with the flowers Eleanor 
arranged. A brave claim that the 
of the house had brought home a 


Take your time,” Eleanor said. 
dif you need something, just ask.” 


alypso stood, unmoving, while Jon’s 
ther left. So well had Jon kept it 
ed that she did not even hear the 
or between the rooms open. “Hi, 
ghbor,” he said and came to her, put 
arms around her, rocked her like a 
. “Wasn't so bad, was it?” 

‘Your mother is nice. And pretty 
,’ Cal said. She did not add what 
2 felt, that Jon’s mother probably 
ind this visit awkward and that may- 
she wished she had bolted the fa- 
us door to keep the arrangement as 
nocent as it looked. There wasn’t a 
oment of her life with Jon—not in 
six-plus sweet months—that she 
auld return for credit or exchange. 
t outside the tight little star they 
d made for themselves was a galaxy 
irmed over thousands of years. And 
at they could not touch—Calypso 
ew it if Jon did not. It seemed to her 
metimes that he was her innocent 
uld. She never discouraged him by 
ord or sigh, just let him go on beat- 
g up that old devil marriage while 
e stood by. 

From downstairs they heard sounds 
arrival, surprise, and joy. 

“What is it?” Calypso whispered. 

# She clung to him, they listened as 
pet came up the stairs, light and fast. 
e door opened and Susan Abbe came 


™ 

“Hi!” she said, “you must be Ca- 
ypso.” Then, her cheek out for her 
grother’s kiss, “And you must be the 
areat Jon Abi 
“Why'd you come home?” Jon asked 
Arritably. Cal had escaped from his 

rms. 

“To annoy you,” Susan said. She 
anced like a sunbeam on a curtain, 
dutting a duffle bag near one of the 
ellow-spread beds, a small makeup 
jase on the dressing table. Moving in. 
Is everything you need here, Calyp- 
30?” she asked, the sudden hostess. 
“Have you seen Jon’s room?” 

She had not, Cal said, and Susan 
moved her, like a good general, through 
the well-oiled door to see the red and 
brown cell, much smaller than her own 
ith its one large bed and desk. 

“Jon and I used to spend half the 
ight talking, sometimes,” Sue said. 

“He fixed the door so the folks 
wouldn’t hear it open, but I always did. 
I always do.” She smiled happily, 
“Well, see you at dinner,” and flashed 
a and, with faint rocker sounds, down 

carpeted stairs. 


The celebration at dinner included a 
roast of beef and good Burgundy. Lots 
of talk from the Abbes, very little from 
Calypso. She was lovely as an irides- 
cent dove, Eleanor thought, though far 
more silent. ““What’s your major, Ca- 
lypso?” she dragged the stock question 
from her hostess bag. 

It was Jon who answered. 
changing majors.” 


-Cal’s 


Dole* T.M. of Castle & Cooke, Inc. 





Cal said, “I wanted to be a film di- 
rector...” 
A film star, more likely, Eleanor 


thought. The girl had a flushed and 
downy quality, as though she were al- 
ways just awakening. 

Susan smiled directly into Calypso’s 
eyes from across the table, “You gave 
up your plan because there wasn’t 
really time for all the extracurricular 
hours film-directing needs?” 

Gratefully Calypso said to Susan, 


Honest pineapple. 


No sugar added. 


Just the best part 
of the fruit in its own juice. 


And thats the truth. 





“Those hours kept me away from, uh, 
more important things.” 

“Like housekeeping. Like getting the 
food in and the garbage out.” Susan 
said sternly. “Like taking care of a 
ae i 

For some reason this silenced every- 
one, left them hung up in a towering 
silence. With a strange and somehow 
alien impatience, Eleanor thought Jon 
ought to see to it that Calypso had her 
chance. 


They played Scrabble. The promise to 
Cal to drive around town and watch 
the sidewalks come in at ten did not 
materialize. Eleanor signaled to War- 
ren. Like a couple of good elders they 
left the parlor to the young. Some- 
thing twisted within Eleanor. Kids no 
longer need the parlor when they have 
the bedroom. 

As she left, Eleanor heard Susan say, 
“Cal, since we’re roommates we can 
really get acquainted.” (continued) 
































al Geen to think 
we couldn't 
afford steak” 


“Steak? Love it! But it was a battle 
between the mortgage and the 
butcher, We just couldn’t afford steak 
until I tried Adolph’s Meat Tender- 
izer—and the less expensive steaks. 

“At first I was reluctant to try 
Adolph’s because I thought if it ten- 
derizes meat, what does it do to my 
stomach? But then I found that 
Adolph’s is actually made from the 
papaya melon. It’s a pure food prod- 
uct—as natural as orange juice. 

“I began by tenderizing round 
steak. Adolph’s made it tender enough 
to broil. Round steak cost me less per 
pound than other steaks, and it’s all 
good eating meat—very little fat and 
bone. I got a lot more for my money. 
We're eating more steaks now—and 
it’s costing a lot less.” 

Lean cuts are better for you 

Cuts like round, flank, and sirloin 
tip come from parts of the animal 
that get the exercise. That’s why 
theyre lean. And tough. And less 
expensive. But, pound for pound, the 
lean, less expensive cuts have more 
protein, less fat and calories. That’s 
why they're better for you. 


Tough-to-tender in a jiffy 
With Adolph’s Meat Tenderizer, it 


takes only minutes to turn tough into | 


tender. Just moisten the meat with 
water, sprinkle Adolph’s evenly on 


both sides of the meat, then pierce | 


deeply with a fork at ¥2 inch intervals 
...and you're ready to broil. 


Gourmet treat — marinated steak 

For a flavor change-of-pace try 
Adolph’s Meat Marinade. It works in 
just fifteen minutes to give steaks 








deep-down flavor and juicy tender- | 


ness. You'll find it at the meat counter. 
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TWO SIDES continued 


The mother turned her head to trace 
the quick look of alarm that went from 


Jon to Calypso. What to do with little 


sister? Some problems never change. 


In her dressing room Eleanor creamed 
herself, peacefully, a kind of medita- 
tion in beauty. Then, in a pale yellow 
robe, she crossed the upstairs hall. She 
was a victim of the “Did I really turn 
it off?” disease who always felt driven 
last thing at night to check the stove, 
the lights, the doors. 

From Susan’s room, as she passed 
the door, Eleanor heard her daughter's 
bright voice going on and on. 

In the kitchen, Mrs. Abbe found the 
coffee urn still attached. She drew her- 
self a cup and sat at the plank-topped 
table reading cookbooks. Tonight she 
studied the technique of Beef Welling- 
ton. She’d never make it, her family 
wouldn't even enjoy it, but like poetry, 
cookbooks need not be useful. 


J on opened the door between the bed- 
rooms, thrust himself through it with 
no effort to be quiet. “You're keeping 
looking at Susan, 


male as a rooster at dawn. 


me awake,” he said, 


“T can lend you some ear-stopples,” 
Susan said, her eyes very clear, as she 
inventoried her brother from gradua- 
tion bathrobe to bare feet. 

I want 
you to shut up and go to sleep.” He 
surveyed the girls, each in her pretty 
bed, lamplight glowing over their clean, 
shining faces. 

“Why must I go to sleep?” Susan 
was defiant. It was a new attitude: 
usually her brother carried her with 
him like a wave. “Cal and I want to 
talk.” 

“Do you, Cal?” 

“You've told me so much about Su- 
san, I'm very glad to know her.” 


“I don’t want ear-stopples. 


Angrily, he backed out of Susan’s 
room as she called vigorously after 
him, “Close the door!” 


He slammed it. 

When, after an hour, Eleanor came 
softly up the stairs again, Susan was 
still talking. Well, Mrs. Abbe said to 
herself, it’s funny how there are things 
you never think of and sometimes they 
happen. Suddenly it struck her, I like 
kids! 


Next morning Eleanor came in from 
the back garden, where she had been 
sniffing the perfume of approaching 
spring. Calypso was the first young one 
downstairs—she wanted to help. 

Then Jon came in, cranky as an elec- 
tric can-opener. He asked his mother. 
“How long is Susan going to be here?” 

“I don’t know dear, she hasn’t said.” 

He put his coffee mug on the table 
as though it were a fateful object. 
“Come on, Cal. Take a walk with me.” 

Cal wore jeans, too. They were try- 
ing to be alike, the man and the woman, 
or they were trying to be halves of 
one whole. Not quite unisex; they were 
very attractive as they went out the 
front door. 

When they left, Eleanor went up- 
stairs with coffee for Susan. “Here!” 
she said to her daughter, “Wake up 
and talk.” 

“I talked all night,’ Susan growled. 

“Why did you stay awake all night?” 

Susan came awake, crusty as a bun 
from the oven. “I’m mad at men. I’m 
mad enough to...to... spoke my 
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PRINTED PATTERN 


PATTERN 
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A lovely slimming 
line accented with 
striking front 
panel treatment 
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stitching and 
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trim and youthful 
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yards with sleeves, 
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brother’s wheel.” She rok: coffee 
depth. 

It is dangerous to ask questions 
the young, Eleanor knew. They fo 
up their secrets and run. Still, she m 
treat her daughter like an adult siz 
that was what she now was. “Why a 
you mad at men?” 

Susan said, “I guess you know I wal 
going to move in with Bart. We fo 
a cute place. Sort of furnished. E 
when we got to talking about 
deal...” 

“The deal?” 

“You know. I pay half, he pays ha 
The deal was I do the cooking a 
housework. Everything. I guess 
planned to change the light bulbs. § 
I said, no deal.” 

Eleanor sat tight. 

“Mother, Bart acted like my real 
ward would be going to bed with him 
felt like a nonperson. Just a usefd 
fixture.” i 

Eleanor thought, I don’t knoyf! 
whether I want to kill this Bart fo}* 
hurting her or kiss him for making hiff 
terms too tough for her to accept. 7 

Susan said, “So I decided to bea perf 
son. Not somebody who ‘sort of’ wante r 
to be a film director, like poor Ca} 
lypso.”” r 

“I wouldn't feel too sorry for Caf 
lypso,” Eleanor murmured. 

“I’m not going back to Southeastert 
I want to go to a heavy school, ma 
something of myself.” | 

“Okay,” Eleanor said. - 

“T don’t want to be a bra-burner. O r. 
to compete in beauty contests. I jus y 
want my whole self.” - 

“Okay,” said Eleanor. She thoug 
if you don’t have your whole self, w 
have you to give away? “Your Dec 
laration of Independence is noted ange 
filed; you are even free to go back : ic 
sleep.” 


| 


i 


qi, stood facing each other on the 
sidewalk down the street. Two eres 
behind them on the neighbors’ par 
strip repeated their slender shapes, un- 
leafed and young. fm 
“Will you marry me, Cal?” Jon said. 
“Why?” 
He put his hands on her upper arms}! 
like the handles of a vase. “When tha 
door closed you away from me, I knew 
we had to make it for real.” 
“But it is for real,” she said, won-}} 
deringly. “We have each other, nofle 
locks or keys.”’ She thought of moments 
she had never troubled him with—the fi 
ache of seeing an exquisite bridal gown, 
the ridiculous yearning to be called 
Mrs. “TI still don’t see why last night 
changed everything,” she said, simple }f 
as the spring air. 0 
He said urgently, “I suddenly got c 
it. You weren’t mine. You could split. 
Anytime.” 
“So could you. That was the idea.” | 
“Well, a better idea is ‘happily ever 
after.” 
His idea then; his idea now. 
“IT love you, Jon,” she said, “and 
thank you, but no thank you. I’ve de. ~ 
cided I don’t really want to change ftv 
major—not yet.” 4 
He was flat as a cookie man and gent- |¢ 
ly she kissed his cheek. 
Maybe he hadn’t known that he 
believed marriage was the ultimate 
golden gift. Calypso thought and de- 
cided she would give him that benefit— 
a benefit that was not retractable. She} 
loved him. “Maybe ete she. 
“ater.” E 


SOME TIPS ON PAINTING 


bn’t believe what they say. Unless 

twre a miracle worker it is not 

issible to paint a room in the 
brning and have guests at night. 

t it is possible these days to paint 

room very quickly—one or two 

lys—and get it back into working 
der with comparative ease. Newer 
hints, better equipment, and a great 
al of enthusiasm will help to ac- 
pymplish the job with dispatch. Here 

e a few good tips to help the job 

ng: 

1. Repair any cracks or holes in 
ie plaster. For the more simple 
nes you can do the job yourself. To 
% a hairline crack or small hole, 
ty a pack of patching plaster at 
1 paint or hardware store or an 
specially prepared commercial 
roduct designed expressly for the 
b. Follow the directions—usually 
yplying it with your thumb or a 
utty knife. 

2. After all the cracks and holes 
ave been filled, dust the walls, ceil- 
igs, and windowsills. If your walls 
nd surfaces are heavily soiled with 

ease and grime, they should be 
ashed thoroughly. 

3. If you plan to use a brush, buy 
nly those of a good quality—either 
ure bristle or synthetics such as 
ylon. They will last longer and do 

better job. Besides the bristles w ill 
tay in. One of the worst problems 
fou will face in the middle of a paint 
bb is to pick out tiny hairs from 
reshly painted walls! 

4. You will need several brushes 
-a 4” flat paintbrush which you can 
ilso use for enamel; a paint and 
rarnish brush for all areas (3” wide 

Bora woman, 4” for a man); a flat 
Brim brush, 3” wide; and an all-pur- 
ose 1” paintbrush for finer detail 
work. 

5. We mentioned above that qual- 
ty brushes have sturdy bristles and 

That is true. However even the best 
thew brushes have a few loose bris- 
Hles. You can remove them by re- 
volving the handle quickly between 
Jyour palms or by tapping the bris- 
tles sharply against your hand. 
| 6. Soak a new brush in linseed oil 
ifor a couple of days, then squeeze 
Jout the oil and comb bristles 
straight. 
| 7. Touse the brush, dip it into the 
Jpaint to a depth of about 2”. Avoid 
overloading it. Tap out excess paint 
against inside of the can. Apply 
}paint with bristles flat against the 
surface. Don’t push ends into cor- 
‘ners. Hold the brush firmly but 
lightly and don’t force the ends into 
corners. Never allow a brush to 
stand on its bristle ends. 
| 8. If you plan to use a brush for 
seyeral days, suspend it overnight 
#linseed oil to keep bristle ends 
from touching the bottom. As for 
cleaning your brushes, it is a good 
idea to ask your paint dealer what 
to do as the procedure may vary 
| with the type of paint. Many new 
brushes can be rinsed off with wa- 
| ter. There are special brush cleaners 
you can purchase at the paint store. 


Copyright 1973 by Virginia T. Habeeb. From he 
book ‘‘The Art of Homemaking" published by Simon & 








By Virginia T. Habeeb 


Follow the directions. When brushes 
are dry, comb or straighten out the 
bristles and wrap them in aluminum 
foil or plastic wrap to keep out air 
and moisture and to help them keep 
their shape. 

9. For painting with a roller, fol- 





low specific directions for both paint 
and roller for best results. Direc- 
tions vary with different types of 
rollers. 

10. Roller painting is really very 
easy. It allows you to work quickly 
and continuously and produces pro- 
fessional results. Always keep the 
paint flowing so that the edges 
won’t have a chance to dry and leave 
overlap marks. After you have 
spread your paints with crisscross 


strokes, finish with long, vertical 
ones. This will help compensat 
for any unevenness in your paint 
coat. When you finish painting, clean 
both the brush and roller immedi 
ately according to directions. If you 
allow them to dry you cannot use 
them again 

Note: Remember to cover all your 
furniture with plastic drop cloths, 
as well as the floor areas around the 
walls. END 


If you're spending | 
nough for meat, get | 


» Kal Kan quality. 


_No, Virginia, meat-type dog foods are 
. ** not all the same. Oh sure, they may cost 
about the same. But you can really see 
and smell the difference. Kal Kan looks 
more appetizing with those hearty 

chunks of protein-rich meat by-products 
in hearty gravy. Kal Kan smells more 
appetizing ‘cause it’s cooked in the 
can to sealin all the natural juices. 

And Kal Kan balances your dog's diet 
with other wholesome natural foods. 

lf you're going to spend enough fo 

buy the best, be sure you get Kal Kan. 


its a meat eater’s natural choice. 


Present this coupon fo your grocer and 
save 10¢ on one can of Kal Kan for dogs. 


a 


Pepe ie, Rola oakoots 

; ¢ with the conditions 

K providing purchase of sufficient 

ar GOupons presented for redemption 
made ‘available upon request to Kal Kan 
agents: The customer must pay any sales tax. 
‘oupON void in states where taxed or restricted 
Cash value 4/20th of a cent. Restricted fo 1 "i 


bon per family. Kal Kan Foods, Inc.. P. O. Box 
os Angeles, Califomia 90051. 


ie veterinarian for a reqular checkup: & 
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Land O Lakes Butter. 
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For old fashioned one By, enice : Butter Barbecued Chicken ‘—--—-———-——-, 
No. 1 butter in savory outdoo: $ 2 2% to 3-pound broiler-fryer chickens | 
zr i 4s c. Land O Lakes Sweet Cream Butter | 
Free rec] Pp es in : | 1 0.7-0z. package cheese-garlic salad dressing mix i ¥. : 
ite | _1 tbsp. barbecue sauce I + 
marked La na & | Yield: 6 to 8 servings 
Bes = Wash chicken and pat dry. Cut each chicken into 
} Butt er Carton. quarters: place bone side down on grill. Grill 5" to 6" ! 
| Ws from medium coals for about 30 minutes. Meanwhile | 
Butter Barbecued Chicken. But | insmall saucepan melt butter: stir in remaining ! 
Barbecued Ribs. Peas ’n Hash | ingredients. Turn chicken and grill about 30 to 40 minutes ! 
Blue Cheese Spuds. Herb Butter | longer, turning and brushing occasionally with butter 
| sauce. Season to taste. 





All Butter-good country recipes si 
for easy outdoor cooking and hearty « 


rty oO 1: ped 7 Tie Jo eam Be. 
spetis. Dahusp brow for your fort soietnwnoet A taste of the Country 
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continued from page 76 
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from a Saturday afternoon of fishing. 

“Why not let me mix it?” he says. 

Missy replies, “Oh, but we are having 
martinis.” 

“Oh, no we’re not.” By phone he or- 
ders new fixings, gin and orange juice, 
meanwhile boasting of his day’s catch. 
He mixes and serves the concoction, 
which Missy refuses. “She insisted on 
scotch and soda. There was a little tiff 
between them because she declined his 
cocktail and he at once offered to make 
her a martini. She insisted that she 
would have the scotch and soda and 
nothing else.” 


exquisitely designed. It is a 
ete giving—on the terms available 
arred by assertion of prerogative 
t of emotional demand or person- 
rusion, any of which might cause 
an to turn away. 

1932, Roosevelt is elected Presi- 
f the United States. 
the White House, “while the oth- 
retaries keep office hours, the ad- 
come and go, Missy is there— 
s there.” The observation is Doris 
on’s in a Saturday Evening Post 
ait of Missy. “No invitation is ac- 


eee see eRe ers 
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Le 


d by Missy if it means leaving the 
dent alone... . Missy is attuned 
s moods, knows how to keep him 
any both with conversation and 
silence.” A Newsweek piece on 
y in 1933: “She knows when he is 
before he realizes it himself. . . 
an tell when he is really listening 
interlocutor and when he is mere 
ing polite—which no one else can— 
she sometimes even senses when 
; beginning to disapprove of some 
ig that he still thinks he likes.” 
ace Tully: “She'd sit with him in 
evening when he was reading or 
ing with his stamps. Sometimes 
sit with him while he was doing 
. He liked somebody around in case 
anted to say something. He didn’t 
t to talk to the air. He liked to 
Ik out loud, and if he thought out 
he wanted somebody to listen. 
etimes she had things to do—she’d 
t to wash out some things or some- 
g like that in her own apartment. 
she was there and if he wanted her, 
e had to do was pick up the phone 
tell her to come down.” 
d from Lillian Rogers Parks, a 
te House maid: “Now that it is 
ver, and Missy and the President 
both gone, I can say that Missy 
more than a secretary—she was 
m-hearted listener, the boon 
panion, a sort of mother substitute 
the President. She was the one who 
ried about drafts and got excited if 
appeared to be catching cold. . . . 
was the one who shared his private 
s: the one who first léarned of his 
s, and the one who applauded them 
hout reservation. 


Ego-building boost 
She kept his hours, eating dinner 
him in his office, when the First 
y was not around. .. . She even 
mt swimming with him to keep him 
pany, though it was common know!l- 
that she hated the water. .. . Mis- 
gave him the companionship, the 
t attention, the ego-building boost 
t men sometimes find in their wives. 
ts. ‘R’ was not the kind of woman 
ho would give blind praise or blanket 
proval. For that kind of warm sup- 
rt and recognition, no matter what he 
_ the President turned to Missy. 
ere was definitely no question of 
1ything improper. It was a spiritual 
hment, although Missy built her 
e life around him and never mar- 
.... Backstairs, we used to wonder 
Mrs. ‘R’ wasn’t a little jealous of 
iss LeHand, but she never seemed 
be.” 
A glimpse of the family flavor of re- 
xation at the White House is recorded 
the journal of writer Fulton Oursler. 
issy is about to serve the Ourslers a 
rink in the President’s second-floor 
al study just as Roosevelt returns 














































Oursler compliments Missy on her 


light-blue evening dress, mentioning to 
her embarrassment that he has seen 


her in it before. 

“She told us that she did have an- 
other dress but that it was at the clean- 
er’s, and laughed very heartily and 
blushed a little, and the President did 
not seem to like the trend the conver- 
sation had taken. 

“T could not help thinking, too, how 
odd was the whole arrangement. The 
President admitted that he did not 
know where Mrs. Roosevelt was that 
night. 
Marguerite LeHand.” During a supper 
that followed, “not once was the name 


His only companion was 


of Eleanor Roosevelt mentioned.” 


One puzzled reference 

In the first year at the White House, 
the year of Presidential adviser Ray 
Moley’s greatest closeness to Roose- 
velt, Moley hears only one puzzled ref- 
erence to the peculiarity of the rela- 
tionship with Missy. He is riding in a 
car from Hyde Park with Marvin Mc- 
Intyre, F.D.R.’s appointments secre- 
tary. Mac, irritated by F.D.R.’s having 
consulted Missy on some matter while 
holding Mac at arm’s length, blurts, 
“What goes on there anyway?” 

In her personal record keeping, Mis- 
sy is as circumspect as she is in her 
daily behavior. Of the thousands of file 
boxes of White House papers at the 
Roosevelt Library at Hyde Park, Mis- 
sy’s virtual anonymity is broken by 
merely a single thin folder marked with 
her name: a letter to a department 
store urging it to change her mailing 
address to the White House, her will, 
copies of her reminders to F.D. of a 
Roosevelt child’s birthday, her Christ- 
mas notes to her boss. There is, how- 
ever, one personal item she decides to 
file as a memento. It is a note scrawled 
in pencil by the President: 


M.A.L. 
Can I dine with you or will you 
dine with me? 7:30 


FDR 


Missy’s interest is still courted by 
other men. “Even the most ardent 
swain,” says Newsweek in 1933, how- 
ever. “is chilled at the thought that, to 
invite her to a movie, he must call up 
the White House, which is her home. 
The bachelor Prime Minister of Can- 
ada. Richard Bennett, seemed quite 
taken with Missy when he visited 
Washington last spring.” “ Ambassador 
[William C.] Bullitt was very much in 
love with Missy at one time,” says Bar- 
bara Curtis. “He used to telephone her 
lots and lots of times from Paris. When 
he’d come to Washington, he’d take her 
out. But after a while she’d get bored 
She just didn’t seem to be (continued) 
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Wiss shears help Donald Brooks turn design into dynamite. 


Designer Donald Brooks. 
The name sizzles with fashion. And with quality. 
Brooks insists on quality and so he insists on 
Wiss —the quality cutting tools he can count on. 
He knows that we’ve been in the business for over 
pene it meter reece dimen 
better and last longer. 
And Brooks enjoys a selection of tools as 
broad as any around. Shears and 
scissors that snip, clip, cut, rip, 
zig, zag, scallop, —just to 
rene ERSB Ane 
So do as Donald Brooks 
does. 
Take up with Wiss. And 
cut out your own niche 
in fashion. 
wissS 
J. WISS & SONS, CO. 


400 W. MARKET ST. 
NEWARK, N. J..07107 
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Afghan Kit only we 
$12.98 = 


rder these soft-as-spring afghan and pillow kits and 

| you're ready to settle down to many long, luxurious naps. 
It’s all so simple. The 50’x70” afghan and 16’x16” pillow 

| are both made entirely of machine-washable acrylic yarns, 
| done in easy-to-work crochet and embroidery. Embroider 
| the bouquets on individually crocheted panels, join 

} the panels with a lacelike crochet s! tch, add fringe 




















| and you're done. The kits include ali the yarn you need 

i) plus easy directions at a fraction of the cost for an 

) equivalent handmade. FREE crochet hook and needles 
!'ancluded in afghan kit. Use the pillow anywhere you want 


to add a touch of spring. The afghan, a light traveler 
for napping anywhere, also doubles as a beautiful 
coverlet for your bed. Use coupon to order. 


MISSY continued none of them ever meant a great deal never hesitating to tell him unpleasant 

to Franklin. I also think they exploited truths.”” Yet she never stirs the Presi- 
interested in anybody—enough to mar- Missy’s friendship, believing her more dent to resentment as Eleanor does. 

ry them.” interested in them personally than in For some reason, Missy’s challenges 

On all this, Eleanor, too, has some- what they could contribute to Frank- bestir affectionate fun. One day she 

| thing to say, perhaps born of slight lin’s work. In that they were mistaken; takes a noontime stroll in a park near 
envy as well as admiration for Missy’s ... though occasionally someone fooled the White House and comes upon a 

skill at serving Franklin’s purposes: her for a time, I always waited for en- palmist who has set up shop under a 

| “Some of the people who worked lightenment to come, with confidence tree. Submitting her hand to the for- 
closely in the administration with my born of long experience.” tuneteller, Missy is told, “My dear, 


husband . . . were brought in through Missy, says Sam Rosenman, is the you can have a future. You have abil- 
Missy LeHand’s efforts. .. . I think “frankest of the President’s associates, ity, but you must also have confidence 


NEW EASY-TO-MAKE 
VIOLET AFGHAN 












© 1973 The Family Circle, Inc. 


Family Circle Kits, “| 
Dept 719J, P. O. Box 450 | 
Teaneck, N. J. 07666 | 


Please send me the following items in the | 
quantity indicated. [Canada: Add $1 for 
each item ordered. ] 

QUANTITY ITEM TOTAL PRICE 
(719) Violet Afghan, 

$12.98 each (plus 50¢ 

for postage and han- 

dling) $= = 
(720) Violet Pillow, 

$3.98 each (plus 35¢ 

for postage and han- 

















dling) Se 
TI enclose (total amount) ......... $2 
Name 
Address 
City 
State ZIP. 





PLEASE PRINT 


Make check or money order payable to 
Family Circle Kits. Items shipped to 
Canada are subject to Canadian tariff. 

Allow three to four weeks for delivery. | 

























in yourself. You must learn to s 
up.” Carrying this revelation back § 
the office, Missy brings forth an j 
roarious laugh from the President, 
she feeds him the awful truth in lar 
doses, he protests, he doesn’t kne 
that he could take it. Thereafter, the} 
is a new running White House jok 
“Speak up, Missy.” 
Her method? Something in her ¢ 
perience makes it as natural to her | 
Roosevelt’s early life with Man 
makes it necessary to him: avoidan 
of confrontation. 


Firm but pleasant 


Rosenman: “She could read 
President’s mind correctly and antiq 
pate his wishes. . . . She would sugge! 
that certain people be invited to tea 
dinner who she thought would ha 
helpful ideas about problems he hg 
on his mind. When the strain of tH 
daily work and grinding routine bi 
came too tough, she would get his pe, 
mission to ask some of his friends } 
come in for cocktail pleasantries or | 
game of poker in the evening. An 
when sometimes he would seek to pj 
off some decision or some action, sl’ 
would stand there firmly but pleasan | 
ly and keep reminding him to do j) 

“She frequently would hold up a le 
ter the President had written in ang 
and beg him the next day not to sen, 
it. In most cases the President’s an 
had subsided overnight and the let 
would be torn up. If he persisted, 
have known her to put the letter aw. 
in her desk again and try once mor 
in.a day or two.” 1 

In 1944, Raymond Moley, whos 
emerging differences of philosoph 
made it impossible to continue wi 
Roosevelt himself, writes: “Marguer# 
LeHand would have been amused an 
startled, had anyone attributed states 
manship to her. She had little concer 
with ideologies. . . . Politics, publi 
life, and government, to her, were pec 





Journal Shopping Center 


WOMEN AT THE TOP 


PAGE 82: SMITH AND JONES voile shirtdress 

available at Lord & Taylor, New York; Sandra 

Post, Florida and Georgia; Pogue's. Cincinnati; 

Joske’s, Houston; The Broadway, Los Angeles; 

oe Magnin, California, Nevada, Colorado, 
awaii 


PAGE 85: MALCOLM STARR gingham shirt- 
dress available at Saks Fifth Avenue, all stores. 


PAGE 84: DON SOPHISTICATES halter dress 
available at Lord & Taylor, All Stores; Bur- 
dine’s, Florida; Charles A. Stevens & Co., Chi- 
cago; Famous-Barr, St. Louis; Maison Blanche. 
New Orleans; Battelstein’s, Houston; Sanger- 
Harris, Dallas; Makoff, Salt Lake City, Utah. 


PAGE 85: REMBRANDT flowered dress available 
at Saks Fifth Avenue, all stores. 


CHOOSING STRAWS 


PAGE 92-93: Wallpaper, Vannerie +868, and 
fabric, Montreal Toile + 175403, 54” wide cot- 
ton (used to cover cushions on loveseat), are 
both from Brunschwig & Fils*. Furniture: 
Tuxedo loveseat #53448; Chippendale plant 
stand with metal liner; Marx 4-drawer chest; 
folding screen; Mr, 6-drawer chest; Chippen- 
dale arm chair, and wicker trunk, all in na- 
tural wicker, reed, rattan, cane or peel shades. 
from Walters’ Wicker Wonderland, 991 Second 
Ave.. N.Y.C. Rug of natural and brown sisal, 
approx. 412’ x 712’, from A. Morjikian*, 150 E. 
58th St., N.Y.C. Mounted animal horns (they’re 
fiberglass facsimiles by Decorative Crafts): 
Lesser Kudu, 32” x 15” wide, and Alaskan Moun- 
tain Ram, 11” x 41” wide, each $75, and available 
at Ethan Allen Stores. Lamp, model 1418, na- 
tural terra cotta base with pleated brown and 
white gingham shade, $82.50 by Phil-Mar. Lion 
plaques, reproductions of an original by Joan 
Bonazura, 1534” x 834”, # JB-8, approx. $30 ea.. 
by Museum Pieces, Inc., 15 W. 27th St., N.Y¥.C. 
Broom, its handle a crooked sapling with the 
bark still on, made in Appalachia. $7.50, {°3 
Weg Fottery, 1142 Madison Ave., N.Y.C. Split 
bamboo bird cage in the shape of a church. 
$75. from The Phoenix, 793 Lexington Ave . 
N.Y.C. Giant baskets (we used the one at 
lower left upsidedown as a table), 17” high, 24” 
dia., $18, and 14” high, 18” dia.. $12.90, from 
Country Floors, 300 E. 61st St., N.¥.C. Coolie 
hat, $4.95; basket (holding breadsticks). 1094” x 
1415”, $2.75; small market basket (filled with 
French loaves), 1034” x 19” x 512”, $5.95, and 
reed blind for window, 36” wide x 72” long 
(only one size available), $7.95, are from Azuma, 
415 Fifth Ave., N.Y.C. Round straw basket 
(holding mushrooms), 1442” dia., $6. and oval 
openwork willow basket (holding potatoes). 16” 
x 20”, $8, from Bloomingdale’s, Lexington Ave. 
at 59th St.. N.Y.C. Brown and natural baskets 
with handles were purchased in France. Items 
for which no source is given are privately 
owned. 

*through decorators 
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their relations with each other. 
Her influence was vastly greater 
1 that of most of those who believe 
_are statesmen. 
undreds of people kept their con- 
with the President almost solely 
ugh ‘Missy.’ But this was not her 
r service. She knew by intuition 
almost everybody favors reform, 
e mood in which it is presented 
lm and reasonable. . . . Her im- 
se influence on those with whom 
worked was in the direction of see- 
that the ‘lesson’ was ‘more kindly.’ 
quiet observation to the President 
a sharp passage ‘doesn’t sound like 
smoothed many a ruffled front.” 
dd that this younger woman should 
ated to occupy a place in history in 
nd of juxtaposition to that of Elea- 
, and for reasons, at least in part, 
ed by Moley. After all, who more 
Eleanor respects being “calm and 
onable,” is “more kindly,” more 
to “smooth many a ruffled front’? 
hat makes them opposite, however, 
ot their qualities of manner but 
quality of their personal expecta- 
as of Franklin. A woman who has 
nessed more than her fair share of 
‘sonal weakness and failure—a fa- 
‘r, two uncles, and a brother de- 
oyed by indulgence—Eleanor has 
rned to live by a rule of righteous- 
s. It is a code that permits no com- 
mise, Late in her life, trying to 
erstand an interest by her friends 
psychiatry, even befriending two 
chiatrists, having long talks with 
m to plumb what they are about, 
turns away from the idea. Why 
*t a person just do the right things? 
y can’t they live by the straight- 
ward ideals she found in the court- 
letters of 20-year-old Franklin to 
uch she responded: “But what ideals 
u have to live up to! ... I must say I 
ynder how many of ‘we poor mortals’ 
uld act up to that!” 
Tigi this uncompromising righteous- 
Ss, imposed upon herself, which, 
1en projected upon her expectations 
her husband, prevents her—binds 
r—from comprehending the style of 
s life. At one time she discusses with 
x Tugwell what he calls “confusing 
ices of the young man remaining— 
[Roosevelt’s] quick smile . . . in the 
iny other ways he seemed to admit 
ople to his confidence.” He did give 
ople, Tugwell reports her as saying, 
ise impressions, “but this was a de- 
erate use of an early training in 
inners that had become ‘second na- 
re.” Then she added ruefully that 
en she “was not quite certain about 
2 ‘first nature.’ ” 
The difference is that Missy seeks 
d finds the interior Franklin, the 
rst nature,” accepting the “second 
ture” as an essential outer form. 
ie accepts all the compromises of po- 
ical life. What Eleanor read as weak- 
sses Missy accepts as necessities—to 
3} person as well as to his politics. It 
part of what must be loved if one is 
Bpve Franklin Roosevelt. 


’ 


Her speech was gone 
In June 1941 there was a party 
the White House for the staff. To- 
ird the end of dinner Missy, looking 
rangely drawn, told Grace Tully she 
it ill. She refused, however, to go up- 
airs to bed before the Boss left at 
out 9:30. A few minutes later Missy 
imped to the floor, unconscious. Dr. 
cIntire rushed her to her room. The 








New Promise Marsarine 
can help lower cholesterol. 





Promise. 


Promise’ tastes like butter. Yet when hundreds 
of people used Promise Margarine instead of 
butter in clinical tests, the average 
cholesterol level for the group went 
down. In just three weeks. 

How can Promise Margarine help lower cholesterol? 
Because it’sso polyunsaturated. Balyuneatinnid foods 
can help reduce cholesterol levels when they replace 
saturated fats in your diet. 2.» 
Me eee That’s why many doctors say 7 
to reduce your risk of heart attack: repl ace some saturated fats 
9 avdh polyurea tarot toate with polyunsaturated foods. With With 
See ier eee And Promise Margarine oe 
top sinoking. : 
SExcicisovesularyt is far more polyunsaturated than any 
@ Avoid stress. leading margarine. Even the 100% corn 
e eee medical oil brands. 

Should you lower your cholesterol 
level? Many doctors believe that lower cholesterol levels 2g 
can help reduce the risk of heart attack. Ask your doctor 
to tell you how he feels about an overall cholesterol re- 
duction program for you. 

We can tell you that Say 
Margarine has been 
clinically shown to 
lower cholesterol. | 

Promise. 





Average cholesterol 
reduction with Promise 
after just three weeks. 





Promise tastes like butter. 
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Percent of jolyjumantn rakes 
in leading margarines. 


t ie like butter. 
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P But your body kn ows better. 


signs of a stroke were unmistakable. 
Her left arm and leg were paralyzed. 
Her speech was gone. The constant vig- 
ilance and care she required was diffi- 
cult at the White House: after some 
days Missy was taken to Doctors Hos- 
pital and, after a few weeks there, at 
her request, to Warm Springs, where 
she could get both medical attention 
and rest. 

The visit by F.D.R. to Warm Springs 
in late November was awkward and 


painful for him. It would have been for 
anyone, but especially for a man who 
could scarcely bring himself to talk of 
illness, let alone be in its presence. 
Worn now by the immense tensions of 
impending war, he could barely endure 
the ordeal of trying to cheer Missy— 
the old cheery, talkative, loyal Missy 
—who could now say without great ef- 
fort only a single word, “Yes.” 

He took Grace Tully along. “You 
had to have at least two people,” ex- 


plains Egbert Curtis, “so you could 
talk across Missy to the other person. 
Suppose I could only say ‘yes—yes,’ 
it would be very difficult for you or 


anybody else to talk with me. She could 
only participate by listening, maybe 
by small signs of her face. And, you 
know, people who have had strokes are 
very prone to cry easily.” 

It was minutes after that ordeal that 
Roosevelt heard of the threatening 
Japanese maneuvers and (continued ) 




















MENU MAKER 
RECIPE FILL 
IN POPULAR 


KITCHEN COLORS 


Here is the roomiest, most 
helpful recipe file, one 
that promises better 
organization than ever. 
Thousands of homemakers 
find these files an easy, permanent 
way to arrange their personal recipe 
collections. This unbreakable, 
polypropylene, pebble-finished 
file is light to handle and 

easy to keep clean. 

Capacity is about four times that o 
it contains 24 index cards tabbed in the cate 


most helpful. Each index card has room for your 


Sixty recipes have been selected by our Foo 
add to your own collection 


measurements and equivalent quantitie 


hold recipes clean and neat. You cc more 
aS | }; ae e Bf me PA Se eed 
inclucing nanay lists of jooa ana nousenc 
take the indecision out of shopping. The pad cc 
Fill cut coupon and enclose check 
Allow 4 weeks for handiing and mz 
foreign orders.) Please tnd (Ol 
LADIES HOME JOURNAL, Dept. Ss 


4500 N.W. 135th St. 
lenclose $_.._-_. 

_-Menu Make: 
My color choice is: {_] AVO 


#61061 (200 & 
post. & he 


—______ #61062 (500 extra rec 
post. & hdig. 


aa 


“tna 


| ] "ee 
f the usual small file bo 


ror easy reference, ar 










¢. 


5 vou will find 
erence notes 


clip and 


reQaay } ( 








1n equivalent chart shows all 
noredients. 100 clear plastic sleeves 
isne <. A shopping list pad, 
d vill mak | planning easy and 
rdered with the recipe sleeves. 
2S ts piease add sales tax. | 
able tc ndle Canadian or | 


159 [1] WRITE 61060 
62.00 plus $.35 


b3.98 plus $.35 


| Print Name 
1 


~ Address 


Zip Code 
cae eS 
|] Send C.0.D. | enclose $2.00 good- 
will deposit and will pay postman 
balance plus all postal charges. 





sal cei ot alae 





eee 








+ continued 


to return to Washington im- 
ly. Roosevelt began now to do 
had to do, what he had learned 
by example from his mother to 
blot the unpleasant out of his 
usness: blotting out Missy’s ill- 
en Missy herself. This require- 
f his personality was reinforced 
all-consuming demand of war. 
tin Washington, on the night of 
rible Sunday of Pearl Harbor, 
elt sat with his Cabinet, as tense 
ave a meeting as any Cabinet 
rer held. During the meeting a 
me from Warm Springs. Grace 
ot put it through. Instead she 
out on a note what she knew 
ler was struggling to convey: 
























December 7, 1941 
10:05 P.M. 

RANDUM FOR THE PRESIDENT 
issy telephoned and wanted to 
with you. She is thinking about 
and much disturbed about the 
. She would like you to call her 
cht. I told her you would if the 
arence broke up at a reasonable 
—otherwise you would call her 
e morning. 

G.G.T. 
Eleanor, whose con- 
never supplanted a 


eks later, 
over Missy 
brly protectiveness, asked Frank 
'he had called to greet her on 
mas Eve. 
trusion, perhaps the discomfort- 
ibligation. (Trying to sustain a 
rsation on the phone was agony.) 
ritably replied that he had not 
as not planning to do so. Eleanor, 
sould always override her feelings 
tend to an obligation, could not 
m Franklin’s incapacity to do so. 
s later, still resenting him for it, 
old friends that she “could not 
rstand that.” 

afin had his own ways of doing 
he had to do. He altered his will 
»vide for Missy’s medical expenses 
» 50 percent of his estate, the re- 
der being left to Eleanor. 

anklin Roosevelt, at the nucleus 
world at war, could bury his lone- 
s. But how could Missy? That 
.d cottage at Warm Springs was 


Perhaps he resented 
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like a berth in a speeding, hurtling 
train suddenly stopped. She had lived 
at the power center of the nation, the 
world; the great names of her time, 
waiting edgily for an audience with the 
greatest name of the time, would stop 
at her desk-side chair to chat. What the 
great did not know, what the man in- 
side would not tell them, he would 
often confide to her. To the fortunes of 
this man, to his responsibilities and to 
his person, she had committed her life. 








While never to have him, she had as 
much of him as anyone, and for that 
she had long decided to have no one 
else. Now that whirling, exciting life 
was suddenly stilled. And the man was 
not with her. It could never again be as 
it was. She knew that. At 41, now she 
was crippled. Without speech. It was 
all over. 

One night—in the middle of the night 
—the telephone rang in the home of 
Dr. C.E. “Ed” Irwin, medical director 


of the Warm Springs foundation. He 
dressed and left quickly for Missy’s 
cottage. Before dawn he returned 
weary and puzzled, saying to his wife, 
Mabel, “I don’t know what I’m going 
to do about Missy. I think she tried to 
kill herself tonight.” Then, shaking his 
head in disbelief, in distress over this 
old friend, he added, “Tried to do it by 
swallowing chicken bones.” 

Over a cup of coffee, the doctor and 
on (continued) 


his wife speculated 
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MISSY continued troops in the Caribbean and 
America, she discovered that 
the bizarre occurrence, and agreed had been invited to visit the ; 


that perhaps Missy was going berserk. ; House during her absence. Thi 
Missy was soon brought back to the the period when Eleanor was 
White House, to her third-floor apart- annoyed that other women—Mrs 


ment. Three nurses were assigned to kins and Jimmy’s wife, Betsey- 
her care around the clock. A favorite assuming prerogatives she felt 


White House maid was called from retire f solely hers. She wrote Missy to ost 
ment to look after her dinner, then sit in her room 2 the visit: “I was away last week when ( 
all night. During those long nights, Missy, unable to and Franklin arranged for you to come dow 


the 7th of March. I am terribly sorry that 

did not realize that I want to be here when you 

. I am very sorry that they did not consult me BF 

making plans but it is hard to get everyone togethe 
I have been away for a few days at a time.” 

On the tenth anniversary of Roosevelt’s first ina 
tion, Justice Felix Frankfurter, always a close s 
of how to touch F.D.R. most personally, took a mo 
from Supreme Court business to send a note: “W " 
day. If only Missy were also here to rejoice!” bi 


sleep, needed someone to talk to her, and someone to 











































listen to the words she would struggle to form 


























A speech therapist was brought in to teach Missy, as one 
would a baby, to speak again, but progress was slight. The 
worst of the suffering is that a stroke-damaged brain, while 
having lost the memory of how to form words, while some- 
times in a mist of disorientation, has its periods of clarity 
and understanding, of awareness of events and people, of 
despair and desire—and a surging need to express. Yet she 
was dumb, looked dumb, knew she looked dumb. Those 


who came to see her—Grace and F.D. himself—although = 
Missy slumped over 


On the evening of July 30, 1944, Missy went t# 
movies. “As I recall being told,” says Baif® 
Curtis, “she saw a newsreel of Franklin 
sevelt and was shocked at the waf 
looked and the way his voice sounde} 
home, she went to bed and was lo 
at some old pictures. Her arm tha? 
been useless was moving and jun#® 
just like this, and they thought tha? 
was coming back. They thought she wasfil 
ting better. She called her sister in, and ¥ 
Missy slumped over.” 
The President was aboard ship, just h 
departed from Honolulu where he had 
ferred on the Pacific campaign with Ge 
MacArthur and Admiral Nimitz. A radio 
sage arrived from the White House: 


knowing otherwise, were hard put to treat her except ; 
. . nf . eae . a 
as dumb. Bracing himself for the evening visits, F.D. 





would assemble in his mind a string of the day’s 
tales, then, setting his face in a wide smile, 
wheel into her room. Spurred by her eager a : 
eyes, he’d unreel his monologue complete P 
with self-propelled laughter. Suddenly , P P 
there were no more stories to his string, no 
response to egg him on. They'd look at each j ° if 
other. Before silence could shatter the mas- : ‘ 
querade, another cheery smile—‘‘See you tomor- - 
row!”’—and he’d wheel around. Gone. ; J : 


Keeping up with things 

What she could not speak she could yet in ways 
communicate. The all-night maid once told her 
daughter, a White House seamstress, that 
Missy knew she was dying. 

“Because she could read,” says Grace 
Tully, “I used to bring her the State July 31, 

MEMORANDUM FOR THE PRESIDENT: REGR 

INFORM YOU THAT MISS LEHAND DIED IN 
NAVAL HOSPITAL AT CHELSEA, MASSACHUSETTE 
9:05 A.M. TODAY. ADMIRAL SHELDON, OF THE]* 
REAU OF MEDICINE AND SURGERY, STATES THAT 
CAUSE OF DEATH WAS CEREBRAL EMBOLISM. } 
: LEHAND WAS TAKEN TO THE HOSPITAL AT ] 
Fi LTE Ln on GARE aa - O'CLOCK THIS MORNING. ADMIRAL SHELDO® 


Department decoded messages that 
used to go across her desk and now went 
across mine. I thought she'd enjoy know 
ing what was going on around the world 
I wanted her to feel that she was keeping 
up with things. I don’t know how much she 
took in of it, but she seemed to appreciate 
my bringing them before I sent them back 
to the State Department.” 

And she could write, too. She began to 
write letters to people who had been close 
Passages in the letters were manic, tor- MISS TULLY. AWAIT INSTRUCTIONS. WILL 
STATEMENT IN THE PRESIDENT’S NAME AND 
SEND TEXT TO YOU FOR YOUR INFORMATION. 


mented outbursts of fantasy of a life she 
had not permitted herself to live. ““The let- 
ters,” says an informant not wishing in 


atural Menthol Blen 


(means naturally fresh taste) 


Salem’s unique blend features natural 
menthol, not the kind made in labora- 
tories. Like our superb tobaccos, our 
menthol is naturally grown. You'll get a 
get the letters out of sight, to hush up taste that’s not harsh or hot...a taste as 


Missy’s lapse.” naturally cool and fresh as Springtime. 
The White House was clearly not a good 
place for her to be. Missy was sent to Somer = 
ville, to the house on Orchard Street from which 
two decades earlier she had set out for New York 


this connection to be named, “told of this Grace Tully, recalling his return to We 
ington: “I naturally said to him, “You 
I lost a very dear friend.’ And he: 
about to cry and so was I, and he 
‘Yes, poor Missy.’ But he never lik« 
talk about those things because he \ 
well, being a man, he didn’t want to : 
any emotion. At least I never saw him : 
any.” 
Franklin Roosevelt, lover of the sea and s} 
found his own way of arranging his pers 
salute. On March 27, 1945, on the eve of hi 
parture for what was to be his last visit to W) 
Springs, the White House dispatched a nighi|i 
ter to the Ingalls Shipbuilding Corporatio 


one being in love with her, and that one 





wanting to marry her. Everyone real- 
ized that she could no longer be trust- 
ed with important information. These 
friends and the family drew together to 
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in search of excitement and a career. According to 
Grace Tully, she wanted to go: “She felt ther 
nothing for her to do, she was getting depressed and 


thought, well, she’d go up to her family, her two Pascagoula, Miss., builder of cargo vessels: 
nieces and a sister. She was very id of those two 

nieces, although she couldn’t care less about the sis MRS. ROOSEVELT AND I SEND WARM GREETING 
ter who would go out and charge everything to Missy ALL WHO ATTEND THE LAUNCHING OF THES§ 


that she could lay her hands on.” MARGUERITE A. LEHAND IN THE HOPE THAT A C 


In July of 1942 the Curtises visited Miss WHICH BEARS SO HONORED A NAME WILL MAKE MAF 
Curtis wrote cheerily to the President } I SAFE JOURNEY AND ALWAYS FIND A PEACEFUL HARBC 
tainly improving. She has gained twelve ds, they FRANKLIN D. ROOSEP 


tell me, since she has been home 
walk with a cane.” A few mont 


orning of the Congressional 
m 8 eee Genealogy: An account of on 


sent a wire to F.D. at the Wh Houss 

. descent from an ancestor who G 
which was forwarded to him a‘ re g i 
Park: AM FIGHTING FOR YOU LO\ f ce ~ not particularly care to trace 
ark: AM FIG ; } LOVE irgeon General Has Determined . GO own. 
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wii) REMEMBERS continued from page 80 


(aus accident on their way to a 
- jit retreat. As painful an experi- 
-)@is he knew it would be, Daddy 
ld to attend this funeral. We 
‘oa! him to spare himself, even 
i he knew that all of these chil- 
op vere from a part of Austin that 
teliilways been very good to him. 
»iffte looked at us and said, “When- 
(4 needed these people, they were 
yu! They were my people. I want to 

»fere now that they need me.” 
wil was leaving Texas after Daddy 
uried, a woman came up to me 
airport and said, “My daughter 
»@on that bus. Fortunately, she 
ab die. But I want you to know 
uch it meant to everyone that 

father came to that service.” 
at’s what he kept saying so many 
|: “These were my people.” And 
»# why his own funeral ceremonies 
so inspiring—you had the feeling 
jgall the people he cared about so 
n, and for whom he’d worked so 

4. cared about him, too. 

i) e official funeral arrangements in- 
ypd lying in state both at the 
yfary in Austin and at the Capitol 
jnda in Washington. He had the 
{tional military honor guard, but 
wiv of his friends who wanted to be 
him also stood around the coffin 
gh the night. However, this per- 
ijl as well as the military honor 
‘d was all male. Warrie Lynn 
oth, my dear friend who'd lived with 
n the White House, said, ““He was 
an who liked women, too. I think 
je should be some women standing 
~e keeping vigil.” Warrie Lynn 
“ikly found a group of us, and so 
1en joined in paying their respects. 
» know Daddy would have liked the 
“1 Of women as mourners. I wrote 
a letter once telling him about 
+ I was going to participate in a 
rnal conference about women and 
fin response, he wrote an amus- 
| but sincere letter telling me that 
had always “given women credit.” 
| thought the women in his family 
a lot of ability, and he always en- 
raged us to use it. He, didn’t think 
should be handicapped by our sex. 
er he died, I received a letter from 


a very prominent woman in public life. 
She told me that it was my father who 
had believed in her and encouraged her 
to go on with her work. And I know he 
was very impressed with many of the 
women now involved in politics. When 
Yvonne Brathwaite Burke and Bar- 
bara Jordan were down at the Civil 
Rights symposium held at the L.B.J. 
Library in Austin on December 11-12, 
1972, he told us how proud he was of 
these young black congresswomen. 
One of my most moving memories of 
the Washington services is an incident 
that took place as I stood in the front 
pew of the Christian Church. The serv- 
ices had just concluded, and the mili- 
tary guard had shouldered the flag- 
covered casket. As I looked over, I 
caught a glimpse of a strong black Ma- 
rine marching in perfect cadence with 
the other bearers. On his cheek there 
was a single tear. I shall never forget it. 


“T feel sorry for the 
Secret Service men...” 


Few people realize how much Daddy 
depended on his Secret Service men, 
and how close he was to many of them. 
The agent in charge of Daddy’s detail 
had been driving around the ranch with 
Daddy the morning he died. When he 
asked Daddy how he felt, Daddy said 
he never felt better. The last thing 
Daddy did was to ask for him. But it 
was too late. I know nobody could 
breathe life back into Daddy, but that 
agent tried, and so did two others. One 
of the agents helped to resuscitate my 
daughter Cathy last August when she 
almost drowned in the ranch pool. But 
this time he wasn’t successful. I feel 
great sadness for the agents because 
they loved Daddy, too. And they were 
so helpless. He was already gone. 


“They were just a great partnership.” 


I don’t think any marriage is idyllic. 
But my mother and my father had a 
great partnership. They depended on 
each other so much, They had their 
differences, but they didn’t fight. Some- 
times Daddy would say things that 


would hurt Mother’s feelings, and he’d 
be sorry and come back later and say 
something sweet. 


(continued) 
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LYNDA REMEMBERS continued 


Daddy pushed my mother to do a 
lot of things. Everybody thinks she’s 
so career-oriented. She’s not really 
that way; she was pushed into it by 
him. He pushed us in the same way. 
He always thought that women ought 
to be able to take care of themselves; to 
survive and stand on their own feet 

My mother has always been more 
tightfisted with money than my father, 
who was always more will- 
ing to spend it. He was con- a 
stantly teasing her about her 
economy. One of the last 
things he did was to take her 
to San Antonio to look at 
Norell 
which are pretty expensive. 
He told her that he’d buy 
her two if she’d treat herself 


Norman dresses- 


to one. She’d never spend 
that much money on a dress, 
ordinarily. And so she got 
three. They had separate 
bank accounts, too. Once, 
when I told her that I had a 
joint checking account with 
Chuck, she said, “I wouldn’t 
have a joint checking ac 
count with the Angel Gabri- 





el!” Daddy also used to tease 
her because she always said 
she would give a_ certain 
number of dollars to a beau- 
tification project, and when 
the bill came around, Daddy 
usually paid it. 

But they both needed each 
other very much, and they 
both loved each other so 
much, They were—and I 
know it sounds sentimental— 
soul mates. They comple- 
mented each other. In some 
ways, she was more sophisti 
cated than he was. Some- 
times I don’t think he real- 
ized how much his farmer’s 
vocabulary could make her 
wince. He didn’t use earthy 
words for shock value, They 
were just a fact of life: his 
life on the land. 

But Daddy was always so 
proud of my mother and ev- 
erything she did. He teased 
her an awful lot about plant- 
ing trees and beautifying 
highways and all the other 
things, and years ago he 
used to tease her about 
watching James Arness on 
Gunsmoke. But he always 
was extremely proud of her. | 
And he always loved her. 
They were just a great part- 
nership. 


“He was very religious...” = |__ 


We 


. 


like pleated skirts on women: he 
thought they made women look fat. In 
fact. when we wore dresses made of a 
heavy material, he would say they 
looked like saddle blankets. 


“God is in Texas with Boppa.” 

My daughter Lucinda just didn’t 
know her Boppa—her grandfather— 
vas President. At Christmas, we talked 
about President Truman’s death, and 
she could understand that. Lucinda 


“There never really was but one.” 
There is no more L.B.J. Luci and I 


are married, with new initials. 

Mother was never really L.B.J.—ac- 
tually, her real name is not Lady Bird 
but Claudia Taylor Johnson; Little 
Beagle Johnson, the dog, is gone. 

3ut there never really was but one 
L.B.J.—Lyndon Baines Johnson. And 
now he’s gone. But we have many won- 
derful memories to sustain us. END 
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Honest. 





I think my father deeply 
believed in God, and in a hereafter 
And he believed a man had responsi- 
bility to his fellow man. I think he was 
ecumenical, and he prayed a lot 

He never had any kind of religiou 
prejudice. He was surrounded by peo 
ple of all religions. He’d go off to the 
Episcopal Church with Mother, and 
he’d take his good Jewish friends off to 
Father Snider’s Catholic church, and 
so on all along the way. Daddy had nx 
racial prejudice, either. I think he felt 
very close to black people. In fact, I 
can think of only two prejudices he 
had. Very tiny ones. He did not like 
the color purple. And he did not 
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will be five in October. But she went 

Daddy’s funeral in Washington. 
Later when Lucinda was at the home 
of another little girl. Linda, she vividly 
described the funeral to her friend. 
Linda’s mother tells me that Lucinda 
iccurate report of 
how e had gone to the Capitol and 


1 at the guest house, and how 
d 


he > a pretty 


ind how she was in “a 


p hen Linda’s mother, in a 
gen explained to both little 
girl h of their grandfathers— 
Lind nd ucinda’s—were now in 
hea ith God. And Lucinda said, 
‘No, Gi in Texas with Boppa.” 


LUC] REMEMBERS 


continued from page 81 


I told him, “Daddy, Lyn does love 
you.” To which he replied, “I don’t 
think he loves me as much as he did.” 
I said, “Oh, no, Daddy, he does. But he’s 
not a baby any more. I’m not one to tell 
you what to do, but I think it would be 
helpful if you could have a relationship 
that was especially yours—one thing 
that you would like to talk about, or 
things that you would like to do to- 
gether.” 

So Daddy and Lyn would sleep to- 
gether in the same bed, and have long 


adjusting and deodorant. 


s the registered trademark of International Playtex Corp., Dover, Del. 



































talks way into the night abuu.and 1 


—and go to his own bed, not Dadd 
When that happened, the situatio 
easily alleviated to the great pleas 
of all concerned by my moving a sle 
ing grandson into the waiting arms 

a yearning grandfather. 


“No more rabbits in 
the hati; 


I was first notified of 
father’s final illness by? 
husband Patrick. He 
me that my Aunt 
Rather, Daddy’s deve 
and able secretary who 
like a member of our fam 
had called with the messaf 
that my father had hef 
taken to Brooke Army He@ 
pital in San Antonio. At tl 
point, we knew  nothi 
more. The first thing I «¢ 
was to gather my children ¥ 
the bedroom. There we kn} 
and prayed, because we | 
lieve in the power of pray} 
because Daddy treasured 
and because it was the on 
thing we could do. 

When Mother called 
tell of my father’s death, s/ 
calmly said, ‘Baby, this tin 
we didn’t make it.” Som 
how, we always felt Dade 
would live forever. He’d su 
fered several serious hea 
attacks, as well as innumé 
able other illnesses. A 
though he tried to pre} 
us for the death he kne 
was coming, we felt he’d a 
ways pull another rabbit o1 
of the hat. But this tin 
there were no more r#pbit 

I have no doubt in m 
mind that he had a prem 
nition of death. But whethr 
he had a premonition of in| 
minent death is somethin: 
about which we can on) 
speculate. My father spe 
the last four years of his li! 
trying to get his business i 
order. He wanted us all | 
be able to understand an 
appreciate what our famil 
business situation was liké 
He gave us all oral examing 
tions, testing and checkin 
that we knew what w 
owned and what our re 
sponsibilities were. 





“The glorious good-bye... 


The day before his deat 
was the most glorious day that yo 
could possibly imagine. My husban 
Patrick was about to make a serious dé 
cision concerning his business future 
My father was interested in persuad 
ing him to come back to join the faggil, 
broadcasting operation. 

The Saturday night before he died 
Daddy called us at home and asket 
“Where are you? I thought you wer 
coming out here. We need to be to 











The direction in which education 
starts a man will determine his 
future life. —Plato 
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er, Luci. You don’t know when 
ever get together again.” And I 
, “Well, Daddy, we had talked 
it coming on Sunday, and I didn’t 
ize you wanted us on Saturday.” 

fe said, “Oh, no, no. Tomorrow will 
ikay; tomorrow will still be enough 
2.” And it was. Barely. 

© we went out to the ranch early 
day morning. And Daddy spent the 
talking to us, and listing many of 
| reasons why he thought Patrick 
juld come back into the family busi- 
is. He felt if you had a family busi- 
s, it was ultimately more satisfying 
e working in it, instead of exerting 
jyour talents and energies for an- 
er employer. In order to illustrate 
beliefs my father literally capsul- 
d his life, from the very beginning to 
present. Daddy urged Patrick to 
Ke his judgment independently, but 
bught in many forceful arguments. 
e thing he repeated, for example, 
s the old adage that you can’t really 
derstand a person’s problems until 
‘Wawalked in their shoes—which is 
y he was anxious for Patrick to ex- 
lence all sides of the cable tele- 
ion business. My husband and my 
her had been in quite a few cable 
evision ventures together during the 
t years; Daddy told us how grateful 
was to have come to know Pat not 
ly as a son-in-law but as an able 
sinessman who shared his values. 
He was very flattering to both Pat- 
*k and to Chuck. He said that if he 
id been able to choose a committee of 
itstanding persons whose judgment 
"d trusted in many fields, and if they 
id submitted candidates from all of 
e young men available, and if Daddy 








































had set out to find a husband for each 
of his daughters, he couldn’t have come 
up with a better choice. 

It was a glorious day, and we didn’t 
leave the ranch until nine or ten that 
night. My father was on the telephone, 
in a conversation that didn’t seem like- 
ly to terminate soon. Mother was con- 
cerned about the time, since the chil- 
dren were with us, and she urged us to 
leave, saying that she would say good- 
bye to Daddy for me. So I walked out 
and got into the car. But as Patrick 
started the motor, I said suddenly, 
“Patrick, I just can’t. Would you wait 
another minute?” And I went back in. 
Mother appeared surprised and irri- 
tated over my reappearance, so I justi- 
fied my presence by saying, “Mama, 
I’m sorry. No one can say good-bye to 
Daddy for me. Not even you.” I sat by 

































my father’s side until he finished the 
phone conversation. And then I said, 
“Daddy, I want you to know how much 
I love you and how much I appreciate 
everything you’ve done for us, but es- 
pecially today.” He held me long and 
lovingly, and said, “You’ve never let 
me down, baby. I’m the proudest 
Daddy there ever was. But you must 
stop trying to solve all the problems 
of the world at once!” 

Those were his last words to me. 
How ironic it was that a man who had 
pushed himself constantly, at great per- 
sonal expense to his health, should be 
so distressed at a young woman over- 
extending herself. President he was, 
but he never stopped being Daddy. 
Later that night, Patrick called Daddy 
and told him his decision. He had de- 
cided to stay with the family. 


“Well, don’t think of it as spinach; 
think of it as green peanut butter.”’ 













“The one person Mother couldn’t face.” 

The evening of my father’s death, 
we helicoptered back to the ranch. I 
sat across from my mother, searching 
my soul to find something that I could 
say. I felt that it must be extremely 
painful for her to gaze across the land 
that he had loved so much. 

As we disembarked, she looked at 
me and said, ““There’s just one person 
I don’t feel I can face, Luci. I honestly 
don’t know if I can face Yuki.” (Yuki 
was Daddy’s dog.) 

I asked, “Why, Mama?” 

And she said, “Because he’ll know, 
honey. And there’s nothing that I can 
do or say for him. You and I can talk 
and comfort each other and recall the 
wonderful memories we all had _to- 
gether, we can make these moments 
easier to bear. But Yuki’s going to be 
all alone now.” We went into the 
house and Yuki looked at Mother and 
started to whimper. Then he did some- 
thing very strange. When my mother 
sat on the couch, Yuki jumped up onto 
it and deposited himself in Mother’s 
lap. Now, never in my father’s lifetime 
would Yuki have done that. Mother is 
not a big animal lover; she and Yuki 
weren’t exactly soul mates. But she 
looked down at him, took his little head 
and just nuzzled it as if she was the 
animal lover of all time. Yuki used to 
be my dog, and after Daddy died I 
offered to take Yuki back. But Mother 
said no, not now. She didn’t want to 
give him up. 


“Would Daddy Have Turned 
Catholic?” 


Many people often inquired if Daddy 
was going to become a Catholic. I sup- 





and keep its 
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pose the question stemmed from my 
conversion and his subsequent fre- 
quent attendance at Mass with me. 
Frankly, I don’t know if Daddy ever 
considered converting. God was import- 
ant to Lyndon Johnson. He was always 
very religious in his own way, but I 
think he felt a deeper closeness to God 
from the moment he stepped into the 
Presidency. Somehow, in that awesome 
position where the buck does stop, he 
needed to reach out to someone greater 
who could sustain and assist him in 
making the right judgment. I can’t say 
he would have converted: I can’t say 
he wouldn’t have—to second-guess Lyn- 
don Johnson in life was foolish, and in 
death it would be ludicrous. I do know 
he was the most ecumenical man I 
ever knew. One June night in 1966, my 
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father called me and said, “Luci, I 
figure if there’s a church in town open, 
you'd know where it is. I need to go to 
one tonight. Can you find me one?” I 
assured him that I could, in fact I be- 
lieved I could make arrangements with 
some Dominican friends of mine whose 
chapel was near the White House. 
Daddy asked me if Pat and I would 
be interested in going, and I told him 
of course, we wanted very much to 
be with him. It was only after the 
Secret Service men had closed our car 
door that Daddy revealed the burden 
he was bearing. That June night, 
fighter bombers were being sent over 
Hanoi and Haiphong for the first time. 
The consequences of this most difficult 
of decisions were to come. In the 
hours of waiting, my father turned to 
prayer. We held each other’s hands 
throughout that night until morning 
brought the answer to our prayers— 
every one of our men had returned. 


“The Library of the people. . .” 


The Lyndon B. Johnson Library was 
a great source of pride for my father, 
and we felt that if he was to lie in state 
in Texas, he ought to lie in state at his 
Library—actually a library that he felt 
was not his alone, but a library of the 
people. He wanted it to be a learning 
center. He especially wanted the young 
to come and understand the vantage 
point of his Administration, appreciate 
the challenges, benefit from his experi- 
ences, his mistakes, his achievements. 
One young man, whom you might say 
looked very “hippie’”—with long, curly 
hair and blue jeans—walked through 
and looked my mother in the eye, kind 
of winced for a second, clicked his heels 
in almost military fashion and said, 
“Mrs. Johnson, I didn’t understand 
him. I do now. And I apologize.” 

There were those who only lately had 
understood; but there were thousands 
whose understanding had been linked 
for a lifetime with Lyndon Johnson. A 
93-year-old black man came through 
and climbed the steps with his grand- 
son. I reached out to shake his hand, 
and I said, “Sir, you know how much 
my father loved you.” 

He looked at me and said, ““My dear 
child, he showed me. I can eat in a 
restaurant, I can sleep in a motel, I 
can have a sense of dignity, and my 
great-grandchildren can get an educa- 
tion. And this is all just because Lyn- 
don Johnson passed this way. And a 
great tree would have had to have fal- 
len on my head to have kept me from 
coming here today.” (continued) 
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Vectra Corporation 


A CG, heidiary ant Chauran Chamiceal Samnanu 


| Salou 1, , 


Here I am with a wife, a pre-teen daughter—and 
a female hound that specializes in female pups. 


¢ 


, If it wasn’t for young Mike, I’d be completely 


surrounded with no place to really call my own. 

Until I met La-Z-Boy that’s a chair. One day, 
while meeting the girls at their favorite store, I 
sat in my first Reclina-Rocker. This La-Z-Boy 
chair does everything for a man except fetch his 
slippers. You just lean back, extend the foot rest 


and you're in the lap of luxury. Or enjoy it as a 
rocker. Or lean back to full recline and just grab 


a snooze. Which is what I was doing when I got 
this great idea. 

The idea was to show Barbara, my wife, how 

r ae good-looking a reclining chair is. And to 

. et her to leaf through the fabrics—made of Vectra® 

fiber. The rugged fiber that stands up to 


tains, abrasion—so I can enjoy my chair in 


Tey 


ylefin 


spills 








peace without a lot of nagging and elbow napkins. 

From this Father’s Day on, I'll be enjoying 
comfort, quiet and that La-Z-Boy lean-back and 
snooze action. All that and Vectra, too. If you 
want some La-Z-Boy Reclina-Rocker action this 
Father’s Day, start agitating now. 


At Fine Stores Everywhere 
For free color brochure, 
write LA-Z-BOY 

Dept. 02L 

Monroe, Michigan 48161 












































EMEMBERS continued 


ow, the tragedy of it all is that 
r so much praise and affection 
erson after he dies. Daddy was 
some of that because of his 
ttack in ’72. It was so very 
that we received thousands of 
He was able to read many of 
etters, and I think receive a 
nse of comfort from them. 


e did know that peace was 

” 

unday, the day before he died, 
that he had talked with the 
House. Daddy said something to 
t that, “It’s my understanding 
belief that the end of this very 
1 experience for all of us is 
nt. And I pray that it is, and 
must pray that it is.” He didn’t 
o get his hopes up too much, but 
so hopeful for President Nixon. 
relief and joy at the prospect of 
r ending. 

took the war in Vietnam very 
ally. He felt that he had done 
ae had to do, yet each one of those 
vas a very personal friend. He’d 
two sons-in-law over there. He 
what it was like to be a parent of 
young men. He told Patrick on 
ous occasions that he felt Pat- 
ad gone so that Lyn wouldn't 
to go. Daddy felt very strongly 
f a man said that he was going 
nd behind his fellow man he had 
up to his commitment. And he 
hat that was the situation in 
am. 


go dying for what I lived for.” 


re was never any doubt in my 
that he would be justified in my 
e. But my concern was that it 
in his. I believe that there had 
a beginning, and I think he shared 
belief. His actions indicated it. 

the last few months of his life 
‘te a special spirit, a lift and 
n him, that hadn’t quite been pres- 
efore. It started with a speech at 
ppoowned Scott and White clinic 
emple, Texas—a speech concerning 
elief in his people and Jhis country. 
ntinued to generate until his last 


“I'll bet you thought I was going to be late to 
my own wedding, didn’t you?” 


great speech at the Civil Rights Sym- 
posium at the L.B.J. Library De- 
cember 12, 1972. How appropriate for 
his final public address to concern his 
passionate fight for civil rights! I think 
at that point he felt there was going to 
be a greater recognition of what he had 
tried to achieve. My father felt very 
strongly that you couldn’t rest on your 
laurels. That’s one of the reasons why 
he was so determined to deliver his 
civil rights speech that day. He wanted 
to share his ideas about how to com- 
plete in the 70’s the struggle for human 
rights that had begun in the 60’s. He 
wanted to see some of the old civil 
rights leaders—Roy Wilkins, Hubert 
Humphrey, Mitchell—join 
with some of the new—Barbara Jordan, 
Yvonne Burke. The doctors told him 
that morning that under no circum- 
stances should he make that speech. 
They just forbade him. And he said, 
“Well, if I go and die on the platform, 
I will go dying for what I lived for.” 


Clarence 


“Going to the well” 


My father used to relate an old fron- 
tier story that said a true friend is a 
man who will “go to the well with you,” 
l.e., one who cares enough to face the 
enemy in order to help you get water. 
That’s why he persevered for the causes 
he believed in—civil rights, ~environ- 
ment, and, yes, the war—even when 
they were unpopular. For loyalty to 
what and to whom you believed in was 


of paramount importance to Daddy.” 


That is why two of his last public ap- 
pearances were at the funerals of his 
beloved friends Hale Boggs and Harry 
Truman, two men who had always gone 
to the well with him. 

Since Daddy’s death, we’ve received 
an outpouring of mail that has been 
like a window on America—from the 
great and the mighty to the poor and 
the lowly—all who loved Lyndon John- 
son and whom he loved. To the thou- 
sands who wrote, to the hundreds who 
volunteered to help us answer the mail, 
to the countless numbers who helped 
with Daddy’s funeral, to all those who 
went to the well with him, we will al- 
ways be grateful. END 














Both 100% Machine-Washable & Need No Ironing 


Polyester & Cotton Checks 


Smart, Sleeveless 
and Perfect 
for Summer Fun! 
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40099 
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STYLE 40326—SMART, SENSIBLE 
AND SLEEVELESS. Two-piece pant- 
suit weaves its spell in woven 

and cotton checks. 


‘ om. Decron polyester a: 
~ ¢: Top begins at a deep open throat 
f ER collar, button front and ends in 
<= ~=6Sscunning curves. Two patch pock- 
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STYLE 40099—PLAID ’N SOLID PANT SUIT. Easy care ets, elast t pants. You'l like 
Dacron® polyester-and-cotton. Machine washable, needs the ne boldness of these checks. 
no ironing. Solid white pants with pink or lilac tunic top Machine washable, no iron, to o! 
featuring standaway neckline, front slits and perky Colors: Blue or Pink. Sizes 10 to 
bows. Sizes 10 to 18, 1414 to 2214. Only $8.98 8, 1414 te 2214. Only $8.98 
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Your laundry now needs 
the bleach substitute. 






In July, 1972, a permanent care 
labeling law was enforced. Now 
every article of clothing sold for $3 
or more must carry instructions on 
how to take care of it. () Most 
washables you buy today have labels 
that warn you against using bleach. 





Zip GODE ‘HELPS “KEEP 
POSTAL COSTS DOWN 


BUT ONLY IF YOU USE IT. 






(J And that’s where BORATEEM 
Plus, the bleach substitute, comes 
in. Strong enough to whiten whites 
Strong enough to dissolve most 
stains. But never so strong itll 
bleach out your colors. LJ That's 
why it’s the bleach substitute. 


THUMB 
SUCKING 


NAIL 
BITING 


No Nauseous After-effects 








Helps Shri 


nk Swelling Of 


Hemorrhoidal Tissues Caused By 
Inflammation And Infection 


Also Gives Prompt, Temp 
from Pain and Burning | 


There’s an exclusive formulatio Mi 


which actually helps shrink the pz 


ful swelling of hemorrhoic 
caused by infection. In many 
the first applications give pi 
temporary relief from itching 
pain in hemorrhoidal tissus 
The sufferer first 
from such painful discomfort 
this medication helps to gen 
duce swelling of hemorrhoid 
sues. Tests conducted by docto 


notices 


hundreds of patients in New Y 
City, Washington, D.C., and at 


«arm 


tissu 


LAS 


orary Relief in Many Cases 
ch in Such Tissues 
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medication used by doctors in 
ts was Preparation H®—the 

sive formula you can buy 

iny drug counter without a pre- 
Preparation H also lubri- 

protect the 
and so 
rents more 
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THE ECHO 


continued from page 53 


keep any serious, or even semi-serious 
affair from her probing intelligence? 
No, James corrected himself, Charlotte 
would never deliberately probe; but 
simply . . . become aware, and suffer 
hurt. 

It wasn’t too simple. It wasn’t worth 
it. 

He struck a match and applied it to 
the paper’s edge, and watched the 
small flame eat up past yours remorse- 
fully to under what bridges almost with 
a sense of relief. 

The nearest ashtray handy was an 
abalone shell fished up by Charlotte 
on their honeymoon in the Channel 
Islands 

As soon as all was consumed James 
opened a window and consigned the 
blackened particles to the night, and 
then gave a rub with a fold of his pa- 
jama jacket to restore the shell’s in- 
terior luster before padding back into 
bed beside his wife 


A ; she had slept first, so Charlotte 
woke first. and at once became house- 
She bad_ habit, 
recognized, of thrusting 


wifely active. had a 


which she 
each day’s newspaper into a magazine 
rack until its contents overflowed and 
had to be transferred to a cubby-hole 
under the stairs whence when it over- 
Boy Scout came and 
lected the lot for some Boy-Scoutish 
purpose 


flowed a col- 


the 
now 


Tackling chore, 
Charlotte the 
cubby-hole so full that she needed to 
additional 
issue to get it in—among them that of 


preliminary 
discovered even 


smooth and re-fold each 

the previous Wednesday 
And even so her eye only subcon- 

sciously registered the headline about 


a dockers’ strike. END 
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CORN and aS a a 
callus removal ‘. 


i] Dn TRL 
“=. | 
guaranteed or = __5 
money back. Fast, easy, eco- } ==" 


nomical. Get Mosco today and g 


ease those corns away! At drug 
counters. Regular and large 
economy jars. Moss Chem. Co. 


Inc., Rochester, N.Y. 


Problem Nails? 


BREAKING.- SPLITTING 
CHIPPING - PEELING 


Sally Hansen “Hard as Nails” 
helps make soft nails hard and 
chip resistant. Used like regular 
polish, it brushes on a strong, 
protective coating that helps 
nails grow out long and nat- 
urally beautiful. Available in 23 
fashion shades. 


Sez 


in SCE 


HARD as NAILS° 


America’s leading nail treatment 











SARAH MILES 


continued from page 60 


would have kicked him in the pai 
and hard. But Robert, no. I was @ 
come by the sheer kindness of ther 
“Robert, good old Robert, he 
very persistent,” she goes on. “He 
the next morning and said he was 
ing for lunch. I lied: ‘You can’t— h 
guests.” He came anyway. There v 
no guests. I always invented then 
keep people away.” They were f 
ried in 1967. 
It was Sarah’s mother, Mrs. Cla 
Miles, who had always wanted he 
act. But only after Ryan’s Daug 
did the star-struck Mrs. Miles 
fully confess her hidden ambit 
“Mummy has so many barriers * 
all I could think was, “This is the” \ 
time I have seen her cry,’”’ says Sa 
“My mecther rarely took me in be 
arms. There was no intimacy, no gq __ 


childhood like Thomas. 
probably cuddled too much, bt 

think it is probably better being Th el 
as than me. 0 

“T can’t teach Tom values, : 
guide him. Always answer his g 
tions; never push him far into 
area: don’t try to take steps for 
He is an extraordinary little fellow. 
has got hold of me in a way nob| 
ever has. I am beginning to rely 
Tom. To make me laugh. To me, 
ting a laugh out of anyone, seé 
them cry with laughter, is utter 
That is beautiful. I can do that |: 
Tom and he is able to do that for# 
as well. 

“Tom is one of the blessed. W} 
he was two, he was whacked h 
across the neck by a small boy wi 
bamboo stick. Tom, who was 
learning to walk, went up to the cl, 
and kissed him. I was amazed, 
thought: ‘He’s going to be worse ) 
his father!’ ” ra 

When she is off camera, Sa 
doesn’t turn into a wisp of smoke 
play the prima donna or become 








th: 


that. She is “trying to be more c: 
fortable with me. I am not an ex 
vert, and it is only my fault pec 
get that impression. I am, I supp ‘ 
more introverted. It is not good thé 


home-—she frequently wears blue je 
and an oversized sweater—expre! 
some solid virtues. The Bolts rartt 


often at the kitchen table. 

Sarah’s innocence is surprisin 
real, and when she is at ease, wal 
into a womanly blend of innocence < 
compassionate realism. She feels er 
tion deeply, but can rarely express 
openly in her personal life—exe: 
with her son. She hopes for respe¢ 
but constantly belittles herself. SF 
has a goal and is battling toward it. 
would love on my deathbed to fee 
have been a good wife, a good moth 
and a good actress,” she says. “But 
put anyone through my cooking is p 
sadism!” E 





There is no excellent beauty tha 
hath not some strangeness in th 
proportion. 


—Francis Baco1 










7 AND LOSE AS MUCH AS YOU WANT 
‘| WHILE YOU ENJOY EATING AS MUCH AS YOU WANT! 


‘The Famous Superdiet — Dr. Atkins’ Diet Revolution reveals in full the 
.gecently discovered weight loss secret. 

‘fou don’t need pills — you don’t count calories — you don’t even need 
“ivillpower (because you're never hungry)! 

Yet you can lose 10-50-100 pounds or more (6 to 8 the first week!) and keep 


t off for the rest of your life! 


4 It's truly a Diet Revolution! 


opver SO years we’ve all been brainwashed into think- 
;pat the only way to lose weight was to cut calories. 
wia hoax!” says Dr. Robert C. Atkins. We all know 
yf lucky person who can “‘eat like a horse”’ and never 
“ft pound — what has she or he got that you haven’t 


\ 
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Now we know! 
It's FMH (the Fat Mobilizing Hormone). 


jis a substance that signals your body to start “‘living 

s}S own fat.” It was isolated in pure form only a 

nh years ago, and it was just a medical curiosity until 

ytkins discovered how to make his body — your body 
body’s body — produce FMH on command! 


jn to his story: 

y 10 years out of medical school I was already a fat 
40 pounds overweight, with 3 chins! Yet I have no 
Ower — even the idea of hunger scares me. I knew | 
i not follow a low-calorie diet for even a single day.” 
ford. about FMH, and by using his own body as a 
atory, discovered that he could command it to make 
miracle hormone whenever he wished. The FMH 
shed his body engine over to a different “‘fuel’’ — it 
‘ted to burn fat. He continued to eat all he wanted — 
ever felt hungry, and at the end of six weeks, he had 
428 pounds! And the diet-revolution was born. 


cll 


Why the Diet Revolution works. 


| Atkins found a simple test that would tell him when 
oody engine was burning fat. And 65 employees at 
*%&T agreed to try it. Every single one lost as much 
eht as he wanted — yet not a single one was hungry! 
n the news got out — and thousands, many of whom 
e 50-100 pounds overweight, flocked to Dr. Atkins’ 
sce for treatment. 


any wonder celebrities like Roberta Peters, Buddy 
kett and David Susskind have told the world about 
miracles this diet works? Is it any wonder his diet 
made news in magazines like Vogue, Town & Country, 
mopolitan, and Woman’s Day? 


Read these 
incredible true stories! 


m size 18 to size 8! Beatrice G had been taking diet 
is since she was a fat 9-year old! Yet when she came to 
Atkins, she still weighed 166 pounds and wore size 
Now she’s size 8 and still losing! “The best part is 
ow I'll never have to go hungry again!” she says. 


PS 85 pounds in 17 weeks. Herb W weighed 367 
ids at the age of 32. He had tried diet pills and 





MAIL NO RISK COUPON TODAY! 


AMERICAN CONSUMER Dept. DA-111 
195 Shippan Ave., Stamford, Conn. 06904 


WHICH OF THESE DIETING 
MISTAKES DO YOU MAKE? 


1. Do you have nothing for breakfast but high protein 
cereal with skim milk? ‘“‘WRONG,”’ says Dr. Atkins. 


“Have two fried eggs and all the bacon you want!” 
2. Do you try to get by for lunch with nothing but a 
piece of lean ground beef with a little ketchup on it? 


“WRONG”, says Dr. Atkins. 
ers instead.” 

3. Do youskip lunch entirely and nibble a tiny box of 
raisins? ‘“‘WRONG,” says Dr. Atkins. ‘‘Have some 
chicken kiev dripping with melted butter!” 

4. When you eat out, do you go off your diet? “No 
need to,” says Dr. Atkins, and tells you how to enjoy 
Chinese food, French food, Italian food right from 
the menu. 


““Have two cheeseburg- 





started and quit Weightwatchers several times. After 
four months of Dr. Atkins’ diet, he had lost 85 pounds 
— yet he was never hungry. I’m losing, but I’m not ona 
diet. I’m eating up a storm,” he says happily. “It’s 
fantastic!” 


Why Dr. Atkins’ 
diet will work for you. 


1. Unlike any other diet — you control your own body 
chemistry to burn off unwanted fat and keep it off. 
(You’re different from everybody else on earth, so Dr. 
Atkins’ simple test, which you make every day, lets you 
know it’s working, and lets you regulate your weight 
precisely.) 

2. Unlike other methods — there are no pills to take, no 
calories to count, no strenuous exercises, and not a 
single hunger pang to suffer through! (You’ll probably 
eat better than you ever have — and feel better too — 
because you can lose while enjoying such luxuries as 
berries with whipped cream, bacon, cheeseburgers, 
butter, fried foods, all kinds of meats, poultry and sea- 
food — even asparagus with real hollandaise sauce!) 


The Diet Revolution tells you 
everything you need to know. 


Why diet pills are bad news (p. 88) 

How to start your body producing (FMH) — the fat 
mobilizing hormone that flushes out and burns up your 
excess weight (p. 16) 

How to test yourself and regulate your rate of weight 
loss (p. 126-130) 

How to tell if brand name foods and diet drinks are 
okay — and which to beware of (p. 163) 

Why calorie counting and starvation diets are a hoax 
(p. 94) 

The 4 simple things you do to start (p. 123) 

... and 94 pages packed full of luscious meal plans, food 
lists and recipes — and you can eat every one! 

If you read and follow Dr. Atkins’ advice, four beautiful 
things will happen to you. 

1. You will feel free of hunger. 

2. You'll feel better... perhaps better than ever before! 
3. You will lose weight the first week, and continue to 
lose until you reach the weight you want to be! Most 


Because this eminent doctor discovered how to utilize your body’s 
FMH — the fat mobilizing hormone by experimenting on himself 


fou can now command your body to 


Melt Away Fat 





After completing his medical education at the Univer- 
sity of Michigan and Cornell Medical School, Dr. 
Atkins interned at Strong Memorial Hospital, and 
served his residency at Columbia University Hospitals, 
and St. Luke’s Hospital. Specializing in cardiology, he 
knew that obesity is one of the primary reasons for 
heart trouble. 





men lose 7-8 pounds the first week — most women 5-6 
pounds. 

4. You'll lose inches from your measurements .. . right 
where you want to lose them! 


(30 DAY NO RISK TRIAL) 
ORDER NOW! THIS BOOK COULD 
CHANGE YOUR LIFE! 


If you are over your “ideal weight” (most people are)... 
If you’ve ever tried to diet it off or exercise it off and 
failed . . . if you’ve tried a “‘crash diet’? and put weight 
tight back on when you stopped .. . if you’re afraid to 
stop.smoking for fear you’ll gain weight .. . if you’ve 
tried amphetamine pills, water pills and injections with- 
out results . . . this amazing book could help you change 
your life! The week after you get it in your hands you 
could be 8 pounds lighter and many times happier! 


ee ee 


(MAIL NO RISK COUPON TODAY) 


AMERICAN CONSUMER Dept. DA-111 
195 Shippan Ave., Stamford, Conn. 06904 


Nes irushime = <9... 


copies of Dr. Atkins’ Diet Revolution. 
310 pages in hard cover first edition. | may read it and try 
the diet 30 days free. If it disapoints me in any way... if! 
don't lose the weight and inches | want... if I'm not ab 


solutely delighted, you will refund the fuli purchase price 
Wwenclose “Suciee.s . ccs in full payment ($6.95 per 
copy postpaid). 

Amount enclosed S.. .. 
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When 
you ve 


ready for 


| contraceptive 


protection ve 









‘$0 
‘as thts 
applicator 


corltg We, 9 MI) 


Pre-fill the applicator up to a 
week in advance and store it 
within easy reach. Apply in 
seconds...instant protection. 
No delays to mar the mood 
or tempt you to skip. Dainty, 
natural feeling. No hormones. 
Highly effective. Recommended 
by physicians. PRE-FIL 
is so safe and simple 
to use you can buy it 
at drug departments 
without prescription. 





_THE EMKO COMPANY * ST. LOUIS. MO. 
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THIS MARRIAGE 


continued from page 18 


termined to upgrade my line of work. 
I earn my living as a meat-cutter in 
a supermarket, and in recent years I 
have come to despise the job. A lot of 
people think I’m dirt because of my 
occupation. I would prefer to follow a 
line of work where I will be paid at- 
tention to, maybe respected like my 
kid brother. I want to be a professional 
man like Chet. I’ll admit I’m a late 
bloomer, but now that I’ve acquired 
ambition and incentive I want Jan to 
admire me. I can’t think of a better 
way for her to invest her money than 
in me. Many wives are glad to sup- 
port their husbands through school. I 
can’t see why Jan should be any dif- 
ferent lucky 
enough to inherit money. 

“Back in Nebraska where I learned 
the meat-cutting trade, I didn’t appre- 
ciate the value of higher education. I 
wasn’t smart like Chet. Pop ended his 
schooling in the eighth grade, and so 
did Mom. All my folks knew how to 
do was fight and produce kids—I had 


just because she was 


six brothers and two sisters. Pop used 
a stick to encourage all of us to start 
earning our groceries, the sooner the 
better. I worked after school from the 
age of seven and turned every penny 
over to Pop. But he still said I ate too 
much, that I was one mouth too many 
at the supper table. 

“One Saturday he insisted on taking 
me along on a hunting trip. I played 
sick that morning, but he dragged me 
to the car and off we went to a stretch 
of deep, lonesome woods. When I got 
a look at that big shotgun of his, I was 
petrified. I spent most of the day hid- 
ing in the bushes. I 
takenly, of course—that Pop had taken 
me to the woods so he could shoot me 


imagined—mis- 


and save on food. 

“At the age of fourteen, three friends 
and I ran away from home in a beat- 
up car. We were caught and put in 
jail for stealing gas. The sheriff placed 
long-distance calls to our parents, who 
refused to bail us out. My Pop said he 
would lose no sleep if I rotted behind 
bars. 

“Luckily, the daughter of the jailer 
took a fancy to me—girls have always 
seemed to like me—and she turned us 
loose. I was gone for two weeks, but 
my folks didn’t even miss me. 

“Nor was I missed when I left home 
at seventeen to marry my pregnant 
girlfriend. Molly and I had two kids, a 
boy and a girl. I loved those kids more 
than I’ve ever loved anybody else in 
this world. Even now I sometimes 
dream of them, particularly my boy. 

“Molly worked in a dry-cleaning 
shop while I went to school to learn 
the meat-cutting trade. I enjoyed my 
work as a butcher in my home town. I 
was somebody. I belonged to the Elks 
Club. I went fishing with the local 
merchants. I said ‘hello’ to everybody, 
and they said ‘hello’ to me. 

I should have been suspicious when 
Molly began to work nights. But she 
explained that we could save her earn- 
ings and buy a good home for the 


dds. Anyway, I got a kick out of sit- 

g with my kids while Molly went to 

W [ feel at peace with young kids. 

I pure ind innocent and not 
he back 

i that Molly 

er man was 

nop. 


No more 
splitting 
headaches. 





siete 


If splitting nails are a headache 
for you, take Ceramic Glaze. 

Under and over your regular 
nail polish, Ceramic Glaze bonds 
to your nails for sealed-in 
protection. 

It comes on strong to prevent 
nails from breaking. And polish 
from chipping and peeling. 

With a glossy “ceramic glaze” 
finish, so beautiful you may even 
want to use it alone. 

Clear or frosted Ceramic 
Glaze by Fabergé. Clears up i 
your splitting nail headaches 
for good. Only 2.00 =I 





the soap that’s 
good enough 
to eat. 


ut almost any ordinary soap 
into your mouth and you can taste 
the harshness. But Neutrogena’s 
so safe and mild, you can actually 
brush your teeth with it. Or even 
eat it. 


Neutrogena is made with the pur- 
est, top quality edible beef tallow 
(USDA Food Grade). That means 
it’s safe enough to eat, so it’s super- 
safe for skin. No soap manufac- 
turer we know uses this grade of 
beef tallow. And it’s typical of all 
the other ingredients in Neutro- 
gena. Try Neutrogena. If it isn’t 
the kindest z 

soap you’ve 

ever used on 

your face 

we'll eat our 

words. 


| 


a 


. 


Sede 
Neutrogena: = 
Edible quality beef tallow. One of the 
pure reasons people with sensitive skin 
won't be without Neutrogena. 




























When I learned the truth, I went 
I beat the guy to a pulp. In fact, I 
ducted myself in such a shodd: 
that I had to get out of town. M 
got a divorce and married the o} 
guy. He even adopted my kids a 
the local judge decided that I was 
unfit parent. y 

“At the time I met Jan, I no lon 
believed in marriage. But I now real 
Jan isn’t at all like my ex-wife. £ 
is sweet and generous. In some w 
she has been generous to kinfolk 
mine who don’t deserve kindness. § 
put up with Mom and Pop fora scl 
month. She cooked, cleaned, wast 
their laundry, and even did the ironi 
She put up with my oldest sister a 
her three spoiled brats for two mont 
until I lost patience and made th 
move. Yet now Jan is complain 
about my brother Chet, the one pers! 
I admire and who admires me. 

Jan should be proud to have Cl ; 
as our guest, and pleased to have if 
follow in his footsteps. I hope you ¢ 
help her understand that I’m 7 
really a bad buy. She ought to st! 
with me.” 


The counselor’s turn 
“Peter had blocked off practica’ 
all his feelings,” the counselor sa 
“Except for his kid brother and 
children, he reacted to others like 
man of iron. Janna was the comple 
opposite. In her hunger for love s 
had opened all her feelings to t 
world and, consequently, had beco 
over sensitive to small hurts. To y 
affection, she turned herself into 
doormat. | 

“A collision between Janna ar 
Peter was inevitable. Their bae 
grounds were as dissimilar as the 
personalities. In one respect, howe$ 
Janna and Peter were alike. Both we 
unwanted, unloved youngsters wh 
grew up unable to give love. } 

“Janna was far too needy in he 
longing for affection. Like a greedy al 
olescent, she yearned for constant c: 
resses, compliments, and reassurance 
Although Peter considered himself se: 
ually sophisticated—his unusual goc 
looks attracted feminine admirers—} 
also took pride in being a man’s mai 
In his tough, masculine role, he saw r 
sense in wasting time on hugs an 
kisses, and he rushed through inte 
course like a fireman racing toward 
five-alarm fire. 

“In short, Peter was a ‘lousy lover 
as Jan put it. This information cam 
as a shock to him, but he was willin 
to learn how to be tender and conside: 
ate to Jan. At the same time, she trie 
to make herself less clinging and de 
pendent. She was fairly successful, an 
the couple’s sexual relationship in 
proved rapidly. 

“Because of his all-encompassin 
and quite understandable distrust 
the human race, Peter believed Ja 
would be unfaithful unless he watche 
her every minute. At my suggestior 
Peter enumerated the many difference 
between Jan and his ex-wife. Gre 
ually he learned to conquer his foolis 
jealousy. Once this occurred, he bega 
to break down the walls that closed o! 
his feelings. He became less self-cen 
tered and selfish. 

“Peter realized that it wasn’t fair t 
saddle Jan with his kid brother a 
a permanent guest. Peter asked hi 
brother to seek other accommodations 
Chet found a job and moved. Life the 
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IVY-DRY 


FAST ITCH RELIEF for 


POISON ivy 


‘POISON OAK and POISON SUMAC 
INSECT BITES: SUNBURN 


IVY-DRY. Scientific tannic-acid treat- 
ment stops itch. Dries up blisters. 
Gentle and safe. A family favorite for 
over 20 years. Lotion, Cream or Super- 
Dry. At leading drug counters. IVY-DRY. 


For 
menstrual 
problems 

many women 
don't know 

that even the 

leading brand 
does only 
half the job 


ACTION MIDOL TRENDAR 
Water Reducer [~ 
(Diuretic) B 
Pain Reliever [~ [M 


(Analgesic) 

Why? Because it does not contain a 
water reducing agent. The leading 
brand may relieve period pain and 
cramps but does not relieve distress- 
ing pre-period symptoms occurring 5 
days before the monthly period starts. 


Trendar is recommefided for both pe- 
riod and pre-period distress. Trendar 
not only takes care of your periodic 
Pain and cramps, but also helps keep 
the excess water from building up in 
your system during the pre-period. Un- 
like the pills sold only for your period 
discomfort, Trendar helps increase 
the elimination of excess water from 
your system before your period starts. 
This reduces the bloating and swelling 
which can cause tenderness and sore- 
ness of your breasts, extra weight 
gain, depression and irritability. 


You need Trendar, the comprehensive 
product for periodic and pre-periodic 
distress. No prescription needed. 





Trendar 


FOR PERIOD AND 
PRE-PERIOD DISTRESS 
















became much easier for Jan, who had 
resented Peter’s fawning admiration 
of his brother. 

“As for the inheritance. I advised 
Jan to authorize her father to manage 
her inheritance as long as he felt wise. 
I advised Peter to keep quiet about this 
matter, which was strictly Jan’s affair, 
and to see that Chet kept quiet, too. 
Then, when Jan’s inheritance was 
finally paid over, I suggested that the 
money be invested in her name alone. 
At some future date, perhaps she and 
Peter could agree to use her money to 
buy a home or other property of mu- 
tual interest. 

“Peter’s desire to further his educa- 
tion and change his occupation might 
be laudable but, after all, he was twen- 
ty-seven years old. It seemed wiser for 
him to stay with his job and pay his 
own way through night school. Peter 
followed my advice. 

“When I last heard from the couple, 
Peter had completed a night course in 
salesmanship. He expected to quit the 
supermarket any day and branch out 
as an insurance salesman. Indeed, he’d 
already received several job offers.” 

END 





BRINGING UP CHILDREN 


continued from page 35 


than the other, and that they do 
not have to compete in the same areas, 
these parents usually accentuated the 
competitive element. In this way they 
continually reinforced their daughter’s 
feelings of inadequacy. Also, Peggy’s 
parents failed to consider that since 
she already felt disadvantaged by her 
sex, she had little incentive to go to 
the toilet since she is then reminded 
of that harsh reality by taking off her 
pants and sitting—not standing—to uri- 
nate. We adults should be able to look 
at things from the child’s point of 
view as well as our own—that is the 
advantage of being grown up. Unfor- 
tunately, not many adults use this 
advantage as well as they might— 
but if they fail to do so, they lose their 
adult superiority and the child’s re- 
spect. 

Four weeks later, this mother re- 
ported back to the group that Peggy’s 
wetting problem had been solved: she 
now keeps herself as dry as Kevin. 
This mother had talked things over 
with her husband, and from then on, 
both parents did a lot of things differ- 
ently. For one thing, they stopped 
bathing the twins together, so that 
Peggy no longer had to see. and feel 
jealous of, Kevin’s organ. Then they 
had a talk about food, with the mother 
explaining how some people like one 
kind better than another, but that dif- 
ferent tastes don’t mean better or 
worse—only different. The children got 
the point immediately, and began dis- 
cussing their own likes and dislikes. 
When the twins were bought new toys, 
Peggy for the first time got the same 
thing that Kevin got—a toy truck. Af- 
ter playing for twenty minutes with 
her truck, she wandered away and 
picked up a doll she’d never played 
with before. 

The parents have started to try very 
hard to be equitable in their praises 
and encouragement of the children, 
and many small problems have re- 
solved themselves. In fact, a week ago, 
Kevin came up with the stunner of an 
idea that he wants to be a big girl 
when he grows up! END 


An eye-openims 
fact about | 


Sh Rlbolene Cream cleans make- 
better than cold cream. 


It's true. Put it to the test on your e 
ake-up is hardest to remove. Apply any of 
ding cold creams to one eye and Albole , 
to the other. You'll see Albolene rel int 
a clear, fine liquid that leans ke-up 
more efficiently.” 
Once you see h “ 
warm cream, cleanses } 
you'll know how good it 
of your face—Albole 
beauty of your skin 
Seeing is believi 
by Albolene Cream 
make-up. : 





Amazin’ Cosmetic Discovery 
Liberates Women 
From Unsightly Hair 


New Exclusive Creme Activator 
Takes The Miss and Mess Out of 
Making Unwanted Hair Invisible 


If you’re one of the many women embarrassed by too much 
hair on your face, arms or legs, you can now put it out of 
mind just by putting it out of sight. There’s a guaranteed 
new way to make hair look bare, without even bothering to 
take it off. 


Now you see it, now you don’t—as Andrea Super-Lightener 
Creme Bleach makes those excess hairs vanish. Without 
the mess, fuss and irritation of shaving or plucking. Or any 
of the rough powder activators that plague old-fashioned, 
hit-and-miss bleaches. 


The secret’s in the exclusive new Creme Activator that 
mates perfectly with Andrea Creme Bleach, to trigger a 
doubly-effective, super-smooth beauty mixture that’s as 
soft and gentle on your skin as the finest cosmetic cream. 
“Quick like lightning,” your hair problem fades out of view 
—as your superfluous hair blends into your natural skin 
tones ... simply, surely, safely as never before. Laboratory- 
tested and approved .. . fragrantly scented . . .-in conven- 
ient tube form . .. Andrea Creme Bleach must delight you 
—or your money back. 


Available at fine drug and cosmetic counters. 


Or send $3.00 to: ANDREA CREME BLEACH, P.O. Box 444, 
Ryder Street Station, Brooklyn, N.Y. 11234 


(In Canada, send $3.00 to: BATHURST SALES, 
292 Dupont St., Toronto, Canada.) 





















































































































































another kitten left to die 


This little creature, hardly recognizable as a kitten, was 
rescued just in time from a river.. 


The terror in his eyes speaks for itself. 


How many times have YOU longed to rescue a stray? 


It's a helpless feeling to walk away and leave a homeless, perhaps sick 
animal to paw through garbage and stalk lonely streets until a speeding 
auto, poisoning or drowning relieves its misery. 


Of America’s forty million cats only 
some twenty-two million have homes 
— leaving eighteen million felines to 
fend for themselves! 


Thousands of kittens are born every 
hour in the United States. Yet the 
sad fact remains that only one out 
of six will ever find a home. City 
pounds are already overburdened. 
More must be done. It’s not enough 
to say we love animals; we must also 
act as their protectors. 


Dr. Albert Schweitzer said, “All who 
have respect for life must help ani- 
mals to make up for the great miseries 
men inflict upon them.” 


Our funds are limited, but with your 
help no animal will ever be turned 
away — day or night. Please look into 
your heart and help us. 
The Society maintains the largest 
“cat shelter” in the nation, and 
operates ‘‘Kindness House,” a 
unique training center that 
teaches children the responsibili- 
ties required for caring for all bets: 








Whatever you can give will help to 
relieve the agonies inflicted on so 
many homeless pets...HELP KEEP 
THIS PROGRAM GOING! 


1. Rescue service by trained 
personnel. 


2. Feeding of starving cats. 
3. Construction of new shelters. 


4. Placement of altered cats in 
proper homes. 


5. Specially arranged rates to 
veterinarians for altering. 


6. Investigation of cruelty cases. 


7. Introduction of laws to protect 
felines and guarantee their rights. 


8. Expansion of our unique humane 
education classes in the public 
schools. 


C. Richard Calore, 

Founder and President 

HONORARY VICE PRESIDENTS: 
U.S. Senator Stephen M. Young 
Pamela Mason 

Myrtle Ring 

Alice Scott 

Rev. Robert L. Seekins 

Rabbi Eugen Kullman 

Col. William L. Stoughton 


Your entire donation aids thi s shelter. We do not use professional fund 


raisers. 
NATION CAT OT a 
PLEASE MAIL NOW TO: — Ss1/oNAL cat pRoTeCTION sociEry 
Long Seach, California 90806 


Please enroll me as a partner in kindness! My tax D 


is enclosed to help those who cannot speak ‘ 
with made a member of the NCPS and as 
SCRIPTION to the Society's official publicatio 
literature about your activities. 


NAME 


ADDRESS 





CITY_ 





PLEASE NOTE! If your contribution is ten dollars or more, you 


COPY of the book, IN DEFENSE OF CATS 


*The National Cat Protection Society is a bona fide 


contribution of $____ 
| understand that | am here- 
>ceive a full year’s FREE SUB- 
fenders” along with complete 


juctible* 











CATNIP SCRATCHING BAR 
Carpet covered horizontal post-treated with cat- 
nip—lures kitty away from furniture to do her 
scratching. Can be retreated with catnip as 
needed. Includes rubber ball! on coil spring for 


kitty capers. 19”—pine finish trim. $3.95 plus 


-95¢ P&H. 


Ill Res add 5% Tax.—Gift Catalog .25¢ 


HOUSE OF MINNEL 
Deerpath Rd. 


Dept. 663 Batavia, IL 60510 


eth 
dM ls 


CUSTOM PRINTED SHIRTS 
The latest eed think of ~~ slogan 
pi int it! An ows Seasons Greetings, your favorite 
yh ape ort or club, etc. Up to 30 letters printed on 
rit sotton sweatshirts or T-shirts. Machine 
paint will not run or fac ge. Colors are navy 
owde r blue, Size S, M, XL. Specify size 
& or. Add $1.00 extra for peiitine on both 
We ship in 48 hours 
Swe satshirt 
T-shirt 









and we'll 










sides. 







$4.95 Postpaid 
$3.50 Postpaid 






HOLIDAY GIFTS 
WHEATRIDGE, COLORADO 80033 






DEPT. 1706-8 















BAKED POTATOES IN 
HALF THE TIME! 









Prongs of new aluminum 
oven rack conduct heat 
to center of potato. 8po- 
tato rack 3 12532 @ 

$1. Add 35¢ post. ea. @= § 


Greenland Studios, 3490 Greenland Bidg., Miami, Fla. 33054 


FOR FATHER’S DAY... 
GIVE YOUR MAN HEALTHIER, 
HAPPIER SMOKING 


WEAVER 
PIPES 


BY THE DESIGNER 

OF THE WORLD-FAMOUS 
RIFLE SCOPES 

Patented Nicotrap™ cham- 
ber condenses tars, nicotine, 
and fluids — products 
claimed to be injurious to 
health — out of the smoke. 
Simply remove mouthpiece 
and pour out liquids. 


¢No bitter drops ok 
the tongue y \ 
















eBetter health, 
better smoking 
eVery best Med- 
iterranean Briar 


SEE 
YOUR DEALER 
OR SEND 
COUPON 


Weaver Pipes $12.50 each 
enclosed. 


| Send me 
postpaid. $ 

| © Send free color folder. 

| Name. 

| Address 

| 

| 

| 














City. 
State 





Zip 


WEAVER PIPES, DEPT.Q 
1012 Wall Street, El Paso, Texas 79915 
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For the baby | 
Treat your precious little bundle t 
tasty meats, cooked fruits, and fres’ 
vegetables. Designed by a doctor t 
prepare such goodness, “‘happy bab: 
food grinder’’ is small, compact, of 
unbreakable. Easy to clean and ste 
lize. Processes healthful fresh food 
for babies 2 to 14 months in sec 
onds. White. $5.45 plus 80¢ hdlg 
House of Minnel, 663E Deerpath Rd. 
Batavia, IL 60510. 












A soft touch 

“Heather’’ is so feminine. A light, 
cool sandal, it’s delightfully comfy ir 
glove-soft leather. Stunning styling 
makes it a sure-foot hit for casual o1 
dress wear. Cushioned insoles. 1-in. 
heels. Choose black, white, or beige. 
Sizes 4 through 12 in N, M, W. $10.95 
plus 75¢ hdlg. Sizes over 10, please 
add $1. Send your order to Sofwear 
Shoes, Dept. LHJ6, 1711 Main, 
Houston, TX 77002. 





IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells! 
Fora great buy in mailorder advertising 
rates (and further information) write to 
The Journal Store, 641 Lexington Avenue 
New York, New York 10022 p 
2 I OOOO 


is 





The Truth 


About 


Bust Developers. 


Is there a method that works? 


Over one-and-half-million Mark 
Eden bust developers have been sold 
to women who want larger, fuller, 
shapelier bustlines. And women 
throughout America have reported 
remarkable results in bustline develop- 
ment. For some, Mark Eden has trans- 
formed flat bustlines and created full, 
shapely firmness. For others, it has 
reshaped the drooping look to a tauter, 
smarter, younger silhouette. Many, 
many women report bustline gains 
of 2, 3,4, 5 inches or more in just 
a few short weeks. 

Who needs it? 

Every woman who wants to enjoy 
the supreme confidence of knowing 
wherever she goes, whatever she does, 
whatever she is wearing her figure 
always looks its absolute feminine 
best; and if this feminine best requires 
a fuller, firmer, shapelier bustline, then 
she needs Mark Eden. So many women 
have so completely transformed their 
figures with the Mark Eden Developer 
that today no woman should settle 
for anything less than her own 
loveliest bustline development. 


The Mark Eden Developer. 


After years of helping thousands 
of women to attain fuller, firmer, 
shapelier bustlines, we believe that 
women should feel as comfortable 
about attaining their full bustline 
development as they do about finding 
the right lip color or make-up shade, 
and it should be just as simple and as 
safe. The Mark Eden Developer is not 
an artificial stimulator nor a cream. 

It is an exclusive exerciser that 
employs special techniques safely 
and effectively. 

Amazing results: 

The breast is composed of fatty 
tissue, glands and ligaments which are 
attached to various parts of the breasts 
and to the muscles underlying the 
breasts. It is possible with the proper 
exercise to improve the tone of, and 
generate substantial growth in this 
underlying muscular tissue, thereby 
modifying — often to a surprising 
the size and shape of the 





degree 
bustline. 

With this explanation, it is 
possible to see how the Mark Eden 
Developer, with its exclusive and 
absolutely unique method of affecting 
this underlying tissue, has added so 
many inches to so many women’s 
bustlines in such an amazingly short 
per iod of time ' 





How can you be sure you are 
buying the finest 

Bustline Developer available? 

Don’t be misled by miracle 
promises of overnight differences. 
Over a million and a half Mark Eden 
Developers sold, and every one 
covered by a complete Money Back 
Guarantee. Just ask the women who 
own the lovely new bustlines created 
by Mark Eden. For years only Mark 
Eden has published the actual photos 
and stories of scores of thrilled and 
happy women who have achieved 
dramatic new bustline size and beauty 
with the Mark Eden Developer. While 
we do not state that every woman will 
achieve results, thousands of women 
are reporting that the Mark Eden 
Developer has given them the kind of 
bustline that they have always 
dreamed of. 


Your guarantee of beautiful results. 

If the Mark Eden Developer does 
not produce for you the results which 
have delighted so many of our custom- 
ers, this guarantee is your protection: 
If after using the Mark Eden Bustline 
Developer and Course for only two 
weeks, you do not see a significant 
difference in your bustline develop- 
ment, simply return the developer and 
course to Mark Eden and your money 
will be promptly refunded. 


The price is only $9.95 complete! 
You receive the fabulous Mark 

Eden Developer... you receive a 
complete course of instructions 
illustrated by photographs, whic 
shows and tells you exactly how to use 
this remarkable developer for your 
maximum results and you receive 
the Mark Eden MONEY BACK 
GUARANTEE. 


fully 
h 















Torre eS ee 
| Mark Ede | 
ar en 
| P.O.Box 7843 Dept. LH-24 | 
| San Francisco,CA 94120 | 
| Please RUSH me my Mark Eden | 
| Developer and Bustl ng } 
| Course. It t T 
| is complet h | 
| nothing else t | 
| not see satisfact | 
| d ypmen l 
| return ¢ Mark Eden 
| receive my money ba | 
| For the above complete course and | 
| Bustline Dev I enclose $9.95 | 
) plus .50 for pc 2 and handling 

is .50 for postage and handling | 
[]Cash []Check []Money Order 

No COD'’s accepted. 
Shipped in plain wrapper 
| Name | 
Address22 == | 
Ci 

aD | 
| ! 


State 


| COLE IR 
| SPP arco | Ap 
S DE LUXE SIL Lp 


ANY SIZE — 
1e ae Tia i fo) a aS 


LIMIT 00 
ONE $ FAILURES 

















“Foot Lawn Aerato}. 
Step lively to loosen compacted turf and 
air and water reach and revive the roots to in 
your lawn. Strap on a pair of spiked sandals 
or water the lawn and do 2 jobs at once! Ead 
non-skid sole has 13 replaceable steel spike 





ROLL rate LY CREDITED 


EXTRAVAGANTLY JEWELED SANDALS indie = 
WITH POSTAGE "DAWN" — Dazzling new approach to to PAIR $8.98 plus .50¢ hdlg. 


: 

| 

| 
| 
casual elegance . . . square-cut, multi- - i, 

THIS AD Offer ends colored ‘‘gems” set in individual, gold- Holiday Gifts veo. 179 
Dec. 31 toned mountings. As comfort-conscious WHEAT RIDGE, COLORADO Eis 
20 EXPOSURES —$2.50 . ’ as they are fashion-conscious with cloud- 
1973 soft, foam-cushioned insoles and 11/2 
inch heels. Adjustable back straps assure 
perfect fit. Choice of Gold or White leath- 
er. Sizes: 4 through 12, Narrow, Medium 
or Wide widths . . . also in Black Suede. 
SKRUDLAND PHOTO Narrow and Medium only. All colors, 


$11.95. No half sizes over 10. $1.00 extra 











HEBRON, ILL. 60034 per pair for sizes over 10. Add 75¢ postage 
5 for each pair ordered. Refund if not de- 
DEPT. LHJ-63 | lighted. Free catalog. SOFWEAR SHOES, RICH GOLD 





Dept. D, 1711 Main, Houston, Texas 77002. 


FREE HANDY 


' 


Quick and easy way to put your name 
return address on letters, checks, books, 
ords, etc. ANY name, address and Zip 
up to 4 lines, beautifully printed in bla¢ 
white gummed labels with rich gold trir 
long. Free decorative box for purse or ¢ 
Set of 1000 labels just $1 postpaid. M 
back if not pleased. Don’t know your Zip ¢ 
We'll look it up for you. Send for free cati 








BLOW YOURSELF 
UP rosie size 


A great gift or pag idea. Ideal 
room decoration Perfect for 
parties. Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. For slides and 
negatives add $1.00 per poster 
ordered Better originals produce 
better posters, Giant b&w poster 
mailed in tube 


142 FT x2FT $2.50 
3FTx4FT $7.50 





















3036 Drake Building 
ado Springs, Colo. 8 


Sah ed 


from ng Mexico 
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% | 
Pry = Lifelong ID tag for pets 


Walter Drake ¢,19, 



































RUSH BER Vives cubeee Le BLUE JEAN SHOULDER BAG Don't worry about your dog or cat getting lost. This to you at a discount! 
class in| day alt es. Swing into fun with this tough blue denim jean bag ziniess steel lifetime identification tag displays 
SAVE 50% ON DUPLICATES when orig. ordered You'll have plenty of room for all your stuff for the the necessary information for his sofe return— 
ae a 3 beach, hikes, travel, shopping It's roomy 13 x pet nome, your nome, address and phone number, is , 
at full price. 11/2x2 ft. @ $1.25, 2x3 ft. @ $1.75, 10” with zippered center section, additional side com ‘ engraved free. Hook for easy attachment to col- + ha | 
3x4 ft. @ $3.75 plus 50¢ ea. pstg. & hdlg. partment plus two outside pockets. Has authentic lar. Specttondaman een $1.00 Ppd a , a 
——— SS Pray aT? saddle stitching, belt loops and adjustable shoulder . pe. “f han. = ae var 
Your original returned undamaged, Add 50c for postage and strap. Personalized with your first name ; cross with chai 


tar Send chech, canoe MO. NOCODS 12 $3.95 each, 2 for $7.75 postpaid HOLIDAY GIFTS 
PHOTO POSTER, INC. HOLLY HOUSE . 
Dept. LH63, 210 E. 23 St., New York, N.Y. 10010 Dept. LH6, 9924 Edgecove Dallas, Texas, 75238 Dept. 1706-D, Wheat Ridge, Colorado 80033 





pair of 1%” sté 

loop earrings. & 

for only $6.00 pa 
from 

RINGS, EARR 

OTHER TH 

709 Main, St.Charles 
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SUMMER 
SPECIAL 


Baby's First Shoes 





BRONZE PLATED 16 WALLET SIZE 
IN or 

SOLID METAL 3—5 x] ENLS. 

Only ONE 8 x 10 ENL. 






a from any color photo (8x10 or sma 
color neg., or slide (ret. 
Black and white photo bargains: 

25 WALLET SIZE with $1 Send any photo (8% 
FREE 5x7 Enlargement smaller) or neg. | 
Finest quality photographic paper. Add 25¢ per selection for 
age and handling, and add’l 50g extra for First Class Sei 
Satisfaction guaranteed or money back 


Quality Values 552-S, New Rochelle, N.Y. 10) 


BIRTH CONTROL PRODUC 
Privately by Mail 


Birth control is a personal, private matter. Thi 
is why Population Planning offers a broad line ¢ 
contraceptives —for men and women—by ma 
Foams, gels. rhythm aids, a lab pregnancy tes 
books on birth control and sexuality, as well a 
famous-brand male contraceptives includin 
Trojan, Conture, and the exciting new Jade. Sen 
for our free illustrated catalogue describing OL 
products and services, or send just $3 for a san 
pler of 12 assorted condoms and catalogue. 
all sent in a plain, attractive package. Satisfactio 
Quaranteed (or your money back) 


$399 





KITT! cat will love it, 
and so his easy to use, 
non-break ied plastic litter 
enclosure t spills, confines 
odors, hide wastes, 22" L, 16°’ W, 
18° H; hole diam Red, blue, 
green, or whi 95 a Mich. 
residents add 4‘ 


GGT E- om 


Haugen Products, [ 709 W. 
Huron, Ann Arbor, 48103 





DATED NEWSPAPER COPY 


Find out what happened the day you were 
born—or any other special date. You pick 
the date—any time from January 1, 1900 
through Dec. 31, 1964; you'll get the front 
page copy of the New York Herald Tribune 
for that day. Please specify exact dates. 

$2.00 Ppd. 


Holiday Gifts cept. 1706.c 
WHEAT RIDGE, COLORADO 80033 

















MAGAZINE 




















Limited time only! Baby’s precious shoes gor- 
geously plated in SOLID METAL, for only $3.99 
pair. Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also Portrait Stands 
(shown above), ashtrays, bookends, TV lamps at 
great savings. "Thrillingly beautiful. The perfect 
Gift for Dad or Grandparents. SEND NO MONEY! 
Rush name and address today for full details, 
money-saving certificate and handy mailing sack. 
WRITE TODAY! 
AMERICAN BRONZING CO. 

Box 6504-F6 Bexley, Ohio 43209 
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j= OFINE CUT « 58 FACETS 
Pa Tht ema ee 


- DiKONGILE is a hard synthetic stone, at 
= a fraction of the cost of a diamond. 


Ee STRONGITE’Ss hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
Ne ANTEE in writing to replace the STRONG- 
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Yes, you can end 






































| ne ee ee | ITE stone if it chips, s or has loss 
i i ol color. All shapes «& sizes up to 20 carat. payment plan. Oats! 50,000 SATISFIED CUSTOMER 
| | | ADJUSTABLE facial paaeueeee Wotte eas REE BROCHCRE ete are aes women Population Planning, Dept. LJ-1 
| T.V. POLES p y: THE STRONGITE CO. Dept, 47.3, 2w. 47th St., 105 N. Columbia, Chapel Hill, N-C. 27514 
| | Hold your portable T.V. Imagine yourself free from unwé THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
| fight where you want it evel, The Mables way ees A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREA 
os rm r be 
Se eee ee PRT OMA GTS SHME Cane Grow TSS Oe es 
i j ’ stands. takes an is 
| S. Takes @Y ||] senp for FREE booklet “New Radian CORSA a ey N eS 
ii - > : P D Join the thousands who have disco OR YOUR MONEY REFUNDED 
| — wh. Black deco- miracle of Mahler. (Enclose 10¢ for Rs 
i] x ole has sprin MAHLER’S INC Provid For the woman who suffers because fate denied her a big bustline lucky w/in 
iN | e pring - Dept. 323H rovidenc take for granted, help is here! A fantastically successful approach that lets y< 
| 1 etapa n rod to adjust — increase your bustline up to 4, 5, possibly 6, inches. How-? Our safe, easy, Wond 
1 | Q Y, ft. ceil- Working Plan, sent in a complete kit with our Famous Bustline Developer, lets yc 
I : ] AU ke oa TIFFANY WALL attain amazing NEW measurements. While not every woman receives results ar 
zhts. Can be Back taipabtars eae with rate of progress is inherently self-determined, our method is eagerly sought aft 
i}| Hi or Low j woven Wicker shaded la : by many, many thousands. Only $5.95! Some call it magical. 
i| | an iti i ; Jf ( et eo tee a Revolutionary Money Back Guarantee! We are so absolutely confident you will 
i 4 0 : Josition Is MS 95 ? pletely wired. shade 12 consider your progress ‘A Miraculous Success Story’ that if you don’t see sig- 
F reciining watch- 2 10: Hy Fee ee awn nificant increase on your bustline in just 8 days, simply return valuable kit for 
plus $1.00 blue or black’ add $2.00. 1 full, immediate refund! Why is this kit famous-? It is our belief this re- 
postage {| } up to 100 watt bulb nowned method is the world’s most effective plan for developing enhoncing 
ade In U.S.A. te RAE. 78) Send 25¢ for Catalog NEW measurements in the important pectoral region that is the foundation of 
$1? 95 7 Visit Our a NEW, shopelier bustline, up-to 1, 2, 3, 4, 5, possibly 6, full, firm inches! 


, Warehouse Showroom 





ab ; ELIZABETH SAINT JAMES Co., Dept. LH-36 (Formerly of New York: Now, to h 
Extension fer hisner celling " FRAN’S P.O. Box 1264, Pittsfield, Mass. 01201 prices down, sent direct from facto: 
add $1.00 3 BASKET Kindly send me your famous developer kit in plain wrapper. I enclose $5.95 on your | 
Write for FREE catalog HOUSE immediate money back guarantee. Please rush! [] I enclose 50¢ extra. (Sorry, no COI 
‘ Moliday Gifts * Dent. LHe” Name ..... ape ee ee ee 








Dent. 1706.A Rockaway. WN. 


An Attorney tells: 











Will your wishes and possessions be 
andied the way you desire? You can 
ake sure. with this complete Will Kit 
cludes 5 official Will Forms. Personal 
ssets Record. Duties of Executor. 
rotective Folder. 64-pg. best-selling 
ook by.a practicing attorney. Answers 
| questions. Gives examples in simple 









Hanley s: 
xclusive 


2.00 
for $3.75 


22502 Orchard Lake Rd. 
armington, Michigan 48024 
Please rush me complete Will Kits, | 
pnly $2.00 each or 2 for only $3.75 on] 
ull money back guarantee. 


am enclosing $______in check or money y 
brder. Michigan residents add 4% sales tax. 

















(Please print) 





ard-on-the-cuff links 
ere's a fine gift suggestion for that 
“special man—his business card 
bproduced and etched on gold or 
iver cuff links and tie clasp; or, send 
is signature to be etched. Chic for 
usiness ladies, too. Be sure to send 
nature or card. In sterling silver: 
uff links, $15; tie clasp,-$10. In 14K 
old: links, $70; tie clasp, $30. Order 
‘om Holiday Gifts, Dept. 1706-F, 
/heatridge, CO 80033. 





“hoy, mini mermaids 
\Jating Baby Seat puts tots in a 
afe, unsinkable seat and takes the 
orry out for you. Cloth bucket seat 
ts toddler to first grader. Approxi- 
ately 20 x 26 x 11 in. with bucket 
2at. Made of unsinkable foam plas- 
c. It’s a built-in baby-sitter. $5.95 
lus 95¢ postage. Gift catalog, 25¢. 
end your order to the House of Min- 
el, Dept. 663-B, Deerpath Rd., Ba- 
via, IL 60510. 








What is this ingenious. 
5 minute waist shaper plan? 


It's based on a patented 1 pound waist slim- 
ming exerciser. You lie on your back on the floor, 
wherever and whenever you wish—even while 
watching TV. And doing just one enjoyable, rhyth- 
mic, continuous movement only 5 minutes a day, 
you are able to work all your body muscles in one 
coordinated movement. That's all there is to it. 

The Weider Plan is much safer than strenuous 
gym workouts and is designed to produce a slim- 
mer waistline faster than time-consuming jogging 
or any other sport. 


How much can you 
expect to lose in 14 days? 


You: can lose up to 4" off your waistline and 
about 10 pounds of excess weight in just 14 days. 
You see, your waist area performs the least work 
of your body. And because it is usually the most 
neglected, fat easily accumulates there, giving 


‘you a flabby, weak, distorted midsection. 


But the rhythmical, continuous movement of 
the 5 minute Slimmer makes up for all the years 
you have neglected your body. This concentrated 
exercise speeds up your body's metabolism, and 
utilizes your reserve fat to create an oxidation 
process that burns up excess fat in your body 
cells. It also helps to release excess water trapped 
there, too. The results are fantastically rapid 
waistline losses and a younger looking body 
for you. 

And remember, the Weider 5 Minute Slimming 
Plan also strengthens your heart, lungs, and helps 
improve your digestion and stamina. It delivers 
a lot for just 5 minutes of enjoyable exercise. 


HERE’S WHAT THE EXPERTS SAY: 


“‘Doctors have always known, exercise done while lying 
on the back, virtually eliminates strain while slimming 
and reshaping the body. Yours is the finest Body Shaper 
Program on the market.’ RICHARD TYLER, Chiropractor 


“‘Beats jogging and working out in gyms— and much 
safer. | lost 41 inches off my waist in 14 days."’ 
JIM HANLEY, famous athletic coach 


‘‘Based on sound physiological and medical knowledge, 
it burns fat and shapes the body without strain to the 
heart or other organs. | lost 32 Ibs. of excess weight 
using it.”’ PIERRE GRAVEL, D.C. 


“EXPOSING EFFORTLESS EXERCISERS 


Reader's Digest (September, 1971), New York Times 
and Good Housekeeping, among others, exposed 
Sauna wraps, inflated belts, weighted belts and 
effortless exercisers as frauds. Scientific research- 
ers, medical and fitness experts all agree there 
is only one way to firm, shape and trim up your 
body... you must work the inches off! 


» CA 90016. 


Home hair-remover 


without puncturing skin. 


THE WORLD'S FASTEST, MOST SUCCESSFUL WAIST SHAPER EVER 


z ca \ 


‘Llost 6 inches 
off my waistline 
in only 21 days 


doing just one five minute exercise—and didn’t 
even have to give up eating the foods | love.” 


“| never thought it would happen to me... but it did. | got fat. 

“As a former fashion model, I'd always taken pretty good care of 
myself because if | didn’t look good, | didn’t work. But when | got 
married, and didn’t need a job, it was a different story. 

“For about 5 years | neglected my body, and ended up a mess. And worst 
of all, | looked about 10 years older than | really was. So | decided that 
it was time to do something drastic. | tried a few of those ‘effortless 
exercisers’ but, of course, they didn’t do a thing. 

“Then | heard about Joe Weider’s 5 Minute Slimming Plan. After just 
21 days on the plan, my weight dropped from 143 Ibs. to 129. And my 
waist went from a sloppy 31” to a nice, trim 25”, just about what it was 
when | was modeling. | can’t thank the Weider 5 Minute Slimming Plan 
i enough. It gave me back my youth.” Aleta Hopkins 
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Living Proof of Fantastic Results 5 Minute 


BODY SHAPER 
The Figure Shaper that Works 
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NO GIMMICKS, NO CATCHES 
MONEY BACK GUARANTEE OFFER 


Because this isn't a ‘‘gimmick'’ plan—and you 
have been fooled in the past by ‘‘effortless exer- 
cisers'’—1I make you this 

UNCONDITIONAL GUARANTEE. 

““GET IT OFF FAST’’—and see measurable and 
firming results in 3 days or return the exerciser for 
a full 100% refund! 

%, Proven results are already verified. The guarantee is 
% in writing. Now, can you think of a reason for not 
» ordering your ‘‘5-Minute Total Body Shaper’'? 
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TREE TRIAL OFFER 
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o ! DAYS 
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BEFORE AFTER 
WAIST 44” WAIST 38” 
MICHAEL BENEDICT (AGE 55) LOST 22 LBS. 
BEFORE 


¢ y 
AFTER 
6 
MONTHS 
AFTER 
WAIST 40” WAIST 31” 


JANET HOUTE LOST 80 LBS. 


OS 










7? Weight Just 
16 oz. 


See your exciting new body be 
gin to take shape in 3 days or 
return lightweight Body Shaper ff 
(small enough to fit into pouch 
shown) for a full 100% ee 








Joe Weider, Dept. LHJ-6 i 
“‘5"" Minute Waist Shaper, 

21100 Erwin Street, z 
Woodland Hills, Ca. 91364 8 
Dear Joe: Rush me your 5 minute Waist Shaper and 
Slimmers Course in plain wrapper, with your money 
back guarantee offer! 

| ENCLOSE $9.95 FOR THE ABOVE. 

(7 CASH (1 CHECK MONEY ORDER 


f Send $1.00 extra for Air-Mail. (No COD's Accepted) 





Calif. residents add 5% sales tax. ($10.50) 


Nani ee eee ee 


Address 


| 
| 
| 


State - p rs 


| 





BEFORE 
WAIST 36’ 
KEN WALLER (AGE 26) LOST 6 LBS. 


IN CANADA: “5” Minute Waist Slimmer Plan, 
2875 Bates Road, Montreal, Que 


AFTER 
WAIST 33” 
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Let's face it, unsightly hair on arms, Professional nish wallet- 
legs and face can be downright em- size color elcome gifts 
barrassing. Perma Tweez, a do-it- 4 for fami! >nds. Send Polaroid 
yourself electrolysis device, safely in. or small- 
and permanently removes hair in the Pull pl & lide. You get 20 
privacy of your own home. Battery- » 4 y kK : photos for $2; 36 black and 
operated. Removes unwanted hair} , Cm [3 Iso receive a free 
$16.95.' +h Of » bonus of one photo in plastic. Add 

General Medical Co., Dept. LJE-19, fy Pee: : 3 / | . 35¢ for handling and postage. Rox- 
5701 W. Adams Blvd., Los Angeles, ~~ ia. Je i anne Studios, Dept. LH-31, P. O. Box 
0 d City, NY 11101. 











DEBBIE REYNOLDS 


continued from page 95 


for years, so I never get hurt. I get 
black and blue, but never break-a-bone- 
hurt. It’s just that I haven’t yet re- 
covered from being on the road. I need 
to put on some weight: I’m down to 
around 100 pounds. But now that we’ve 
opened on Broadway, things will settle 
down.” 

Irene is a sweet, happy musical about 
a charming but poor piano 
tuner who captures the heart 
of a rich, handsome bache- 
lor. It is Debbie’s first Broad- 
way play. “Oh. I guess I 
thought about it before, but 
I was really too busy until 
now. And the kids were too 
young to travel. But now 
they’re grown.” 

As to whether or not her 
venture into plays signals 
the end of her movie career 
—well, that’s up to the film 
industry. During her 25 
vears in the business (she 
started when she was 16) 
Debbie has never pretended 
to be anything more than a 
wholesome, hardworking co- 
medienne. The problem is 
that at the moment there 
isn’t much of a demand for 
wholesome, hardworking co- 
mediennes. “I’m not what 
you would call a hot prop- 
erty for films right now. 
Partly because of my _ pro- 
fessional image and partly 
because of my attitudes.” 

The professional image is 
something Debbie would 
change if she could. “It’s 
very hard to grow up in peo- 
ples’ eyes. You know, a pro- 
ducer may have worked with 
me when I was seventeen or 
eighteen. Now I’m forty-one. 
But to him I _ haven't 
changed. He’s grown older, 
but I haven’t. Maybe it’s the 
way I look, or the name Deb- 
bie [she was born Mary 
Frances Reynolds], but it’s 
happened to other people, 
too. We get put in a slot and 
left there; it’s tremendously 
unfair.” 

But even if she could 
change her professional im- 
age, there would still be few 
movie roles Debbie is willing 
to do. “I really don’t like the 
direction films are taking. I 
think there should be some- 
thing for audiences to go see 
besides pornography. I 
mean, there are some won- 
derful new talents. I love 





throw up. I want to go to the movies 
to be entertained. I want to use my 
imagination, not have everything the 
same as in real life.” 

So until Jrene came along, Debbie 
was quite busy and quite happy, thank 
you, doing her show in Las Vegas. “I 
do what I call a vaudeville-variety re- 
view. It’s different from a Broadway 
show because I’m not acting: I’m being 
myself, so I can ad lib and just whoop 
it up. I do impersonations and I sing 


manufacturer Harry Karl. In fact, 
to show just how long it’s been, 
Debbie is the first to mention her 
ex-husband Eddie’s name. “We’re 
friendly. I think it’s ridiculous not to 
be. when children are involved. Who 
knows what could happen? Tomorrow 
I cross the street and get killed, and the 
children have to go live with a parent 
they’ve been taught to hate? It’s a very 
horrible thing to do to a child. I would 
never raise my children to hate their 


What Doctors Prescribe Most 
For Pain-Stiff Joints 
When Arthritis Acts Up 


A' winge of 
pain flashes 


through your el- 


A medically tested 


tabler. In min- 
ures, Anacin rush- 
es relief for minor 


bow as you reach way to relieve minor arthritis pain, 

around to pull on pain and reduce the swelling,and stiff- 

a belt. Your fingers inflammation that ness to every part 

are all thumbs : of your body, any- 
causes stiffness. 


handling a zipper. 
Little things sud- 
denly become a difficult chore for 
anyone with arthritis. 

Doctors who specialize in arthritis 
know that treatment must do more 
than relieve pain. It must also 
reduce inflammation of the joints 
and surrounding tissues. So, as 
you would expect, the pain medi- 
cation doctors prescribe most for 
arthritis also has a most effective 
anti-inflammatory action 

What you should know ts that this 
same medication ts in today’s Anacin’ 
tablets. In fact, Anacin contains more 
of it than any leading aspirin tabler, 
buffered aspirin, or extra-strength 





Woody Allen: he’s’ very 
good. But I’m talking about films for 
ten- and eleven-year-olds and up. 
The only thing for them to see is 
a Walt Disney movie, which gets 
to be a very similar product after 
a while. For example, my daughter 
Carrie is sixteen and very bright. 
She doesn’t want to watch deer running 
through a park; but neither should she 
have to see dirt. And if I were offered 
a good dramatic role that I found too 
revealing, I wouldn’t do it.” 

And just what does Debbie mean by 
“too revealing”? 

“Well, you don’t have to watch some- 
one throwing up to know that people 


140 


and dance. I like to get right down and 


work with the audience—sit in people’s 
laps, talk to them. Everyone has a 
good time, and I think many people 
are pleasantly surprised. They come 


not knowing what to expect 
just come and stare.” 

One of the reasons they stare is that, 
whether she likes it or not, to many 
people Debbie is still the sweet young 
wife Eddie Fisher abandoned—with 
their two babies—when he fell for 
Elizabeth Taylor’s more obvious 
charms. But that was 14 years ago. For 
the past 1214 years, Debbie has been 
happily married to wealthy shoe 


So they 


where and every- 
where this disease 





attacks. And Anacin’s relief goes on 
for hours, gives you more freedom 
of movement without pain. Be sure 
to get Anacin with the reliable 
action that stiff, painful arthritic 
joints need. 

Remember, only Anacin has a 
special formula that’s stronger in 
the pain medication doctors pre- 
scribe most than any other lead- 
ing tablet. Yet Anacin is available 
without prescription. Let Anacin tab- 
lets help you relieve minor arthritis 
pain and morning stiffness. And en- 
joy more freedom of movement 


without pain! 
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father. I’d never raise them to hate 
anyone, much less their father. You 
cover up for him for a while. But they 


people who lost the toss—the ones who 
wanted to see the nude review across 
the street.’ But there she will be, with 


grow up and find out what the story is, 
and they form their own evaluations. 
Eddie sees the children when he can. 
He travels a lot, so it isn’t often. But 
they write. He and Harry get along 
well, and we visit. Of course, not every 
mighty oss 

The fact is, if people are looking for 
juicy gossip, they might as well look 
elsewhere. Because when she isn’t per- 
forming, Debbie Reynolds leads a very 
traditional, very unsensational life. 
First, of course, comes the family—her 















































own two children Carrie, 16, and 
Todd. 15, her three stepchildren 
Harry’s previous marriage to the lz 
actress Marie McDonald, Harr 
mother (who Debbie adores), her oy 
parents and brother. “I really do be 
lieve in the concept of family,” s 
says. “It’s out of style right now, ar 
that’s sad. I think that’s one reasc 
why so many people are unhappy 
She also believes in the old-fashione 
concept of religion. “I was raised Naz 
arene; my children a 
Presbyterian. I think it’s i 
portant for them to belie 
in a Being more powerf 
than themselves. I know r 
faith has helped me. 
Carrie has already deci 
ed to follow in her mothery 
singing and dancing foo 
steps. “She has a marvelout 
voice,” says Debbie. “It 
Eddie’s gift to her.” (Carri¢ 
has a part as one of the 
chorus girls in Irene. I 
easy to spot her—she’s th 
shortest—next to her mo 
er.) Todd is more intereste 
in building model cities 
fooling around with ele 
tronic equipment, and play 
ing with the poodle pup 
mother gave him for his 15 
birthday. (Recently, whi 
fooling around with a co 
boy gun, part of Debbie 
collection of movie memora 
bilia, Todd accidentally fired 
a blank cartridge into 
own thigh. He was treate 
at New York Hospital. Fo 
tunately, the wound was no 
serious.) “Carrie and Tod 
are complete opposites. 
says Debbie. “He’s a Pisces 
she’s a Libra. She loves to) 
read: he hates to. She love 
school; he can’t stand it 
Nothing in common £" 
their love for each o 
They’ve always been very 
close. Because of him, really 
He’s very sweet and patient 
Carrie sings in my Vegas 
show, and Todd accompa 
nies her on the guitar.” 
Will it be back to Las Ve- 
gas when the year with 
Irene is up? Debbie sighs 
“Oh, who knows.” She’d like 
to take Irene to London. 
“They really appreciate a 
sweet, simple story there.” 
But she does have contracts 
to fulfill in Las Vegas, so 
probably she will be heading 
back. It seems so utterly in- 
congruous. Debbie Rey- 
nolds, amid the glitter and 
gambling. “I always start 
my show by thanking those 
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all her clothes on, doing what she loves | 
best—making people laugh. ae | 

ee | 
TERI 
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By Suzanne Douglass 


Summer is full of days that 
are lovely, 

But winter weather is mostly 
shovely. ie 
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